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Fig. 1 Processing flow of oat Hericium erinaceus healthy chicken meatball
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Table 2 Sensory evaluation of healthy chicken meatball with oat and Hericium erinaceus
i H W43 R SHH
Items Scoring criteria Score
AME A% LORIBERIE A AR B S ik Fe . 26~30
Appearance and taste 2. BRI 1 I BRI . P B 59 L B A RA L 20~26
3B RAHLAE . DAL 11~19
4. B A . 0~10
AUk Flavor L ELA X P g A R A K 2t A R 18~20
2. BRIEH A A 12~17
3. BRIE AL A 6~11
ke LB A P L A A S T B R AR 26~30
Color and lustre 2. BIEREIG 20~26
3. B IR i R 11~19
PITi Section L YD B 52 57, AL A 18~20
2. DImAg A AFLRE R 12~17
3. DI g 5w A B o XU — ik 6~11
4. ToE A I 0~6
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Table 3

Orthogonal experimental design
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JKF- Level A
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B C
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Fig. 2 Effects of oat addition on sensory quality

of chicken meatball
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Fig. 3 Effects of Hericium erinaceus addition

on sensory quality of chicken meatballs
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Fig. 4 Effects of cooking wine addition on

sensory quality of chicken meatballs
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Table 4 Orthogonal test results for healthy chicken meatball with oat and Hericium erinaceus
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X2 89.9 85. 1 88.0
X3 83.4 81.7 85.0
2% R 7.2 7.4 5.0
w4 & A2 Bl C2
3 Qﬂ:i/b\ L4l U2 IR X0 e 45 88 22 8 3% i 435 m T il SR F 9T
- PERRLI] A= fom T..2015(4) . 67-70.
THE 2 M0 Sk 4 X TR AL 1) e AR A T2 DA iy (5] EAERE. EAIMR. T 0. A% Sk 45 00 762 MR i o (). 225
A A BRI R A BE I A 15 YR L 2 Y0 B sk A .2015.23(3) :188-193.
BE .10 YORHE R FA 2. 00% 4T % 0. 30 % k5 . [6] %Fﬁmﬁ,fﬂﬁw},%?ﬁfﬁ.zﬁ%ﬂ;a@ﬁ?ﬁﬂﬁﬁ&ﬁﬁﬁbu
6. 00 %67, 1. 60 % £ .0. 25% 1 S HUBY . 1. 00 1 1
) - . S i N, (7] ESCH. M MG RALE RAER T HBTFELT ] AZE Tl
ﬁi‘?ﬁj:#{tb/sjvﬁ 85 Ci}i‘ﬂ(*ﬁ EF‘/i' 5 min %UJ&E/TJ‘ 2016(2) :1-4.
29 3 em WILIE RGP v VRIS B AR . AT (87 BR24. A [ ™0 2% 45, 0 & Ak S LT T T 2B
B HE 2 A0 Sk 25 3G TR JLPE R SR B A AR TR FELT). WA Tl . 2013(9) : 22-23.
, E T A . A R XY A W
S L JXUBR A LA AR IR D A B A B LT BB BT 2 RS L L2
%% 3 i Fe017. P& Tolk ,2014(2) 1 9-12.
ZESME: C10T %R 9% L. 3 o 6 £ 27 26 3 149 0 0 B o6 LD 0. 1 2K 5
[1] Bz gL . W 55, SR LAY LA i 5 0F 5 [T ]. 2010(3) :36-39.
AR SL 5 7F %2006, 27(4) - 65-66. A CU1T WU 3300, A% B AL T T2 0 3 0 B [ . 14 2%
[2] 5 H B0 BT, AR, 5. A P 2B 1R LR 5 4 9 TAL.2018(3) .5-5.
SELI]. ®& 55 R LAk ,2005,31(10),9-12. [12] A A S B0 1 AU 5[], 1AL B 2 2010,

(3]

i HA. A [ e 2 PR 2 RS DL PRI A N S AR
b2z, 2013,

58(10):139-141,149.

Development of Healthy Chicken Meatball with
Oat and Hericium erinaceus

JIANG Li-li
(College of Biological and Pharmaceutical Engineering, Huanggang Polytechnic College, Huanggang 438000,
China)

Abstract; In order to promote the of healthy chicken meatball with oat and Hericium erinaceus ,chicken breast,
oatmeal and Hericium erinaceus were used as raw materials,and the processing technology of chicken meatball
was optimized by single factor test and orthogonal test. The results showed that the optimum technology of
healthy chicken meatball with oat and Hericium erinaceus was 15% oatmeal, 2% Hericium erinaceus,10%
cooking wine,2% jujube,0. 3% ginger powder, 6% onion, 1. 6% salt,0. 25% white pepper powder and 1%
chicken essence. The chicken meatballs made from this ingredient are complete in shape, elastic, compact in
taste,and have the health effect of reducing fat and nourishing stomach.
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