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METHOD OF PROCESSI NG FULLY-CCCKED AND BREADED
BONE- I N POULTRY PRODUCT

DESCRI PTI ON Technical Field The

pr esent |nvent|on raIIy relates to methods for large s

connerC|aI[ﬂ” of poultry products for retail dlstrﬁghtlghsgﬁd

particular, 5
poul try product,

noi sture content.

to a process for producing a fully cooked, br eaded
as bone-i n-chi cken, having a high
Background of the Invention

Conventional in-plant processing of breaded and flash frozen, bone-in.

poul try product for final preparation by the end user may take several
forms. In 10 one nethod, fresh, but frozen product is produced by
marinating the product with seasoni ngs, applying batter to the
product surfaces, breading the batter surfaces and flash
freezing the product. In conventional commercial fryers this requires a fry
time of about 14 mi nutes. Such food preparation tines are unacceptable for
f ast food or counter service restaurants. Several nethods of
preparation are also 15 available if a fully cooked product is
desired. Prebrowned Fried Chicken, Poultry Sci ence 51(4),

1972, pp. 1220-1222, discloses the foll ow ng nmethod of preparing

prebrowned chi cken product: (1) predusting, battering and breading, (2)
frying briefly, (3) steam ng until done, then (4) refrying,
after which it is refrigerated or frozen for reheating later.
This type of cooking process adversely affects the 20 adhesi on of

the crust and the article evaluates several different pre-dust materijals.
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METHOD OF DPROCESSING FULLY COOKED AND BREADED
BONE-IN POULTRY PRODUCT

DESCRIPTION

Technical Field

The present invention generally
relates to methods for large scale commercial
processing of poultry products for retail *
distribution and, in particular, to a process
for producing a fully cooked, breaded poultry
product, such as bone-in-chicken, having a
high moisture content.

I
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Anot her nethod of preparation for fresh, frozen or thawed chicken is
di sclosed in UK Patent Application GB 2 283 656 where the poultry pieces

are 2

injected with a solution, pre-dusted, coated, par-fried, reheated and
frozen. The chicken was fully cooked using agqq

di sadvant agewefmf'ﬂ?s nmet hod of preparation is t at tszﬁ

conposition of the pre-dust material used for oven cooking

may not. be as effective when hot water or vapor cooking is used to fully
cook the 5 chi cken. . Anot her net hod of
fully cooked preparation yention product to be
mari nated such as by injecting w tCanvegitdonell imrplanie priogespingokéd

WThin the moist environngpl, & aa:fa)rm%w eeoxaaorbawh@{ pdigxgusted,
batt er ed, reaacli dd ar-fried and flash m}gt&% The advantage

of this method is that a PEQduCt or rféé‘laa-upaﬁpaﬁ%'éb°% §od) nyer
thermalize the gproduct tomaynesite Gdenz] forms. In one tnyheidyt reshf about

60 degrees Centigrade (14Q EeﬁggesnF el k) g %ﬁrba{ n&flnatin

subj ect the product to brie yi1 ng “of no mor e® S€conds to
crisp and thﬁsWQ%%ﬂG&%FeaSBEhnﬁ?yled@ﬁl& BRELBFace
based on product demand. to the product Is@wueés abgéadihypitrgdatteichi s

nethod is that sone end user Ea%gdarwef srﬂ[%gg_gm& ?pro cQduc%enot

sufficiently noi st and jurcy ure I ng
removed from t¥e product GQEV@%tlt%]prQ%lﬂ@ﬂfCBéﬂ-né%%sf?}Péd reapdirept aj s

vapor cookedfrit tihy ¢ %Qadxﬁsuht mifetes he supised dwel | times
of vapor cooki ng and For

exanpl e, typical initial Pﬁ?@?’ﬁ%‘fl‘%érﬁ}é“rg %SsuFa?cfﬁ?a}%lzeenforbgﬁ‘gtl n 20
chi cken product is about $o8ddeyrexunt@anidsegvige rastasrapigt.ces Fahrenheit).

