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Abstract

In this research, the quality of mechanically deboned chicken meat (MDCM) produced
in Thailand along with its utilization in the local meat products were investigated. The quality standard for
the Thai MDCM was later set up and research was carried out in a commercial chicken processing plant in
order that the acquired quality standard meat can be produced. Finally, types of meat products that are
appropriate for each MDCM grade were selected.

MDCM produced by the eight major processing plants in Thailand contains a rather high
quantity of fat and water, medium quantity of calcium and a medium to low level of protein. The meats are
red and a high bacterial contamination was observed. Quantity of lead residue, which is health hazard, was
found to be higher than the level set up as standard by the Codex alimentarious, in some MDCM samples.
However, the antibiotic residues and a certain type of bacterial toxin that can cause food poisoning were not
detected.

MDCM was extensively utilized as ingredient in low quality western-style meat
products sold in the local markets. The highest level found was 100% of the total meat weight. High
calcium and low protein levels along with dark red color were observed in products that contained high
MDCM. Food preservative was also found in almost all of the products but borax could not be detected.

The set up quality standard for the Thai MDCM was composed of three grades, namely,
the extra high (premium) quality grade (AA), the high quality grade (A} and the medium quality grade (B).

The proximate composition, the color and the microbial quality were the three quality
attributes of MDCM that were aimed to be improved by the in-plant experimentation. Results indicated that
only the MDCM color needed a further improvement by washing. By doing so, a satisfactory color of the
meat was accomplished but a low production yield was also resulted. Vacuum packaging successfully
provided MDCM without dark spots when the meat was stored at -18 °C for 3 months.

Result from the selection of appropriate product for each MDCM grade revealed that
MDCM-AA and A were qualified as ingredients for the production of an emulsion plus gel formed products
such as frankfurter. The medium quality B meanwhile, was suitable for coarsely-ground restructured meat
products such as hamburger. Products containing MDCM when stored at refrigerated temperature were safe
for consumption for at least 5 days. However, a further appropriate cooking just before each consumnption is

needed.



