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Abstract

This study aims to investigate the effects of apple powder used for quality characteristics and
antioxidants in fried chicken breast. The fried chicken breast was manufactured with various levels
of apple powder (0%, 5%, 10%, and 15%). The fried chicken breast was examined by coating yield,
frying yield and total yield, pH, color, total flavonoid contents (TFC), total polyphenol contents
(TPC), 2,2-diphenyl-1-picrylhydrazyl radical scavenging activity (DPPH), ferric reducing antioxidant
power (FRAP). The coating and total yield of the sample with 10% and 15% apple powder were
significantly higher than the 5% and control (p<0.05). The pH of the sample with 15% apple powder
was significantly lower than the other treatments (p<0.05). The brightness of batter and fried chicken
bread tendency to decrease as the amount of apple powder added increased, and the redness tendency
to increase. The TFC, TPC, DPPH, and FRAP showed a tendency to decrease over the storage period.
The TFC and TPC of the sample with 10% and 15% apple powder was significantly higher than
the control at 0 and 2 weeks (p<0.05). The treatment in which apple powder was added at 0 and
1 weeks of DPPH storage showed significantly higher values than the control (p<0.05). The FRAP
showed significantly higher values in the treatment with apple powder added during all storage
periods than in the control (p<0.05). Therefore, the addition of apple powder fried chicken breast
can improve the antioxidant effects.
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20209 7| Ha7] M 1?_% oF 16 kg & i F7I5] £rom, 20478 6947142
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£ Y8502 AMgsto] AES AAtstal il‘i’r(Nam 2022). HA7|E o83 ASTREES 117
2R, 3E] Fo] o, HA 7RE 5 9 43.2%7F FIRAIE O R W AT AR5k A
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AIHEUS V5t Fried Chicken Breast

59 A& TAANZ 4= IthMin, 2014). ESH AT A C 2 tocopherol} 22 A gHASH E2lo]
A Harle AA P GRS 7R A7HES TR EA ARl 55 EY o th(Hwang
et al., 2013). A15}0] L5 Zo)7] 9l A FABHZA ARGE= ARKE 37I5t0] A1), HlE|:
oE] 59 AFs0] H1EI Jth(Yu ef al, 2015; Cao et al., 2022; Younis and Ahmad, 2018).
A Malus pumial Miller)= ”g}m QAE A= Ao GRWE AE0|H, polyphenol 4] SIeME}
flavonoids 315HE0] Thak 355 0] Qlth(Lee ef al., 2022). Ak} 38 polyphenolof= chlorogenic acid,
catechin ¥ epicatechin 5°] 2} OU% olet IRIEEL A} 53S BR3kal JAtH(Napolitano et
al., 2004). TS AFoll= X84 S1RFEQ] g-tocopherolo] F 0.25 mg/100 gC & RS Elo] 9lom
(Bianchi et al., 2020), 7|20 L25= F7|7|9 ZeHPHES 83t SAEL ¢-tocopherolo]] 2]3]
A AREE oAste] FAlstss S7HIZ 4= Atk Manzo ef al., 2019). TEPA £ A5e H7RGA
Ho] AlEEe H7bstel Asiol TR GeEe 2] St BH0R AvE Sust

R

ZA| X2 Y fried chicken breast HIxX

B 7o) ALRH YES8-S H117] QA (Harim, Korea)S ofislo] AR5 ARpaidhe AbS:
(Sanmaeul, Korea)o|A A2} 7 5AAZSH B4 Fufisto] AREo}31. 0™, fried chicken breast
O] FA| vl batter®] A& W& Table 19] YERAT:. & QM-S injectorE Aol S tH]
15%7F =& Aoty o] Aol Z+z 0%, 5%, 10%, 15%% 718 battero] 3 0.1,
batterS £371 Ha7] QS 1027 £50] S2& batters AAFT oI 170CE 71FH 71504
EZ7](MR-900, Mirae industry, Korea)%' ]— sto] 38 3027F 7ot HdE AlRE AfRRofA
1083 H=Aslglon, We) ¥ B2jolgiul Aol Ho UFHATIIT 24E AR W 4Tl
A Batste] Addof ARgsElom, —‘é A9 —% Ag717r0] B o S Qiek