Vapor cooki ng nust el epatmIj Sobkkar pRbakei ey dadigep at
least 71 degrea; CEntlgragﬁ en the poultry product is marinated such as

by injecting with a selected marinade, fully
cooked within the moist environment of a
convection vapor cooker, pre-dusted, battered,
breaded, par-fried and flash frozen. The

20 advantage of this method is that a restaurant
need only gradually thermalize the product to
a near cooking temperature of about 140
degrees Fahrenheit and then subject the
product to brief frying of no more than about

25 90 seconds to crisp and finish the product.
Such frying can take place based on product
demand. However, a disadvantage of this
method is that some end users find the
finished product not sufficiently moist and

30 juicy. This may be the result of moisture .
being removed from the product due to the
product being par-fried after it is wvapor
cooked. It may also result from the combined
dwell times of vapor cocking and par-frying.
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(160 degrees Fahrenheit)(the U . S.D. A mninun) and preferably to about

85- 86 degrees Centigrade (185-186 degrees Fahrenheit). This
requi res cooker dwel | times of at least 22 mnutes for wng

pi eces and 30 m nutes for thigh and drum 25 pi eces. To achi eve
par-frying requires fryer dwell tines of at |east another

seconds. Theg‘&%@w times, coupled with the kmw edge thaf&cr(%%”rl]sgu]itself
3 renders both noisture fromthe product and fat from
the skin, are likely contributors to the perceived dryness of

poul try products processed by this nethod. e e
Patent” Application 2 097 646 di scl 086 ¥a¥RlCer t¥BAER siMF ¥ Tour
and egg whites for use oningekrhal patpergtires tforf nrfrozen, fbotieydnor oven

cooking. 5 HOURN B en BERLAC S soulOlioEbeLs Gl cooki ng

creates conditions advers . .coating of & fully breaded
product and the discl osed Fabgegheitt i o¥RRAT fogipingomust elevate thigyq

whites in the batter is nanteiraal eaap@hatraitichatabdasbelenl\dagmeaf fects
of vapor cooking N lgf!;ii ' Y,

Eur opean Patent Publicati o(?hﬁ B78-08 S8 saé‘dbgf?ﬁ?ri ':‘td Wi
conpri sing egg whites, nil485pag6etagrepsiplieaheitar cEhdf drefitigiesiherein a
pLe-dust coating is gg_t _era%lolméeddhallh@imla.m@tpueaatanqmn@aa% B expect
t hat addi ti onal anmounts_o tt.er. as 0 n a
pre-dust coating is used, Y4rg Pieces afd Jj@mrléldl&er%eaggo%{e&gf%rﬁg] Oh t he
chicken in orde® to nmaint gilecess nBpsackieve Barcdrying requires fryenmas not

bel i eved possible to full yfeatt imel’ §80at AKhdtanbtted PONGaddhdrpUl try 15
Booking, e Aleae S0 Lk iR RRHE 15 PG o BE dROTIEIR | on, a
need existed for a proceszhaft cooking itself prexdigrienjothl ngistoue funreaded
and frozen bone-in p0U|tr3bhe5§§Bdﬁ§tCQ£§kf’éh MU Rhe skin, are likely
: 15 contributors to the perceived dryness of
poultry products processed by this method.
However, the process of hot water or

vapor cooking creates conditions adverse to

the coating of a fully breaded product.

20 Hence, it was not believed possible to fully
batter, bread, and par-fry a bone-in poultry
product that would withstand the rigors of
such cooking conditions.

Prior to the development of the

25 present invention, a need existed for a
process of producing fully cooked breaded and
frozen bone-in poultry, such as chicken, which
results in a moist and juicy product yet
requires minimal frying time by the end user.

