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ABSTRACT

 The study on the optimize ratio of Sodium Tripolyphosphate (STPP), Sodium Acid Pyrophos-
phate (SAPP) and Sodium erythorbate (SE) for increase the water absorbing capacity of chicken in 
chicken tenderizer powder was found that, the chicken soaked 30 mins with 2% SE gave the most 
%yield which is 106.18.  And after heated at 180 0C 15 mins, the chicken soaked with a ratio solution 
of STPP: SAPP: SE 70:20:10 gave the most %yield which is 64.62 that was a statistical signiÞ cant differ-
ence (p 0.05) between the chicken soaked in water (control treatment) which gave 45.66 %yield.  After 
all, take a one percent of STPP, SAPP, SE in ration of 70:20:10 and mix it with seasoning powder that 
contains 42% of moltodextrin, 14% of salt, 10% of soy sauce, 10% of monosodium glutamate, 7% of 
sugar, 6% of white pepper powder, 3% of black pepper powder, 3% of  hydrolyzed  vegetable  protein, 
2% of silicon dioxide, 1% of garlic powder, 1% of oleoresin black pepper and 1% of garlic oil, in order 
to produce a marinate chicken tenderizer powder. The study of the appropriate quantity of marinate 
chicken tenderizer powder showed that used 35 g. of marinate chicken tenderizer powder for 500 g. of 
chicken gave the higher scores of acceptance from consumers.
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