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Abstract

The effect of microbial transglutaminase (MTGase), and sodium cholorid (NaCl) on chemical, and
textural quality of chicken nugget was investigated in current study, using response surface
methodology (RSM). The soluble peptide, fat absorption, expressible water and textural properties
(breaking force, hardness, chewiness, adhesiveness and springiness) were assessed. Treatments had
no significant effects on soluble peptide content, and fat absorption. The results indicated that
enzyme and salt both were effective factors on expressible water (P<0.05). Furthermore, increasing
in MTGase and salt level had significant linear effect on springiness and deformation (P<0.05).
MTGase and time of incubation had synergistic effect on deformation (P<0.05). Under higher
activity of MTGase and incubation time, nugget deformation increased significantly. The higher
level of MTGase, salt and incubation time were caused the higher hardness, chewiness and
adhesiveness. The optimum condition for this experiment was MTGase activity, NaCl
concentration, and incubation time of 1.48%, 0.85% and 25min, respectively. On the basis of the
results, it can be concluded that MTGase can improve chemical and textural quality of low salt
chicken nuggets.

K ey words: Chicken nugget, Microbial transglutaminase, Response surface methodology, Salt
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