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Abstract

Mechanically deboning poultry meat (MDPM) is widely used due to its suitable technological
properties as well as low lipids and saturated fatty acids contents. Besides, production processes applied
during the surimi production can improve the technological properties of MDPM. That is to say, the
production steps of surimi can change chemical composition and concentration of myofibrillar proteins
and improve functional properties of MDPM. In this study, MDPM was prepared from the poultry meat.
The production process consisted of 2 washing steps with sodium bicarbonate solution followed by
another washing step with 4°C water. Afterwards, chemical properties of MDPM and surimi (moisture
content, protein, lipid, and ash content) as well as electrophoresis pattern were evaluated. Result showed
that surimi production steps could significantly decrease protein, lipid and ash contents; however,
moisture content of MDPM increased significantly. The result of electrophoresis indicated a significant
increase in heavy chain myosin with 200 KDa and actin with 45 KDa molecular weights. It was
concluded that the production steps improved the chemical properties and increased the concentration of
MDPM myofibrillar proteins.

Key words: Mechanically deboned poultry meat (MDPM), Surimi, Electrophoresis
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