Coating yield, frying yield and total yield
Al B 4715t fried chicken breast®] coating yieldS £74517] Y5l batters £3]|7] 42| T4
o 29 ¥ 1027 B2 baters AT FAE 2slo] ol ARk0] celslol b8 AREIsick
O|F frying yield= T & FA} 5 & FAE S45to] ot Alibalof] tidsto] g2 A=sk
o}, Total yield= $7]7] T4o] Tk § 9289 Ae 57 T SAE Z45)0] ok ARk
i dsto] gk AbEsiolth

Coating & FA (g
Coating yield (%) = Coating ;C ;7%1 E ; * 100
. ‘8‘ A=
Frying yield (%) = ggﬁi%;ﬂ] (Egg)) * 100
Total yield (%) = Fry;lg go] 1 7?]] ((gg)) 100
=9 F

pH

At} B3-S A718T fried chicken breast2] pHE 274517] Yol A5} S5-E 148|182 AR}
o] ultra-turrax (HMZ-20DN, Poonglim Tech, Korea)S 0]-&35}0] 10,000 rpmO&2 187F #2451t
0]Z pH 4.01, pH 7.0, pH 10.0 buffer solution (Suntex Instruments, Taiwan)C. & X% pH meter
(Model S220, Mettler-Toledo, Switzerland)S AR&-5}0] 74519}
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Table 1. Formular of fried chicken breast formulated with various levels of apple powder

Ingredients (%)

Apple powder (%)

0 5 10 15
Main Meat 100 100 100 100
Salt 0.4 0.4 0.4 0.4
Sugar 0.3 0.3 0.3 0.3
MSG" 0.1 0.1 0.1 0.1
Curing agent
Pepper 0.2 0.2 0.2 0.2
Garlic powder 0.1 0.1 0.1 0.1
Water 10 10 10 10
Flour 47 47 47 47
Corn starch 333 333 333 333
Rice powder 52 52 5.2 5.2
Potato starch 52 52 52 52
Salt 0.5 0.5 0.5 0.5
Sugar 1 1 1 1
Batter mix Baking powder 1 1 1 1
Pepper 0.5 0.5 0.5 0.5
MSG" 43 43 43 43
Onion powder 1 1 1 1
Garlic powder 1 1 1 1
Water 1333 1333 1333 1333
Apple powder - 5 10 15

Y MSG: monosodium glutamate.
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Color

Mg AT ZINCIE L +97.83, CIE a”: -0.43, CIE b: +1.98)2.2 B4 pulse xenon lamp,
2° ¥5 TEAL 8 mm HEHHE 9 EE FY D65E AR colorimeter (CR-10, Minolta, Japan)S
ARgSHo] S4615AH. AR E22 171RE batter®] A= 90 x 15 mm petri dishof] 42 F SH=
Z7gst3lom, A|2H fried chicken breasti= ARHFOE e} QRS TS SAsI0Ith S99 92
CIE L" (lightness), CIE a" (redness), CIE b" (yellowness) 7|Z3}o] LFERSIL

2,2-Diphenyl-1-picrylhydrazy (DPPH) 2iC|Z &AHS

DPPH }0jZ 2759 S A= 3 gt S57 15 mLE ARRFsH 1871 10,000 rpme] 270
2 ultra-turrax (HMZ-20DN, Poonglim Tech)E ARESHo] #25199TE #8E AlZE= 1057 3,000
pm XA 08 YAEE|(Supra R22, Hanil, Korea)Z 3t 3 A|EE ojFslo] Agof ALESIYO
S{5}9}2. DPPH, TPC, TFC, FRAP A/glo] 5317 ALgaigich. ol 1 mLo} £5 1 mLg
S35t & DPPH regent@} 1:1 H&= vortex (SVM-10, SciLab Korea, Korea)E AR&-5to] 23513t

o]& QFAlof|A 3087t WHS-A]#A multi-mode microplate reader (Spectra Max iD3, Molecular Devices,