30 Summary of the Invention

According to the present invention
an in-plant commercial scale process has been
developed for producing a fully cooked and
breaded bone-in poultry product, such as
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results in a noist and juicy product yet requires mnimal frying tinme by
the end user. 20 Summary of the Invention
According to the present invention an in-plant commercial scale

process has been devel oped for producing a fully cooked and breaded bone-in

poul try prodwmgﬂgh as chicken, delivered frozen to the W&%@l ch
a

requires mnimal frying tinme by the end user
noi st and juicy product. In the 25 br oader -aspects of the present
i nvention the steps of batter, breading and par-frying are

performed in advance of fuLI_ cooking in a steam cooker. As a result, the
4 i nt ERASFeR el ivaned SFogRR bP dehR tend ugexdual |y
el evated frominitial tenphichureguires minimal frydigScihelegr ede eaati grade

(40- 45 degrees Fahrenhei t)xseﬁoy@p%el?gé 7 qltgg_gge nd juicy §§°§§§Feoe9’tﬂi gr ade

(80 degrees Fahrenheit) at_the par-trying step, ) es
Centigrade (185 degrees FiRfhFeadsr AsnactscobkEhg RYegpnthdmyentieonng

Ir:aaﬁi dIK 't;:) tsth t brougétst@sk&dﬁwt@es Sea&hmg@&;d@;aq%th_ Bg s
ahr enhei a e stage . reezi ng. iS.results in
an average reduction of t%eeg%%l e i Iadtvﬁﬁgef%’if £l ‘Shoking in"a
par-frying and cooki ng of SE®&¥WtCAYRY -FuPsher TEpupby - theiimperehdr e cooki ng,
moi sture can be seal ed i ntempéeatiislWE thes proBBst| is YrdR@diagd dwel | tine
ST e and | oo oo B S P tnd pe g rore
i nj ected mari ddde can be degreseFahrenheit, to about 80 degreemowever,
because the batter and breagiékhsieRt Q%ubabej;'%fng%}!&iﬂ'gto apout a

e € et 1 lhs PhEEe el Bl B b g s e
conposi tion of the batterraptdly daiught to 0 degrees Rahrenhedtpaesehé
i nvention requires the ingtagd O¥F ProaddicdkrBezERG! a0y 289 1%81 8 an
15 average reduction of the combined dwell time
for par-frying and cooking of about 10%.
Further by par-frying before cocking, moisture
can be sealed into the product. As a result
of reduced dwell time and par-frying before
20 *  cooking,  the end product contains more
moisture and juice even though a reduction in
the guantity of injected marinade can be
achieved.:
However, because the batter and
25 breading steps occur before cooking, a more
specific aspect of the present invention is
directed to the composition of the powder used
for pre-dusting as well as the composition of
the batter and breading. Here, the present
30 invention requires the inclusion of a high
percentage of egg white powder relative to
flour in the pre-dust powder and in the batter
powder and breading composition. This allows

_—
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15 powder relative to flour in the pre-dust powder and in the
batter powder and breadi ng conposition. This allows the
coated product to withstand the cooking envi ronnent of
commer ci al vapor cooki ng. QO her advant ages and

aspects of t nt invention wll becone ﬁﬁ@ﬁﬁﬁﬁ&nppon
revi ew of thgﬁﬂgé&ﬁﬁg and upon reading the foll &w ng of the

i nventi on. Brief Description of the Draw ng

FIG 1 is a flowhart describing the preferred enbodi nent of the

present invention. tai |l ed Description 25 .

While this invention is"sdgEbﬁFFﬁgg BF°§H55dﬁ?mWﬁéH%%aﬁ§n§hﬁi??@*%Rﬁ
fornms, there is shown in téxerichcamdent;s ofindommétciwel eiapore cdekingbed in
detail -a Other advant d ts of the °
preferred enbodi nent of the invention \?\ftﬁ ‘{11% aug;\edseras?t a%gPﬁé ‘tsh%t thee

pr esent di s@xnaend iavepthen cwhkl RGNS, SPRATERENPPPR i cat i on.
As.general |y described in fviewl oft khemariwinhgfandaigoneseatiingven¢i on

i nvol ves using unfrozen ck%é%gg%ﬂﬂgeggsFﬁgﬂpﬁééﬁggbﬂM ng, thigh and drum
w |

pi eces. 5 These piece ave initial internal tenperatures
of 5-8 degrees Centigrade (40- 45 degrees Fahrenheit).

