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KEY WORD : CHICKEN CROQUETTE / MECHANICALLY DEBONED CHICKEN MEAT /
SWEET POTATOES / FROZEN / DL-OL-TOCOPHEROL
CHANTANA RAWANGBAN : DEVELOPMENT OF A CHICKEN CROQUETTE
PRODUCT FROM MECHANICALLY DEBONED CHICKEN MEAT AND SWEET
POTATOES. THESIS ADVISOR : ASSOC.PROF. NINNART CHINPRAHAST,
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This research was approache utl anically deboned chicken meat ( MDCM ); a
by-product from frozen chicken indu good_ urc@proteins with low price, in development of
chicken croquette ( a rather new pr umers )5 , ect potate adily available and low priced agricultural

produce, was also used as a major kin : duct Firstly, various proportions of chicken
breast : MDCM were varied and it was fo asi A ignifi antly (p <0.05) resulted in the product
with lower lightness ( L* ), yellow: ; in the outer skin an \ ‘ and hardness but with higher redness
(a*). In addition, an increasing amo also re e irf highe i lensed color ( both for the outer skin and the inner
part ), off-flavor and juiciness bu i ver g'scores. ltwa parent that the sample formulated with
100% chicken breast had the highe: i “an \‘\\\’ chiigken breast : MDCM ( 80 : 20 ) had the

second highest score and its oute \ ere not significantly different ( p > 0.05 )

from those values of the ideal product. | ever, , gis naterials er comparing with the one solely made from

the chicken breast. Therefore, the formulz of hioken- ; DCM ) : 20 ) was chosen for further development.
L : ) ) .

Secondly, effect of addition of sweet potato wasssttdiet & Nas that an increasing amount of sweet potato resulted in

lower lightness ( L* ) of the outer skin, h|gher r aff"" lplppf _‘ in and the inner part ), yellowness ( of the inner part )
and hardness scores. When sefi§o he re as f@Und that the sample added with 10%
( w/w ) had the highest overalligs S na HOUT 01 e VUiEl SR ail : Mner part ) and saltiness scores were

relatively close to the ideal scorés and, as selected for further study. Thirdly, effects of

n! -70, and -80" and i:O'-‘O

freezing with liquid nitrogen ( at onths on the product's properties were

performed. It was apparent that the sinple frozen at -80°C had th lowest % freezing loss, % weight loss ( during storage ) and
% thawing loss but th ppraised, the sample frozen at
-70°C had non-signlﬂtluﬁqvﬂ Hamﬁw mnﬁless and saltiness from those
values of the sample froz n at -80°C but its overall llkgg was the highest. Therefore freezing with |IC|UId nitrogen at -70°C was
determin Wﬁt ﬁﬁ jmnm perature of -80°C.
Finally, e aof ddit! fr :JQE ?\Tﬂq ﬁ n storage test for 4

months. It was concluded that dI-Ol-tocopherol 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.
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