AFIHESES X715t Fried Chicken Breast

CA, USAYS Ag3lof 517 nmollH) B4 799te] ol AXAe] o ke AElsich

Blank Abs — Sample Abs
Blank Abs

DPPH radical scavenging activity (%) = x 100

Ferric reducing antioxidant power (FRAP)

FRAP regent= 20 mM FeCl;, 40 mM HCIZ -&31% 10 mM 2,4,6-tripyridyl-s-triazine (TPTZ), 0.3
M sodium acetate bufferE 1:1:109] HJE&Z 2318 & 37Cof|A] 1587 UESA|A ARESITE FRAP
regent?} oJT}HLE- 3:1 HEZE vortex (SVM-10, ScilLab Korea)E ARE-5t0] &35} & 37CollA 1587t
AHES5IIT). o] multi-mode microplate reader (Spectra Max iD3, Molecular Devices)& AR8-61]
593 nmollA FFEE SAo6190H, BEEA TroloxZ EEHAS 2HAJoto] ke AEsIoith

Total flavonoid contents (TFC)

TFCQ] &7 diethylene glycol, oJ}H, 1 N NaOHZ 10:1:1 H-E&Z vortex (SVM-10, Scilab
Korea)S ARgdto] Eglslich &gtH AlZE 37COA A7 FANESSIY. O, multi-mode
microplate reader (Spectra Max iD3, Molecular Devices)S AR&-510] 420 nmol|A] S4=5 &3
ot TFC 32 EFE2 naringin® 2 HE24-2 214J510] mg NE/g (NE: naringin acid equivalents)©.
2 34 % Uehisid

Total phenol contents (TPC)

TPCS] 232 ofghol 40 yLo 2N Folin 80 uLE ELSHH00, 3871 WS ATk WkSA]7]
o] Na,CO; 800 uL= 78t & vortex (SVM-10, SciLab Korea)S AR&-5}0] E35519ch o]& 37T
A 3087 FAHRSAIZ 0, multi-mode microplate reader (Spectra Max iD3, Molecular Devices)S
ARE310] 765 nmollA SYEE 245190th TPCEES EEEA gallic acid2 EEIAE ZHAI510]
mg GAE/g (GAE: gallic acid equivalents) 22 2kiF & LERJQICE

SAHXE

B APE 24 38 oy v Age AAstel Basigion, Ba BEuAR Blsi
ARHEES 4713t fried chicken breast2- SAS (version 9.4 for windows, SAS Institute, Cary, NC,
USAE AH8sio] il whe gl Ase} Aol whe AeTse) va Ad Fue 42
BEAHEA(one-way ANOVA)O 2 LERJQITE Aol tfgt -5-2)4-2 Duncan’s multiple range testS
0}8310] pe0.05 %2014 BEIA.

ik

. Za o

Coating vyield, frying yield and total yield
AR 7ol w2 fried chicken breast®] coating yield®} frying yield:= Table 20]] LFERHRL
. Conting yildt= AR 7Hgo] 37l v} 5719 3o Uhegich AsRE 10%ek
15%Z 7Rt Agte g2t 5% 7R AY7EEn o808 w2 gk Yepgltt
(p<0.05). Frying yield= A2 7jego] 27Kl Tt it AFL el Aska
1% AR e AT ojH0 e g8 UERckpe0.05). Toal yieldis AR
o 37iegol S7halo] wlet B7keRe e Lhelisich. AR 109} 15%¢ 7k HEITE
2T 5%E W AT FOR0R B 2 UERSitkp<005). Alzlols Hold47}
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Table 2. Coating yield, frying yield and total yield of fried chicken breast formulated with various levels of apple powder during storage periods

Apple powder (%)

Traits
0 (Control) 5 10 15
Coating yield (%) 110.52+1.37° 111.16£0.84° 114.73£2.76° 115.57+2.50°
Frying yield (%) 86.62+4.26° 84.42+1.84% 83.8243.28% 80.18+4.47°
Total yield (%) 90.80+1.08° 92.02+1.03° 94.41+0.94° 96.91+1.67°

All values are mean+SD.