These pieces are then naripgeief Desehdpahby 6F the apawimigect i on i nto each
pi ece. However, other marinadi ng nme &d51”?¥ 5m%%§WE&$HFEbg§r?¥iﬁf g or
e s

tunbling. About 13%to 15% by wei ght ~of a marind ol'utron1sinyected and
10 made 10r om sal-t, PrREanrede enpedinent of o Rresesksianentirmnount s
comonl y found in the art. Mnosodi um gl utamate nay al so be

included if desired. The Detailed Description

While this invention is susceptible
of embodiment in many different forms, there
15 .. is shown in the drawings and will herein be
described in detail a preferred embodiment of
the invention with the understanding that the
present disclosure is to be considered as an
exemplification of the principles of the
20 - invention and is not intended to limit the
broad aspect of the invention to the
embodiments illustrated.
As generally described in FIG. 1,
the method of the present invention involves
25 using unfrozen chicken pieces comprising wing,
thigh and drum pieces. These pieces will have
initial internal temperatures of 40 to 45
degrees Fahrenheit.
These pieces are then marinated by
30 preferably by direct injection into each
piece. However, other marinading methods may
be used such as by soaking or tumbling. About
13% to 15% by weight of a marinade solution is
injected and made from salt, phosphate and
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anount of marinade injected is typically less than the quantities used in
ot her nmet hods. Next, each piece is
pre-dusted with a dry conposition described in the 15 Exanpl e
below. It is inportant that 2.5%to 3.0% pick-up of the pre-dust powder

i s achi eved dusting occurs over the entire surfacepQipdoigsspi oduct .
Al so aﬂ)d”hl;ﬁ%rrportant to the coating step of the present invention

is the use of a pre-dust conposition having egg white powder.
The pre-dust powder nust have a ratio of flour to egg white
powder in.the range of 1:1 to 3:1. This allows for, an roduct 20

coating to have adequate a¥HeRH Ot é’i’?&’pPEg' /T 5 [aﬁ‘é)%ﬁlgﬁdf’?ﬂ“%?@l%f t he

vapor cooki nfpwend i imoruenaxt . Monosodium glutamate may As
disclosed in-Fig. 1, the prefened £AdlbRYief aldtrdd csahe bAYGAEIOP IS

a batter followed by breadi n)%i The .caonposi tion of, tt}ﬁé{bqt&ter gnd br eadi ng

i s di scl osed™@¥inafe dRIFGEELLE YPERLLY, 1688 58RRy R%oul d be
catefully nonitered 25 quantitised msatt ént othepanathodshatt er tenperature

paranmeters. As understood in the ar tl\,eﬁ&ve@a h piece is pre<@aLLBY §HVErage
is inportant to the final finish of the'pro uct

6 a dry oqmpasitiencgescriped dn thecExpMBLied, the
step of par-frying conpriseélow. It is impeuybart gther €aGik poesBeotn a frying
medi um havi ng a tenperaturg. angi f - u - 0.6
degrees Centi grade (350-37@1%‘23&%}% ﬁgh%&ﬁﬁe?ﬁta%%qec}?q% ach{fvda add tinme
period of aboutl@80 to 120 thabrAnsting ecsurspe¥ericihe shrdrst grefage of

idncreaseg h5 hei 1) Tht Of@héfﬁféﬁﬂdt.ahaub 2ﬁp8r_fbgi‘eﬂ£tﬁ%n|bbgtaﬂg (8?
egrees ranrennei . e TryLn 4 u a
g t\./%% fe efThe[ bresent gﬁ@é@ﬁaﬁéé RpletdEe28¥ Qoi |

