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Abstract

TE 163516

Production of frozen Halal Kaow Mok Kai was studied on the optimum condition for
Sodium Tripolyphosphate [STTP] concentration and dipping time for thigh chicken meat. Four
levels of the concentrations were 0 1 2 and 4% by weight and those of dipping times were
0, 5, 15 and 30 mins. Also, three rice varieties including Khao Dawk Mali 105 (low
amylose content), Yellowll (medium amylose content) and Chainatl (high amylose content)
were cooked in chicken broth. Then cooked rice and thigh were packed separately in two -
compartment plastic boxes and frozen with air-blast freezer at -30 °C. Meanwhile, the freezing
time was determined with the internal temperature at the geometrical center of -18 °C and
also the end point of freezing was investigated. In addition, the changes in physical, chemical
and microbiological properties of frozen Halal Kaow Mok Kai were evaluated during storage.
The results showed that the appropiate concentration of Sodium Tripolyphosphate was 4% with
15 min dipping time which resulted in 65.49% moisture content 99.72% water holding
capacity and 10.04% cooking loss of chicken thigh. Also, for Khao Dawk Mali 105,
Yellowll, Chainatl and chicken thigh, the freezing times were 3.04 3.17 3.19 and 4.33
hrs, whereas the end points of freezing were 2.29 2.37 2.52 and 2.84 hrs respectively. The
pHs and moisture of all three rice varieties tended to decrease during storage at ~18 degree
celcius while the firmness tended to increase as Chainatl was firmer than Yellowll and Khao
Dawk Mali 105 respectively. After 4 months, Lightness (L*) and Yellowness (b*) decreased
while redness (a*) increased. The Ag+ changes were significantly different between products
prior to storage and after storage. The TBARS values among three rice varieties increased
during the whole storage time as in month 4, the TBARS values of Khao Dawk Mali 105,
Yellowll and Chainatl were 0.13, 0.12 and 0.13 mg MDA/kg respectively. For chicken
thigh, the pH increased which may be due to Sodium Tripolyphospahte but the moisture
decreased. For color, the a* increased while the b* decreased and the [AE* differed significantly
(p<0.05), prior to and during storage. In addition, the maximum shear force increased
significantly during storage. After 4 months, the TBARS value was about 0.73 mg MDA /kg
which exceeded the threshold level for trained panelists. Therefore, the shelf life of frozen
Halal Kaow Mok Kai was at least 3 months. For Microbiological changes, there was no
pathogen found in products and in chicken thigh and there was about 2.7 X 10* CFUsg of
bacteria prior to freezing and about 1.0 X 10* CFU/g on day one of storage. However, the

number decreased and was .less than 200 CFU/g during storage.