*® Means in the same row with different letters are significantly different (p<0.05).

o 261 100 £ FFHIT UOT, T % S84 HolHG OF 167 100 63 TR ArkHa
et al., 2019). Aoldf= gpdlEo] F7HE AlmolA 2 F80°] S7Fok7] hlzel battero]] Akt
=E9 Aoldf7}t A7Hgel wet +EE5Tt SV ARE AbEEth(Park and Sim, 2022). Frying
yield= fried chicken breasts 17-29] 7|50 ¥|7|&= Iof|A] battero] $H3-Eo] Q= E9] Z4t
2 22o0] Yot Aut AEETKLee and Surh, 2021). Total yield= batter®] A%+ S-8o] Z7}5}o]
g el S5 HES AR EHE AmETHMin, 2014). 2SO = battero]] ARREE] 47}
20| Z71alo] uje} 42580] Z7lel0] A2 Sjo] 27150l wek couting yield7} Z7H 2o
2 ARk o §4E ol W7 B ) ol Fuelol frying yield7} Zashe
2315 BTk S baers] A3 57 2712 219 B AAI9] 4 WEE 724 conting yield
Zo] 52 H77H ol yieldo] ¥ 7o) A% e Aow A

pH

Table 32 ARMET 71k #4417 71o]| W2 fried chicken breast pHS] 2SS UERJRITE &
£ Aol Al A1) S7H0] et phe etk FE dehiglon, Ase 5%,
10%, 15% A2 2R o408 W pHE UERQITHp<0.05). ARFS 520X AL
T2 pHE oF 4405 UE ™ (Rajkumar and Ganesan, 2021), & I5to]] AR AT
pHE O 4189 202 FARE 34 UehiRlh AT S Wrlek g otz pHE o
6.46 2E2 Ueho], TR S pHE Ukl Ao Alkio] Bk Qls) Hrkego] 271
55 pH7} T4sks BE Uehd Z0= AlaEth AR} 759 pHE 9F 4.649] 312 HEhH,
SAAZS Bty w53t pHE YebRTh(Park, 2019). Verma 5(2010) 271 UAN] Al 8-S
Aete] piE S7elgon], At 28] 1ol 27Kl ule phrt st AFS Hstol
= Aot s8I

Table 3. pH of fried chicken breast formulated with various levels of apple powder during storage periods

Storage periods (weeks)

Apple powder (%)

0 (Control) 5 10 15
0 6.46+0.024 6.34+0.01*° 6.33+0.02"° 6.30+0.01"°
1 6.43+0.025 6.31+0.01% 6.320.03"° 6.27£0.01%
2 6.39+0.01 6.29+0.01%® 6.27+0.015¢ 6.25+0.01<

All values are mean+SD.

**Means in the same row with different letters are significantly different (p<0.05).
A€ Means in the same column with different letters are significantly different (p<0.05).
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7|7t W AR A715E fried chicken breast®] pHE #37]7t0] g0l we} RE
AHET7t Aashe A2 Herilth. SAIES A71e] S7tete] w2t nldEo] Aol
A, Ag7IRFs}E Zakto] et A0 % AlmEth(Vergara er al., 2020). Zthto] A=A
ZAko] RAFSHE lactic acid®] o] F71okL, lactic acid & Q18] pH7F 4% A 0= AlgHTH
(Choi ef al., 2022). Jeong 520212 B E|7lo] A%7|7t0] Z713to] ulet RAto] oJ8) pH7} 745t
= A0S Harste] & ek FARE A3ks YR