those known in the art such ["ow Or “veg
An advant age of the net hodpoe-durt mampesitinpehaying iaga whisecpovger.
par-frying in TAE Vgre-anift Powdskenuet havd = aeakibgodf flber
prOduCt' Thi's %E?ls In thetgréggmahite powder in the range of 1:1 to
. 3:1. This allows for any product coating to
.have adequate adhesion and resistance to the
‘conditions of the vapor cooking environment.
As disclosed in Fig. 1, the
20 preferred coating of the present invention is
a batter followed by breading. The
composition of the batter and breading is
disclosed in the Example below. Batter
viscosity should be carefully monitored with
25 attention paid to batter temperature
parameters. As understocod in the art, even
coating coverage is important to the final
finish of the product.
After the coating step is completed,
30 the step of par-frying comprises submerging,
each piece in a frying medium having a
temperature ranging from about 350 to 375
degrees Fahrenheit and for a time period of
about 80 to 120 seconds. Internal product

cet Has B
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noi sture and prevents fat from being rendered fromthe skin during the
cooki ng 10 process. After par-frying,
the internal product tenperature is again el evated by exposi ng
the par-fried breaded product to a noisture controlled cooking
envi r onment C a linear steam cooker or a spiral stea Fig. 1
and the %9@1‘?139 Exanpl e di scl oses the m niznum dwel | t%gl%?@{ i eve
i nternal product 15 tenperatures for wing, thigh and drum pi eces.
Once the product is fully cooked, freezing of the product occurs, _
preferably using | QF freezi ng. Because the internal product_tenperature is
rel atively high, |onger dbETHeRRALHEE 1§ 1BFreased &) DRefsrably: abawt degr ees
Cent i grade _ (8¢l Metprreme Fahabnbalei t ) T eEnydags madyuhomaghi eve
an internal product tenpeigliids dhy of those Rhour &iledlcas: Gl apgde (O
e fol I'owm ng Exanpl e

degrees Fahrenheit). ]
di scloses, in greater detRf$t ER1Jowr oy ¥ggakalle ©cil. An advanpage (f

present inventison. the method of the present invention is the
7 - » []
Exanpl e step of par-Lrgad R BB L EPESREER Rken in

drum thigh and wi ng piecgggl cooking of the Proqyaiet j Gipis seals in
Marination Ingredients the produtt! @bisplifspiied Grevents fat from

being rendered from the skin during the
10 cooking process. .
After par-frying, the internal
product temperature is again elevated by
exposing the par-fried breaded product to a
moisture controlled cooking environment such

15 as a linear steam cooker or a spiral steam
cooker. Fig. 1 and the Example discloses the
minimum dwell times to achieve internal
product temperatures for wing, thigh and drum
pieces. _

20 Once the product is fully cooked,
freezing of the product occurs, preferably
using IQF freezing. Because the internal
product temperature is relatively high, loner
dwell times, of at least 70 minutes at -40

25 degrees Fahrenheit are necessary to achieve an
internal product temperature of 0 degrees
Fahrenheit.

The following Example discloses, in
greater detail, a preferred method of the
30 present invention. P
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nonosodi um gl ut amat e and
salt commonly used in

proportions Mari nati on Conposition:
[8] Kg (400 Ib), 1 89L (50 ) _

al) water: (27.5 1

Ignj 2act lon % %9%115&9 dry marinade PCT/US97118721
Product tenp: 14.0 2.0%

5-8 C (40-45 F) 5 _ Pr\ihDust: N i

I ngredi ents: eat, our, egg ite

powder, rice flour, isolate EXAMPLE

soy prot e! n, nodified st aég}ting Product: Fresh Chicken in drum; thigh and
sal t, baking powder. \Weading pieces :

flour and egg Vhite powder

nust be present in a rangtiection:

Marination Ingredients: water, phosphate,
from1:1 to 3:1. Al other monosodium
i ngredients i g.anr oportions glutamate and salt
comonly found'in the art. °°g““°’r‘g¥ “seg in
3.0[err]1.0% Marination Compositioh@' géﬁoﬁb Wgﬁ)
Batter: | ngr edi enkéeér: 27.5 1b
< dry marinade
wheat, flour, l@odl fied Injection %: 14.0 + 2.0%
starch, egg white powder. Product temp: 40-45 F (5-8 C)
corn flour, salt, baking PreDust :
powder | n conmonly used " Ingredients: he , egg
proportions 20 Bat t efmeafafdgas,
31 Target Pi ckupre flour,
) isolate soy
6.0 2.0% protein,
: modified starch,
25 salt, baking

powder. Wheat
flour and egg
white powder must
. o be present in a
30 range from 1:1 to
3:1. All other
ingredients in
proportions
commonly found in
35 : the art.
Taxrget Pickup %: 3.0 £ 1.0%

