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CHAIYAPONG SONTEERA : UTILIZATION OF SPENT VEAT AND OIL FROM CHICKEN

o e

The objective of the research isto utilize spent meat and ail from chicken soup manufacturing in
instant soup production and Furikake (Japanese food for seasoning rice). Spent meat were prepared by two
methods.  the first method, spent meat was extracted with ethanol (95%), then dried in tray drier and milled.
Optimum conditions used were as following : spent meat to etharol ratiowas 1 Land 1 minutes contact time,
Product %yield was 87.21%, fat extracted was 9.22% and it contained 4.14% moisture content.  the second
method, spent meat was homogenized with water then dried with drum drier 1the condition used was 85 psi
steam pressure and spent meat to water ratio was 1:1.731. Dried spent meat contained 585% moisture
content, which 5 in the specification of Thailand Industrial standard Institute for instent 0 jp 20% of resulted
dried spent meat could be used for substition «| block type instant soup and §0% for [ rier in0&nt coup The
chicken ail from chicken essence manufacture could be used for substitition of whole chicken oil  both types
of instant soup. Powder instant soup substituted by spent meat from the first method of preparation contained
sodium chloride (NaCl) 39 20% and monosodiumglutamate (MSG) 33 3%% try weight However when spent
meat prepare by the second method of preparation was used, NaCl and MSG content 11¢ 39 50% and
34.90% respectively. Block type instant soup substituted by spent meat from the first method of preparation
contained 40.19% NaCl , 15.80% MSG and 750% hydrolyzed protein by weight When spent meat from the
second method of preparation was used, 39 98% NaCl 116.355% MSG and 1098% hydrolyzed protein by
weight were also used respectively. tie nutritional analysis of produced instant soup contained more calcium
than commercial instant soup but less protein The cost of instant soup was lower because spent meat was
cheaper than chicken meat. The result from storage test showed that no bacteria yeast and mold were found
at the dilution of 101 and peroxide value increased. The sensory evaluation test score was high in the first
month but began to sink down from the second month because of increasing of peroxide value.  Furikake,
chicken meat could be substituted by spent meat. Substituted product contained high calcium and the
production cost could be reduced.
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