Color

AfEREEE Z71eFo] W batter®} fried chicken breast] M Z7%ZF Table 40 YR ALt
ELE 3713E batter®} fried chicken breast®] H= AR H71o] F71stol| whet 7haok= 7
Fe HERRler, ARREE 10%2 15%2] AZhe d2ET o2 os W2 ghe Uit
(p<0.05). A= ARHEE] 71l S7It0] Wt S7iohe F¥e UEeH, AR
15%2] A277F di2TET foF 0 R & e UEhITHp<0.05). Batter®] A= AT
A7Vo] 71l wket F71ske A% UErAIAIRE, fried chicken breast 7H45He A% et
Uil ARellE Fe A UERie anthocyanin®] ©F 43.6 mg/FW 100 g& 31 9lof A =7}
37kt Aog AlgEhMalec ef al., 2014). EH ¥ GA7tof ALggh Aly} Hiko] HML gro of
6.63, A= g2 °F 21002 eI ek AR 2o J7ige] Sl uieh 24 met A
Tt B71 208 Al ). SRR B AMEe} 7L F715 ) wet sk 3] AT
TAE Yetdo] Hriggo] Sl met 7adt A0E AfRETHWang er al., 20004). Younis@}
Ahmad(2018)= Ml ARREES H7Felion, H7kge] S71tl w2t g A4, AT St
2 ST A4S Brste] 2 79| fried chicken breast MEQl GARE ATLS UERHQICH

Total flavonoid contents (TFC)2t total phenol contents (TPC)

Table 5= AR A71EFo]| W= fried chicken breast TFCSF TPCY] A= e QI TFC=
AR 71l S71tl wet S7leke AR YERGIeH, 11 5 AR 15%S 71 A
27 2R FH0E =2 E YR UTHp<0.05). TPCE AR 710l $71%t
w2t F7oke ARE el H, AR 10%2 15%2 H7RE A2t gi2Eeh fo4 0
2 =2 32 YR ITHp<0.05). TECS} TPCE] K= AEjte A47ITto] 71l wet Hash=
S UEHIRIH. Flavonoidi= 7 E A4 5ol o] e SRkEelH, &4 Ata AA,
ARl G4 S AAA 7= a5 YEPHATKShen ef al., 2022). A2 flavonoide= 2F 51.44 mg%

Table 4. Color of batter and fried chicken breast formulated with various levels of apple powder during storage periods

Apple powder (%)

Traits
0 (Control) 5 10 15
CIE L' 83.76+0.36" 81.58+0.92° 77.76+0.68° 68.9243.57°
Batter CIE a' 2.34+0.29° 2.78+0.56b° 3.1640.88° 5.78+0.11°
CIE b’ 15.10+0.98° 15.80+1.45° 15.60£1.79° 21.72+0.50°
Color

CIE L' 66.83+2.39° 53.33+4.15° 44.8642.66° 39.58+1.97¢
Fried chicken CIE a' 9.20+1.29" 9.87+1.91° 13.16+2.69° 14.30+3.60°

breast
CIE b 27.1843.09° 26.65+4.85 13.4243.50° 8.3743.31°

All values are mean+SD.

*4 Means in the same row with different letters are significantly different (p<0.05).
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Table 5. Total flavonoid contents (TFC) (mg NE/g) and total polyphenol contents (TPC) (mg GAE/g) of fried chicken breast formulated with
various levels of apple powder during storage periods

Apple powder (%)

Trait Storage periods (weeks)
0 (Control) 5 10 15
0 0.09+0.014° 0.10+0.014% 0.10£0.024% 0.11£0.0142
TFC 1 0.08+0.01% 0.08+0.01% 0.08+0.014% 0.09+0.015
2 0.07+0.01<° 0.07+0.015® 0.08+0.014* 0.08+0.015
0 0.300.034° 0.33+0.014% 0.36+0.02* 0.36+0.034%
TPC 1 0.22+0.01%° 0.24+0.075® 0.32+0.06** 0.32+0.0442
2 0.19+0.03%° 0.16+0.025° 0.22+0.025 0.23+0.01%

All values are mean+SD.
*> Means in the same row with different letters are significantly different (p<0.05).
ACMeans in the same column with different letters are significantly different (p<0.05).