Battexr:
Ingredients: wheat flour,

40 modified starch,
egg white powder,
corn flour, salt,
baking powder in
commonly used

45 proportions

Batter: Water: 3:1
Target Pickup %: 6.0 + 2.0%
Batter Temp: 40-50 P

Viscosity: 14 + 1 sec
50

Breading:
Ingredients: wheat flour, corns

flour, modified

55 starch, egg white
powder, salt,
baking powder in
commonly used
proportions

60 Target Pickup %: 6.0 + 2.0%

—_—
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Batter Tenp:

Vi scosity:

8

| ngr edi ent s:
nmodi fi ed starch
powder , sal WO

i n comonly used

proportions
6.0 [err] 2.0%
| ngredi ents:

medi um such as beef tall ow

or vegetable 0|
1.5 mn
190 C (375 F)

10

15

20

25

30

35

40

45

5-10 C (40-50 F)
l4[err]1 sec 10

white

Br eadi ng:
wheat, flour, corn flour,
g powder 9 PCT/US97/183721
Target: Pickup %
Panfryi ng:
Parfrying:

mltx used f ry| ntg:mmonly used

frying wedium such

Cvee beefT Eaddlow or

.oil
Dwell Time: Fryer Tenpﬁgﬁ‘ﬁﬁl&“

Fryer Temperature: 375 F (190 C)
Product Temp: 80 F (23-37 C)

Spiral Cooker Steam Oven:
Ooven Dry Bulb:
Oven Wet Bulb:

350 F {176-177 C)
185 F (85 C)

Humidity: 63%.
Dwell Time: 20 minutes for wing
pieces

26 minutes for
thigh pieces

28 minutes for drum
pieces

Product Temp: Minimum 185F (85 C)

Freezing:
Dwell Time: 80 min
Freezer Temp: -40 F
Product Temp: _ 0 F {-18 C)

The foregoing Exawple discloses the steps
taking place for iri—plant processgsing of a fully cooked
and breaded bone-in pouli:ry product. The commercial
end user then gradually raiseés the internal temperature
of the product preferably in a thermalizing convection
cabinet such as that available through Carter-Hoffwan.
A 2.5 hour dwell time within the cabinet in cabinet air
temperature of 165 degrees Fahrenheit is necessary to
achieve intermal product temperatures of about 130 -
140 degrees Fahrenheit. As consumer demands require,
the thermalized product is surface finished by flash
frying for 90 seconds at fryer temperatures of about
365 degrees Fahrenheit. This results in the product
having final end user internal temperatures of about
145 degrees Fahrenheit. While the specific

embodiments have been illustrated and
described, numerous modifications come to mind

-
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Product Tenp: 23-37 C (80 F) 5

Spiral Cooker Steam Oven: Oven Dry Bul b:
176-177 C (350 F) Oven Wet Bul b:

85 C (185 F) Hum dity:

63% Dwel | Ti me: 20
m nutes for Wmor?an%jiz%ces 10 PCT/USI18721

26 minutes for thigh pieces

28 m nutes for drum pieces , Product Tenp:
M nimm 85 C (185 F . . .e:reezing: 0

Dwe: | Tine: ( ) without s:.gg)d.fﬁ.f:ﬁntﬂr gepartjlng from the

Freezer Tenp: spirit of the Enyendiéd) and the scope of

Product Tenp: . protection 18 6nlf Timited by ¢t -

The foregoi ng Exanpl e dis%loses t he stepsgtaiT%deplgéehfbfcfﬁ?p?gn he

processing of a fully cooREPRAIGaFdEiB8ne-in poultry product. The
comer ci al end user then gradually raises the internal
tenperature of the product preferably in a 15 thermal i zi ng
convection cabi net such as that avail able through Carter-Hoffrman. A

