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Abstract; The research aims to study the control effect of some vinegar types available in the local market {(apple ader vinegar, white vinegar,
dales vinegar, and grape vinegar) at 4-8% acetic acid and 3 pH on the sensory and chemical characteristics of the aged chicken meat during
two different periods (4 and B hours). The treatmen! of scaking (thigh and breast) for aged chicken meat with different types of vinegar for a
panod of 4, B hours has led 1o a significant iImprovement in the characteristics of lendemess, color, flavor, and palatability of the meat. Thers
was a significant decrease in the |uiciness of the meat and percentage of loss decreases whanever the soaking process exceeds 4 hours
Furthermora, the treatmeant of soaking the thigh and breast for aged chicken maat with different types of vinegar for a pariod of 4, 8 hours also
led to a significant increase In protain, lipid and ash, and a significant decrease in moisture whanaver the period of soaking axcaeds 4 hours. It
can be concluded that it Is possibla to improve the sensory and chemical charactaristics of aged chicken meat when soaked with vinegar for a

period not axceeding four hours and best vinegar usad 1o improve these characteristics is grape vinegar.
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There |s a close relationship batween human food and
health for physical fitness, gain strong immunity against
diseases by ealing balanced and Inlegraled food that
contains all the nutrients. Amang the most important healthy
nutrients are meat |s an iImpariant source of proteins that
contain essential amino acids and a large group of vitamins,
especially the B group, as well as conlaining important
minerals such as zing, lron, and phogphorous.Despite all
these benefits the consumers lack of knowledge about the
correct ways lo make it palatable and more tendermess.. The
annually markeled In the world |s of 250 million aged
chickens (1.5 years old) and there are 2.6 bllllon chickens
thal are spent and nol used for human consumption (Navid el
al 2011). This type of chicken is not desirable by consumers
due to lhe lack of lenderness of its meal because of aging,
due to the high percenlage of lipid and low prolein. The low
walter holding capacity in meat leads to the low molsture
content and a change in the nature of collagen and the
connective lissues, so the meal Is dry wilh fibrous lexiures,
There are many ways lo Improve the sensory characleristics
ol aged chicken meal and increase lendemess. This
emphasized decrease in the pH of meat after slaughler leads
lo increase lhe denaturation of muscular proleins and
Increased its lendemess. The anaerobic decompasition of
glycogen leads lo an Increase |n pyruvic ackd release,
Increase in the activity and release of cathepsing enzymes
that degrade prolein synthesis and decrease pH (Lawrie
1898). Many lechnigues are used to improve the

characteristics of meal, especially the characteristic of
tendemess, bacause af the economic returns for producers
and consumers (Solomon &l al 2008). Among lhesa
techniques, machanical tenderization and electrical
stimulation were also observed (o be effective (Hopkins et al
2006). The use of the ageing technigue was also used widely
whera the meai |s cooked al a temperature (2'C) for a period
of 10 - 14 days, bul main drawbacks is economics. Il also
needs large slorage areas and may lead to oxidation of lipid
and change the meat colour and may increase in microbial
growth, The other lechniques include use of plant enzymes,
such as the enzymes papain (bromelin and ficin). However,
all tachnigues are not widely accepted due o high cost and
inefficiency or may affect some of the guality characteristics
of meal. Thus study aims to find the best suitable solutions o
Improve the quality characleristics of meal by sludying the
effect of different types of vinegar on the sensory and
chemical characteristics of the aged chicken meatl for
different pariods.

MATERIAL AND METHODS

Thirty-six chickens were taken from a commercial herd
of laying hens from the strain 1SA-Brown of age 1 5-year-old
with an average weighl of 1.8-2 kg, The chickens were
slaughtered and placed under the heal stress for two minutes
al a temperature of 54°C, where the feathers were removed
and the internal organs were removed. Then, the carcasses
were washed with waler and left in cold waler al a



