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ABSTRACT
Four parts of investigation were involved in this study. In the first part of this study, major composition of spent hen meat (inclued
breast meat and thigh meat) was analyzed and spent hen meat was hydrolyzed using 6 kinds of commercial proteolytic enzymes
(papain, bromelain, protease, neutrase, flavourzyme, corolase S-50). The optimum conditions (temperature, pH, and dosage) for
these enzymes were investigated. Almost all proteolytic enzymes have the optimum hydrolysis temperature 5500 , but only protease
at 500 . Almost all proteolytic enzymes have the optimum hydrolysis pH at pH 6, but only neutrase at pH 7. The optimum
hydrolysis dosage of all of the proteolytic enzymes used was 0.4%. In the second part of this study, spent hen meat hydrolysates using
six types of proteolytic enzymes treatment were heated in a closed reactor at a temperature 12000 and reation time 2 hr. After being
cooled to room temperature, these solutions were conducted to sensory evaluation to select the solution having the best preference.
Results of sensory evaluation showed that the spent hen hydrolysate by Flavourzyme treatment having the best total sensory
acceptance. Two stages enzyme hydrolysate of spent hen by papain-flaovourzyme (P-F) treatment was found to have higher
hydrolysis degree but less total sensory acceptance than that using the enzyme Flavourzyme treatment. In the third part of this study,
the spent hen hydrolysate having the best preference was used to react with three flavor precursors of meat , including thiamine -
HCI cysteine - HCI, and xylose, to prepare a chicken meat flavor. The best addition amounts of these precursors were determined
using a response surface methodology (RSM) and the sensory evaluation method. Reaction was conducted at a temperature 1200
and reation time 2 hr. Reslut showed that the optimum amount of thiamined HCI cysteined HCI, and xylose needed to give the
highest preference test score was found to be 6.68 g, 2.35 ¢, 11.32 g, respectively. In the forth part of this study, volatile compounds
in the reaction solution using a formula consisting of the best addition amount of spent hen hydrolysate, thiamine.HCI. cysteine.HCI,
and xylose, were isolated and analyzed using GC-MS. Volatile compounds found in the heated spent hen hydrolysate treated by
flavourzyme and reacted with the optimum addition amount of the flavor precursors of meat can be grouped into acids, aldehydes,
alcohols, furans, hydrocarbons, ketones, pyrazines, cyclic sulfur-containing compounds, and acyclic sulfur-containing compounds.
The addition of meat flavor precursors to the spent hen hydrolysate produced a lot of meaty and caramellic volatile compounds and
significantly enhanced the chicken flavor.
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