2.5 hour dwell tinme within the cabinet in cabinet air tenperature of 73.9
degr ees

This Sheet Has Beep
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9

achi eve i nterna

degrees Centigrade (130 -
dermands require,

frying for 90

final end user

Centi grade (165 degrees Fahrenheit)

pr oduct

i nt er nal

t enperatures of about 54.4 - 60

I S necessary to

140 degrees Fahrenheit). As consuner
the thermalized product is surface finished by flash

S s at
(365 5 ijﬁﬁg@grees Fahrenheit). This resuyits in the pr
t enperatures of about 62.8 degrees

fryer tenperatures of about 185 d
TR,

Centi grade (145 degrees Fahrenheit).

10
| CLAI M

coat ed i ndi vi dua

steps of:
sol ution;

10

15

20

pi ece

CLAI M5

| gr ade
I ng

1. A net hodSeRIMS ocessing fully cooked and
bone-in poultry product conprising the

I CLAIMpaanatlng each piece wth a seasoned

1. A method of processing fully cooked and
coated individual piece bone-in poultry
product comprising the steps of:

marinating each piece with a seasoned
solution;

dusting each piece with a dusting powder
which includes flour and egg white powder in
proportions ranging from 1 part flour to 1
part egg white powder to 3 parts flour to 1
egg white powder;

applying a layer of a selected coating to
the surface of each piece;

frying each piece for a limited time and
temperature sufficient to par-fry each piece;

exposing each par-fried piece to a source
of heated water vapor for a time and
temperature sufficient for each piece to reach
internal temperatures of at least 160 degrees
Fahrenheit; and,

immediate freezing of each piece.

2. The method described in Claim 1 wherein
the step of par-frying comprises submerging
each piece in a frying medium having a
temperature ranging from about 350 to 375
degrees Fahrenheit and for a time period of .
about 80 to 120 seconds.

* c L M ] *
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dusting each piece with a dusting powder which includes flour and egg 5
white powder in proportions ranging from1l part flour to 1 part egg white
powder to 3 parts flour to 1 part egg white powder

applying a layer of a selected coating to the surface of each piece;

frying each pi ralimted tine and tenperature suffic qr- fry
each piece; %Bgséyég%ing each par-fried piece ta@ a source O?Eﬂ@gﬁ%?& ter

vapor for a tinme and tenperature sufficient for each piece to
reach internal tenperatures of at least 71 degrees Centi grade
(160 degrees Fahrenheit); and mredi ate freezing of
each piece. 15 - 2. Thlsné"ed@f’ﬁoée%%%ﬁ’?%e’&‘ G%aefnaflnwﬁemev ein

the step of par-frying the stepCofipeixpesisy eueigipag-£ated piae ith a
frying medium having a tengy %E%%uge Bé??éémﬁfﬁer vepor & EﬁQﬂ&&JQ 191 degrees

Centi grade (350-375 degrees r enhel per i1 od of
80 to 120 seconds. cooking the par- §r1?ﬁep¥ﬁﬁ§ﬁnindés@PFSEHr?n Caim
1 wherein the ssep of eprﬁmmgo&aah oven. par-fried piece to a source
of heated water vapor includes: cooking the par-fried
pieces in a noisture controlled oven.

11 4. The wethogdedpsarifead rimddaim & whereinherein

the noisture controlled the moistur@Vésntrslled dvensRhedhdss SABEIYRI.
steam oven.

5. The method of Claim 1 wherein the
poultry pieces include at least wing pieces,
thigh pieces and drum pieces.

6. The method of Claim 5 wherein the step
of exposing each par-fried piece to a source
of heated water vapor includes:

cooking each thigh piece for a miniwum of

5 26 minuteg and at least at 350 degrees
Fahrenheit.

