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This research was approached by the idea of utilization of mechanically deboned chicken meat ( MDCM ); a
by-product from frozen chicken industry and being a good source of high quality proteins with low price, in development of
chicken croquette ( a rather new product to Thai consumers ). Sweet potato, a readily available and low priced agricultural
produce, was also used as a major kind of raw material in the development of this product. Firstly, various proportions of chicken
breast : MDCM were varied and it was found that an increasing amount of MDCM significantly ( p < 0.05 ) resulted in the product
with lower lightness { L* }, yellowness ( b* ), i.e. both in the outer skin and the inner part, and hardness but with higher redness
(a*). In addition, an increasing amount of MDCM also resulted in higher intensed color ( both for the outer skin and the inner
part ), off-flavor and juiciness but lower adhesiveness and overall liking scores. It was apparent that the sample formulated with
100% chicken breast had the highest overall liking score and the sample with chicken breast : MDCM ( 80 : 20 ) had the
second highest score and its outer skin and inner part color, spiciness and saltiness were not significantly different { p > 0.05 )
from those values of the ideal product. However, the costs of raw materiais were lower comparing with the one solety made from
the chicken breast. Therefore, the formulation of chicken breast : MDCM ( 80 : 20 ) was chosen for further development.
Secondly, effect of addition of sweet potato was studied and it was evident that an increasing amount of sweet potato resulted in
tower lightness { L* ) of the outer skin, higher redness ( both of the outer skin and the inner part ), yellowness { of the inner part )
and hardness scores. When sensory properties of the samples were c.eluated, it was {cund that the sample added with 10%
( wiw ) had the highest overall liking score and its color ( both of the outer skin and the inner part ) and saltiness scores were
relatively close to the ideal scores and, therefore, this proportion of sweet potato was selected for further study. Thirdly, effects of
freezing with liquid nitrogen ( at -60, -70, and -80°C }and storage at -20 + 2 °C for 2 months on the product's properties were
performed. it was apparent that the sample frozen at —80°C had the lowest % freezing loss, % weight loss ( during storage ) and
% thawing loss but the highest hardness. However, when sensory properties of the sampie were appraised, the sample frozen at
-70°C had non-significantly different scores of inner part color, spiciness, rancidity, adhesiveness and saltiness from those
values of the sample frozen at -80°C but its overall liking was the highest. Therefore, freezing with liquid nitrogen at -70°C was
determined as appropriate since it required less amount of the freezant when compared to a freezing temperature of -80°C.
Finally, effect of an addition of dl-Ol-tocopherol on the product’'s properties was investigated during a frozen storage test for 4
months. It was concluded that di-O(-tocophero! at 200 ppm helped improve water retention { by reducing % freezing loss,
% weight loss and % thawing loss ), prevent rancidity ( by reducing TBA value ) and increase hardness of the frozen sample and

it also aided in maintaining the color and flavor of the stored product resulting in the highest overall liking score.



