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Abstract 227755

Effect of Tom-Yum paste marinade on breast and thigh meat of spent hen was investigated
during chilled and frozen storage. Additionally, spent hen meat in Tom-Yum soup was processed by
pasteurization and sterilization for development to new value-added chicken product.

Qﬁality changes in chicken meat marinated with Tom-Yum paste as a ratio 1:1 and kept
chilled at 4°C for 15 days were evaluated. It was found that total viable count (TVC) and
psychrophilic counts in chicken meat with added Tom-Yum paste were lower than raw meat
without any marinating (control 1) and meat with marinated citric acid (control 2). However, it was
found that acidic condition and some ingredients used in Tom-Yum paste activated lipid oxidation
leading to higher TBARS value in marinated meat than control 1 and 2 (p<0.05). Protein
denaturation was measured by protein solubility, protein degradation pattern with Differential
Scanning Colorimeter and protein hydrolysis by running SDS-PAGE. The results showed that
protein solubility in marinated chicken decreased but still higher than control 2. Tom-Yum paste
could not increase collagen solubility. However, chiﬁken meat with marinated Tom —Yum paste and
citric acid (control 2) increased protein solubility as storage time increased. Both chicken meat with
marinated Tom-Yum and citric acid (control 2) improved cooking loss compared with control 1.
Moreover, L*, a* and b* in marinated samples was higher than control 1 during storage (p<0.05).
Microstructure of chicken meat measured by Scanning Electron Microscope revealed that acidic
condition caused swelling of muscle fiber and expanding of sarcomere length during 6 days of
storage. However, Tom-Yum paste could improve tenderness, taste, sour and overall liking when
chicken was marinated after 3 days and kept constant throughout during storage.

Effect of vacuum, modified atmosphere conditions as 50% CO,, %0, and 43% N, on
quality changes of marinated chicken during chilled storage at 4 °C was monitored. The results

showed that TVC and psychrophilic counts in marinated chicken meat and kept in vacuum
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condition were lower than sample kept in MAP and normal air condition (control sample) (p<0.05).
In addition, vacuum condition effectively retarded TBARS values resulted in lower TBARS value
compared with MAP and control sample (p<0.05) in the first 15 days of storage. When storage time
increased to 25 days, however, MAP could better inhibit lipid oxidation measured as TBARS than
other samples. Protein hydrolysis evaluated by SDS-PAGE in control sample was higher compared

“with vacuum and MAP samples. Though, vacuum condition obtained lower cooking loss compared
with other samples, there were no significant difference in color and shear force values of raw meat
in any packing saﬁple. After 15 days of storage, shear force of cooking meat from vacuum
condition was lower than other samples (p<0.05). Though, packing condition did not affect to
sensory acceptability, sensory score of any sample increased within 9 days and slightly decreased to
5.9-6.6 at end of storage, 35 days.

Effect of vacuum on quality of marinated chicken during frozen storage at -20° C was
determined. It was found that TVC and psychrophilic counts decreased as storage time increased, 6
months. There were no pathogenic bacteria as S. aureus, coliforms and E. coli found in vacuum
marinated sample. Bacterial counts were constant and pathogenic bacteria were found in chicken
meat without Tom-Yum paste (control sample) during frozen storage. However, bacterial counts of
any sample were lower standard limit (< 7 log CFU/g). pH control sample was 5.7 while pH of
vacuum marinated sample tended to decreased as storage time increased to 4 months and kept
constant. Frozen storage could not inhibit lipid oxidation measured by TBARS in vacuum
marinated sample therefore that value increased as storage time increased. Vacuum marinated
chicken significantly possessed protein hydrolysis in term of SDS-PAGE at 6 months of storage.
Vacuum marinated chicken and kept in frozen condition could reduce cooking loss compared with
control sample (p<0.05). L*, a* and b* values of vacuum marinated chicken increased when storage
time increased. After 4 months of frozen storage, shear force of cooking meat increased and there
was no change in cross section muscle fibril but sarcomere was shorten. Sensory score of vacuum
marinated chicken tended to decrease as storage time increased particularly tenderness score.
However, overall liking was 6.17 even at of storage.

Effect of pasteurization and sterilization on quality of chicken meat in acidified Tom-Yum
soup (pH <4.5) was studies during storage at ambient temperature for 6 months. The results showed

that pasteurization at 100 °C increased collagen solubility particularly thigh meat (p<0.05)
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compared with sterilization (116 °C, 25 min, Fo=6) leading to decrease in shear fore. L*, a* and b*
of chicken meat was increased after thermal process and storage particularly in sterilization process.

'Th'erf; was no yield loss in chicken meat in pasteurized acidified Tom-Yum soup during storage,
while sterilization caused more yield loss and definitely increased during storage (p<0.05). Muscle
fiber dimension and sarcomere length of chicken breast decreased after thermal processing and there
was swelling after 4 months of storage. On the other hand, thigh muscle expanded since 2 months
of storage. Sensory score decreased particularly flavor score as storage time increased. However,

over all liking was in the range 5-6 at end of storage.





