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Fig 1- Changes in the thickness of
chicken pieces with reheating time

at 150 c
C
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Significance at the 95% level (P<0.05)

Fig 1- Changes in the thickness of
chicken pieces with reheating time at 150
°C
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Fig 2- Changes in the thickness of
chicken pieces with reheating

timeat 230 c
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Fig 2- Changes in the thickness of
chicken pieces with reheating time at 230

°C
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Fig 3- Changes in the thickness of
chicken pieces with loss reheating
at 150 ¢
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Fig 3- Changes in the thickness of
chicken pieces with reheating loss at
150 °C
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Reheating loss present

Fig 4- Changes in the thickness of
chicken pieces with loss reheating
at230c
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Fig 4- Changes in the thickness of
chicken pieces with reheating loss at 230
°C
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Fig 5- Changes in the thickness of
chicken pieces with moisture
content at 150 ¢
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Fig 5- Changes in the thickness of
chicken pieces with moisture content at 150 °C
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Fig 6- Changes in the thickness of
chicken pieces with moisture
content at 230 ¢
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Fig 6- Changes in the thickness of
chicken pieces with moisture content at
230 c
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Fig 7- Changes in the thickness of
chicken pieces with PH at 150 ¢
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Fig 7- Changes in the thickness
of chicken pieces with PH at 150 °C
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Fig 8- Changes in the thickness of
chicken pieces with PH at 230 ¢
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Fig 8- Changes in the
thickness of chicken pieces with
PH at 230 °C

Olakad Culhs I LY 5T SS s ol Ol s
S0 SYL Gl Colis s &Sl O 5l S ¢
Sl am s YWe) SVG gles 5 G il Y/0) oy
aslie ys ol S30LLE L e B3I PH 0w (6L S
b o ols cud ol S sl as e ol gl b
il o i ol S ol as s VY Lgl»;):éj:fr..b_.-
wgduusz.s\swtf&QQgQS&ﬁ
okl 5 Lgsd e cnl 505 el i SV
w(aJ\MSLSJ.:w‘ JJLG) g_)L\S &qul.«:sj:)}
SV sl s ol S 0L s S pH e
;l)b Lf—{“)'; eblﬂc]a.»/uu\.&);wyémﬁu;)b

A e Rl
u-i'})jig“’))fQDJ}J&JEJJ(Y'\A)O\)K‘“A)V’:S
iy o S 55 S8 55 kS 5 GRle S5L 51 S oy sl
Ly sl s m s Syl s (Lased Ok edd

sl S N s PH s S slize Ol Sl ceslizl


http://dx.doi.org/10.22034/FSCT.22.158.1
https://fsct.modares.ac.ir/article-7-63017-fa.html

[ Downloaded from fsct.modares.ac.ir on 2025-01-23 ]

[ DOI: 10.22034/FSCT.22.158.1 ]

\i'i;ﬁé;}};g"\ aJ‘,bs\O/\aJL«Jw Q|ﬂ|&|;\.§@w}f}b@

Fig 9- Changes in the thickness of Fig 10- Changes in the thickness
chicken pieces with acidity at 150 ¢ of chicken pieces with acidity at
230c
a
2.24
2.1 b 21 a
é‘ 1.96 > 1'9.4
5 182 F T 178 b c
© 168 c 1.62 i
1.54 1.46
14 13
1.5 2 2.5 1.5 2 2.5
Significance at the 95% level (P<0.05) Significance at the 95% level (P<0.05)

Fig 10- Changes in the thickness of

Fig 9- Changes in the thickness chicken pieces with acidity at 230 °C
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Fig 11- Changes in the thickness
of chicken pieces by sensory evaluation
(aroma and flavor) at 150 °C
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Fig 12- Changes in the thickness
of chicken pieces by sensory
evaluation (aroma and flavor) at 230
°C
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chicken pieces by sensory evaluation (color)

at 230 °C
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The process of reheating food for consumption has gained particular
attention in meal preparation, as it significantly affects food quality and
structure. According to the US Food and Drug Administration (2013), the
internal temperature of reheated food should reach 74 degrees Celsius for
safety. Due to the limited time available for reheating food during flights by
flight crew personnel, failure to meet this standard pose safety hazards and
diminishes food quality and sensory properties. This study examines the
effects of pH, acidity, moisture content, reheating time, and reheating
temperature on the sensory evaluation of chicken kebabs, focusing on
different piece thicknesses (1.5, 2, and 2.5 cm) and reheating temperatures
(150 and 230 °C). Results indicate that increasing the thickness of chicken
pieces and reheating temperature from 150 to 230 °C extended the reheating
time, which did not exceed the standard limit of 2 hours; the maximum
reheating time recorded was 18.58 minutes for 2.5 cm thick pieces at 150 °C.
Additionally, as thickness and reheating temperature increased, surface
moisture decreased, leading to greater degradation of taste characteristics
and lower acceptability. The highest sensory evaluation score of 8.38 was
achieved with 1.5 cm thick pieces reheated at 150 °C. Notably, pH values
increased with thickness, peaking at 2.5 cm and 230 °C, while acidity
decreased, with the lowest value observed at 2.5 cm and 230 °C (1.51%).
Moisture content varied, with the highest value of 38.04% at 2.5 cm
thickness and 230 °C, compared to the lowest of 34.36% at 150 °C.
Furthermore, results demonstrated that as the thickness of chicken pieces
increased, heat loss decreased, with the highest value of 0.968 recorded at
150 °C
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