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The purposes of this study were to improve quality of mechanically deboned chicken meat (MDCM) and
develop appropiate food products from low quality MDCM with and without quality improvement. MDCM produced in
Thailand is classified into 3 grades (AA. A and B) by using protein. fat. moisture and ash contents as criteria. The
grade B MDCM which was chosen for this research had protein content less than 9%. fat content more than 15%.
moisture content more than 75% and ash content more than 1%. In the initial study, the quality of MDCM was
improved by washing in order to reduce fat content and darkness. The result indicated that 0.5% sodium bicarbonate
solution was more efficient than tap water in increasing lightness (L*).and decreasing redness (a”) of the meat.
Moreover. when the washing of MDCM was repeated. an increase in lightness (L*). decreases in redness (a*). fat

content and percentage of yield were observed. It was also found that sample with single washing had 11.50%.

4.93%. 81.29%, 55.63% of protein. fat. moisture. yield. respectively and redness (a*) of 3.53. The twice washed

sample had 11.06%. 3.18%. 83.09%. 47.29% of protein. fat. moisture. yield. respectively and redness (a*) of 2.32.
Therefore. samples with the lowest levels of fat. redness and about 50% yield were chosen for further study.
Substitution of pork with the single washed MDCM (MDCM-1). the twice washed MDCM (MDCM-2) and the grade-B-
non-washed MDCM (MDCM-B) were studied in burger at 12-60% and in pork ball at 12-48%. The product sensory
qualities and their cbjective measurements of color and texture were used as judging criteria. When quantities of
MDCM in both products increased. sensory scores. cutting forces and color values decreased. It was found that 12%
of MDCM-B. 48% of MDCM-1 and 48% of MDCM-2 were able to be used as pork substitute in the burgers while 12%
of MDCM-B. 24% of MDCM-1 and 24% of MDCM-2 were able to be used in the pork balls. Later. storage stabilities of
burgers containing 12% of MDCM-B, 48% of MDCM-1 and pork balls containing 12% of MDCM-B and 24% of MDCM-
1 were studied. All samples were vacuum packaged in low density polyethylene (LDPE) bags and stored at
refrigerated temperature (2-4°C). As storage time increased. the odor scores decreased while TBA values and total
bacterial numbers of the products increased. The burger and the pork ball that were stored for 21 and 20 days
respectively were acceptable by the sensory panelist. The numbers of the total bacteria found in both samples were

less than 10° cfu/g.
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