101(Lee et al., 2018), £ A710] TFC FF E3t Hrbegdo] 7Kl whet 275 %ﬂo

A AFdof A 55 HA FARA= - phenol SFkE0] 23 E/d4taE
%—4 ASHE ®A]g 4= QI Trindade et al., 2010). AJ2] phenol SFSHE-2 9F 78.55-98.34
mg/100 g& $R335}a1 9Joj(Whang et al., 2001), & A7L2] TPC T2F E3F 7o) Z7)5to] wat
Z71et A02 AlRH) Sharma 5202002 A% A4 24 Ha7| dfelof] Hdrkstglod, 4%
A4 EZ9] polyphenolo] ofsf A5 A4 B2 71t A7} tiRET f9H 0% =& TPC
TS Hasto] 2 A7 FARE 23S HER Ith(p<0.05). E3F A717E 2R ARRE R
15%9} 10%9] A7} g2 890 2 =2 TFCQ} TPC 7S YER o] fried chicken breast2]
FAtelo] 3AAR anE YEhd Z0E ARRETHp<0.05).

JQ‘-H.I

2,2-Diphenyl-1-picrylhydrazy (DPPH) X3 2ICIZ AHS

Table 62 ARRET H71eF} #1447]710] W2 fried chicken breast®] DPPH AT YeRfIct
AA7|7t0]| T2 DPPHE RE X277} AA7|7t0] gl wet 7h4ask= A3k Yehfigdct. 17}

ol Th2 DPPHL Al A7l Z7Ke] wel A4z 07:34eh 1ol AlREES A7}
9} A7t xR GoH0R & AL 42AGE YERTHp<0.05). SHAIRE A1g713t
23 Be ATTE foFQl AelE HolA| ektth(p>0.05). ARHe] polyphenol 2lHEol=
quercetin, chlorogenic acid @ 3-hydroxyphloridzin 5-& $F3-5}1 UtHYoun et al, 2017). Lu%}

Table 6. 2,2-Diphenyl-1-picrylhydrazyl (DPPH) radical scavenging activity (%) of fried chicken breast formulated with various levels of apple
powder during storage periods

Apple powder (%)

Storage periods (weeks)

0 (Control) 5 10 15
0 38.28+0.10"° 38.46+0.04 38.47+0.03% 38.45+0.01%
1 38.18+0.024° 38.410.04™ 38.38+0.05™ 38.37+0.06%
2 37.93+0.04™ 37.92+0.07% 37.87+0.05% 37.8740.03%

All values are mean+SD.
*» Means in the same row with different letters are significantly different (p<0.05).
A€ Means in the same column with different letters are significantly different (p<0.05).
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Table 7. Ferric reducing antioxidant power assay (FRAP) of fried chicken breast formulated with various levels of apple powder during

storage periods

Storage periods (weeks)

Apple powder (%)

0 (Control) 5 10 15
0 0.42+0.014 0.61+0.014° 0.63+0.01A% 0.65+0.034%
1 0.39+0.02% 0.54+0.06"° 0.61+0.024 0.62+0.02482
2 0.38+0.01% 0.48+0.03%° 0.46+0.03"° 0.58+0.035

All values are mean+SD.

*“Means in the same row with different letters are significantly different (p<0.05).
AB Means in the same column with different letters are significantly different (p<0.05).

