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Abstract

Ready to eat golek chicken processed by commercial sterilization is safely store at room
temperature and convenient for product distribution and sale. This research studied effect of
chicken breed (Broiler and Tanawsri), portion cut (breast and tight) and level of sterilization (F, 4
and Fy 8) in water spray retort on qualities of the product, consumer acceptant and changes
during 3 months of storage. The study found that chicken breed effected (p<0.05) on some
physicochemical properties eg. raw meat of Tanawsri had higher water holding capacity than
broiler and after processed to golek the texture evaluating by texture analyzer had higher
hardness and springiness, smaller fiber diameter analyzed by Scanning Electron Microscope and
less tender and juiciness evaluated by 9-point rating sensory score. Comparing between 2
portion cuts, breast and tight, tight had higher cooking loss, fat content, shear force, hardness
and smaller fiber diameter. The panelists liked golek from tight more than the golek from breast
(p<0.05). The sterilization level Fy 4 and Fy 8 had no effect on product’s color but significantly
affected on shear force value (p<0.05). All treatments were not found indicating microbial
regulated in the issue of low acid food in the Thai Industrial Standard. Consumer testing of 80
Thais in Hadyai, Songkla province and 67 Malaysians in Johor state, Malaysia accepted the
product prepared from broiler and Tanawsri 82.09 and 88.06%, respectively. In addition, Thais
and Malaysians consumer will purchase it 77.50 and 94.00% respectively, if the product is
available in market. Studying on changes of the products for 3 months found slightly decreasing
of pH and increasing of malonaldehyde contents. Color of the product evaluated in L* and a*
trend to increase but b* of tight muscle decreased. Hardness of the product was increased
especially breast and tight meat from broiler. The products were safe to consume, there were
not found indicating microbial for the sterilized food. After 3 months storage, sensory evaluating
showed most of the product had overall liking score >7.00 from 9-point rating sensory score
except the golek from breast muscle of Tanawsri due to dryness of the texture. Considering of
qualities and production cost, breast and tight meat from broiler with sterilizing level Fy, 8 had

high potential to develop the ready to eat golek chicken in retort pouch in commercial scale.



