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ABSTRACT

Sous vide technique is an application of pasteurization of food that packed in
vacuum and stored at low temperatures to extend the product shelf life. This research was
conducted to study the optimum of sous vide temperature, and curing ingredients for processing
into ready to eat golek chicken. Six treatments of curing were 1) non-cured raw chicken (Control,
Ctrl); 2) distilled water (DW); 3) 5% sodium chloride (S); 4) a mixture of 5% sodium chloride
and 1% sodium tripolyphosphate (STPP) (S/P); 5) a mixture of 5% sodium chloride, 1% STPP
and 0.02% citric acid (S/P/C) and 6) a mixture of 5% sodium chloride, 1% STPP and 3% sodium
bicarbonate (S/P/B). Meat samples were prepared in a ratio of meat:solution of 1:2 (w/v) and
chilled at 4°C for 2 h. After curing, they were heated by steam, and then processed into golek
chicken. Muscle fiber of cured meat in S, S/P, S/P/C and S/P/B were obviously swelled especially
in S/P/C-S/P/B due to curing solution adsorption. Compared with Ctrl , S/P/C-S/P/B had higher
water holding capacity and cooking yield (p<0.05), lower shear force and cooking loss (p<0.05).
A combination of sodium chloride, STPP and citric acid was the optimal curing ingredients for
the golek chicken process in this study, with the highest sensory score (using 7-point hedonic
scale) for all attributes: appearance (5.17); texture (5.56); taste (5.50); and overall acceptance
(5.61) and the highest cooking yield 110.95% whereas the control (Ctrl) had cooking yield of
99.58%. Therefore, the S/P/C with 0.02% sodium nitrite was selected to prepare golek chicken,
and two different sous vide temperatures were used to study, 70°C and 80°C for 2 min
(SV70/NaNo, and SV80/NaNo,), including with or without sodium nitrite (nonSV/non NaNo,
and nonSV/NaNo,). All four treatments of ready to eat golek chicken were kept at 4°C for 60
days. Results showed that the SV70/NaNO,, and SV80/NaNO, contained low malonaldehyde of
1.60-1.63 and 1.62-1.65 mg /kg , and the shear force values of 14.71 and 14.76 N, respectively.

The SV80/NaNO, had the highest sensory acceptance score for all attributes (p>0.05);

(5



appearance, texture, odor, taste and overall acceptance of 5.53, 5.20, 5.70, 5.70 and 5.87,
respectively. During storage, all treatments were not contained pathogenic bacteria (E. coli,
Salmonella spp., Staphylococcus aureus, Bacillus cereus) and lactic acid bacteria. In addition,
Total bacteria counts of all treatments were less than 1 log CFU/g. The nonSV/nonNaNO, had
more yeast and molds than other treatments but not higher than regulation of the Thai Community
Product Standard (TCPS) of Pre-cooked seasoned chicken (TCPS 755/2548). The shelf life of
ready to eat golek chicken in this study considered from chemical and sensory qualities of

SV70-80/NaNO, were >60 days.
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