Foo(2000)= Altof| 5% quercetin, chlorogenic acid 2 3-hydroxyphloridzin2 H|EM C2} EETH
=& A 275E HISIGITE Manzoor 52022y L BE FEES WVIEE AR
Whalglon, Aol 27l tat A 2oz 4750] Roldo R Zas AuE sl
o & A7t FARE ZE U ITHp<0.05). E3F Table 5] A¥}e} o] TFCE] o] A7
o] Aol ek 23t} DPPHE 743 202 ARSI, WA A1 13471 Aok
= 7R A7t 2 tEY 908 =& DPPHE Ueio] Al 7k= 8T 22
2 THETHP<0.05).

Ferric reducing antioxidant power (FRAP)

AR B 71k A4 717kl W fried chicken breast FRAPS] A= Table 70| VFERHSICH
A7kl me} HE A2} 9] FRAPS ZAshs Z4oke YEUIoH, HE AR717olA] Ak
T 71l S7Itl Wk S7beke Ade UEiSith AR Ee VIR AeAte tiiatE
T T &2 2 HE LM (p<0.05), A717F 25210 A AR 15%S 371t A2
OE AR FolX 0% &2 FRAPZ HE IHH(p<0.05). FRAPS ZHAA0] ©]3] ferric ion
(Fe™)o] ferrous (Fe?)2 AgHE]|o] A|59] A4S} 58S 2451 uPHo|tk(Seo ef al., 2011). AHo]
£ 9F 43.16 mg GAE/100 g2 polyphenol¥} F 36.97 mg CE/100 g9 flavonoid TR XU 3l 2lo]
Y 59 B3 =2 7R ekl Ao g AFEETHLee ef al, 2022). Pollini 5(2022) £]117] WA
of FEAXS ARFE 7I5t] FRAPS ERIst3ion, 7o) S71jtel wet FRAPO] 715k
23 Halsto] & At fARE Z3E YERQITh ESF Table 59] ¥} o] TPCO| 3ol
APg717t0] Aol w2t ZH4ssto] FRAPE ZAst 208 Ameh webA] Ag7|7 232714 dik
T AR 5% 7R AEjTrioh W A 32 Ve AR 10%2} 15%2] 717F 4t
3 83t 48T 208 woEh

V. @ <

£ AolMe AR 3710l W fried chicken breast®] gHAESH Ealo] disto] EA5kT
Coating yield, frying yield & total yieldi= ARHEE 371=ko] S7eto] wet S7fohe 43S et
Ak Al 3713t fried chicken breast®] pHi= 371g0] $71gtol we} Fhavehs A4S et
Hoom, ol AlREEO] pH7E OF 4.18& UEHHo] 7H4S 202 ARH ARETE A7t
batter & fried chicken breast®] Bri= H715o] S7Itol Wt Aask= A3E Uehfiglon, At
Y 15%S 3713 Ae] ANE= tixEt oA 08 =2 42 UERITHp<0.05). Batter
o] AT Hrlgo] STl whet Aok ARRE UERHUAIRE, fried chicken breast®] ST
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46k= Ake VeI AR 2718E fried chicken breast®] TFC, TPC, DPPH 2 FRAP2
Wrlegol 2713l vzt Z71eke A4S UeRiQlh TRCSH TPCE #7712 233104 Ajahaeet
10%2} 15%E 71t AT di2ET Fo2 0% &2 42 el Itkp<0.05). DPPHE A
712V 152 AR 7RE A2t dREY fol4oR 2 DPPHE UERilon
(p<0.05), FRAPL B.= A7 |7Ha2t AT 3715t A2|77t di2H o4 0R &2 3
U th(p<0.05). weba] ARRete] 7= fried chicken breast?] total $~&2] Z71} Aks} Q-4
B TN 4= ke 0T TeEn, BE A Aol &2 4h9] BFE UERd 10%2} 15%
7} fried chicken breast AJAto] Qlo] Aglst ArlgFo g AlmEch
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