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ABSTRACT

The present study examined the effect of food additives i.e. sodium benzoate,
butylated hydroxyl anisole (BHA) and butylated hydroxyl toluene (BHT) combined with
microwave heating and vacuum packaging on microbiological, chemical and physical properties
of ready-to-eat boiled chicken in fish sauce soup stored at room temperature (27 + 0.8 °C) for a
period of 30 days. The treatments in this study were a control sample without any addition of
food preservative (T1), chicken samples with 90 mg/kg sodium benzoate (T2), chicken
samples with 90 mg/kg BHA (T3), chicken samples with 90 mg/kg BHT (T4) and chicken
samples added with a mixture of sodium benzoate, BHA and BHT of 30 mg/kg for each additive
(T5). All samples were boiled in fish sauce, heated in a microwave oven at 100 watt for 2 min.
and packed in vacuum packaging. The sample properties were analyzed at predetermined time
intervals namely: 0, 7, 14, 21 and 30 days of storage. The result showed that the sample
added with a mixture of sodium benzoate, BHA and BHT provided the slowest growth rate of

microorganism. The populations of total viable count (TVC) in this sample reached a value of



5 log CFU/g on 16 days of storage. The lactic acid bacteria (LAB) was lower than 6.5 log CFU/g
throughout the storage period.

The TVC of boiled chickens in fish sauce soup added with food additives (sodium
benzoate, BHA and BHT), heated in a microwave, packed in vacuum packaging stored at 5 & 2
°C was lower than 2 log CFU/g throughout the storage period. The LAB was lower than 1.5 log
CFU/g, while no growth of Enterobacteriaceae, yeasts and molds was observed. Thiobarbituric
acid value of the chicken sample reached a value of 2 mg malonaldehyde /kg after 16 days of
storage. Total volatile basic nitrogen values tended to decrease after 14 days of storage. The
sodium chloride content, pH value and other physical properties were almost constant but a
value was increased throughout the duration of chilled storage. The result of this study
demonstrated that the combined effect of additives, microwave heating, vacuum packaging and

chilling could extend the shelf life of boiled chickens in fish sauce soup.