7. The method of Claim 5 wherein the step
of exposing each par-fried piece to a source
of heated water vapor includes:

cooking each drum piece for a minimum of 28

5 minutes and at least at 350 degrees
Fahrenheit.

8. The method of Claim 5 wherein the step
of exposing each par-fried piece to a source,
of heated water vapor includes:

cooking each wing piece for a minimum of 20

5 minutes and at least at 350 degrees
Fahrenheit.
W i o Repied
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5. The method of Caim1l wherein the poultry pieces include at | east 5
W ng pi eces, thigh pieces and drum pi eces. 6. The
met hod of Claim5 wherein the step of exposing each par-fried

piece to a source of heated water vapor includes:

cooki ng each_thi iece for a mninmmof 26 m nutes and at 10
176-177 degr ”géﬁgl grade (350 degrees Fahrenpgit). Pél%’szll'lﬁ;l

7. The nethod of Claim5 wherein the step of exposing each par-fried

piece to a source of heated water vapor includes:

cooki ng each drum piece for a mninumof 28 mnutes and at | east at 15
176- 177 degrees Centigrade @350ThegreelRodaf Lliadm | wherein the step

8. The method of C ?l hm 5 wbe:ﬁﬂihatﬁielgsbaahoblewommdachthl@aétfapleﬂ
pl ece to a source o eat e I vapaQr._ .i.ncl
gjé@%lqﬁ a H& i ggfﬁ?dln%uﬁflﬁFnga%Ptgt

cooki ng each wi ng piece f OF 0™t Tiu
176-177 degrees Centi gradeaﬁhmmr ees Fahrenhei t).
9. .The nethod of Claim1l wherein the step of marinating each piece

i ncl udes the step of inject '1?)9 aTL?ﬂ'ﬁéﬁ]@ﬁo %%%'51 dls)glauﬁ..g%i to each

pi ece. 25 m 1 wherein
bone-in poultry product wherein bone-igl pdudtrhi pkeduct includes

chicken.

20

11. The method described in Claim 1
wherein the step of coating further includes
the steps of:

-applying a layer of a batter to the surface

5 of each piece; and,

applying a breading layer onto the batter

layer of each piece.-
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12 11. The nethod described in Jdaim1l wherein

the step of coating further I ncl udes the steps of:
applying a layer of a batter to the surface of each piece; and
applying a breading | ayer onto the batter |ayer of each piece. 5

12. A met hod_gof essing fully cooked and breaded i ndivi |
M?@g YRudhh

bone-in poul uct conprising the steps ofia

provi di ng pi eces of unfrozen chicken having internal tenperatures of 5-8
degrees Centigrade. (40 to 45 degrees Fahrenheit); 10

i njecting each piece with a marinade _sol ution;

coating the surface of each }fecd WEtRod BF RERTRFTIfg fully cooked
frying each breaded pi ece andr baeaded t bl tviimadngitceapoomt tire prufltirgd ent

for each piece to reach ap ahefNabmbEiPEIAYME sPEps6sf/ degrees Centi grade
(80 degr ees Fahr%nheit . 1“5llS ¢ ° Epg ° exposi ng each fried

pi ece to a source of heated REXEAiRg Bieres of iymgropsp chicken hawdRser at ure
sutficient for ®ach pi ece internathtemperitarreal ofcapouatan emfasat | east 85

degrees Centigrade (185 deg gggnggl?fmitt),; and,
su

I medi ate freezing of each p)jece s i clent’ for each piece to reach an
internal tenperature of -18 Wsptdadcearhgpiere (Witdegr dagsiradeenheit). 20

solution;
coating the surface of each piece with a
10 breading layer;
frying each breaded piece for a limited
time and temperature sufficient for each piece
to reach an internal temperature of about 80
degrees Fahrenheit;

15 exposing each fried piece to a source of
heated water vapor for a time and temperature
sufficient for each piece to reach an internal
temperature of at least 185 degrees
Fahrenheit; and,

20 immediate freezing of each piece sufficient
for each piece to reach an internal
temperature of 0 degrees Fahrenheit.

i
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