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*. Abstract

Broiler processing waste(offal) was homogenized and treated with the combination of acids. The
offal was autolyzed(ensiled) at 25C for 72 hrs and analyzed for pH and fatty acid profile. The proximate
composition and microbial content change of the autolyzed offal by mixing with wheat bran and oven-
drying were evaluated. The initial pH value of the homogenized offal, 6.52 came down to 2.75 within
5 min after acidification and increased silightly to 3.06~2.92 during autolysis. The proximate composi-
tion and fatty acid profile of the autolyzed offal were not substantially different from the unautoylzed
offal. However, the log CFU(colony forming units)/g of total plate counts and fungal counts decreased

from 745 and 7.11 to 3.39 and 2.03 after autolysis, respectively.
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Table 1. Composition of broiler processing waste for
acidified autolysis by weight base

Part Content(%)
Intestine 30.21
Blood 28.49
Liver 23.90
Kidney 17.40

Brotiler offal
with blood

ing —— | Ground fresh offal

Grin

0.75% (v/w) formic acid (85.0%)
0.50% (v/w) sulfuric acid (95.0%)
0.50% (v/w) propionic acid (99.0%)
with an equal quantity of
distilled water

Acidification &———

Autolysis
for 72 hrs at room
temperature (around 25C)

e

Ensiled offal
or autolysate

Mixing ¢————— Wheat bran
Lnutolysate:wheat brans=b:4 {w/w)
> | Mixture of ensiled offal
and wheat bran
L
Oven—drying

for 20 hrs st 50t

Dried mixture of ensiled

offal and wheat bran

Fig. 1. Flow sheet for drying mixture of ensiled offal
and wheat bran.

1] E¥-E-(mixture of autolysate and wheat bran, MAW)
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Table 2. pH values of broiler processing waste silage'?

Day pH value
Before acidification 6.52¢
o 2.75¢
1 3.06°
2 293
3 2.92

DEach number is a mean of three observations.
PMeans, not followed by the same letter are significantly
different (p<0.05).

YWithin 5min after acidification.
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Table 3. Proximate composition in ground fresh offal (GO), autolyzed offal (AO), wheat bran (WB), mixture
of autolyzed offal and bran (MAW), and dried mixture of autolyzed offal and wheat bran (DM)"

Wet weight basis (%)

Dry weight basis (%)

Source
Protein Fat Ash Water Protein Fat Ash
GO 13.11+ 0.07 8.78+0.15 1.041 0.00 73.25+ 0.09 49.01 32.82 3.89
AQ? 13.10+ 0.18 9712 0.13 1.05% 0.01 74.731 0.54 51.84 38.43 416
WB 14.50% 0.05 3.82+0.04 471+ 0.01 12.36+ 0.03 16.54 4.36 5.37
MAW 13.69% 0.03 6.23=0.04 2631 0.02 4928+ 0.13 26.94 12.26 5.18
DM 25.84+ 0.10 11.19+ 0.03 474+ 0,00 6.35+ 0.01 27.60 11.95 5.06

DMean valuet standard deviation for three measurements.

DAfter 72 hrs of acidified silage.
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Table 4. Comparision of the fatty acid methyl ester,
reported as percentages of total fatty acid content, of
the ground fresh offal (GO) and autolyzed offal (AO)
with average values for the oil fraction of lactic acid
fermented broiler processing waste and chicken fat sam-
ples

Fatty Sample

acid GOV AO"  Oil fraction” Chicken fat"

Cio 1.23 0.00

Cuo 0.81 0.83 1.19 1.40
Cw.o 2559 2558 20.46 17.80
Cie:1 533 5.14 8.74 6.20
Cix.o 8.24 8.89 5.03 9.00
Cw 3872 3939 39.37 36.70
Cw . 1647 1679 20.82 25.70
Cis:s 0.81 0.83 0.00 1.60
Can 1 0.49 0.35 1.53 0.00
Coo 2 0.18

CZH 3 027 029

Cuw.s 131 141

Coza 0.27

Ca.s 0.26

bwes U 0
UEach number is a mean of two abservations.
YRussell ef al®
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Table 5. Microbial population (CFU/g) of ground fresh
offal (GO), autolyzed offal (AO), wheat bran (WB),
mixture of autolyzed offal and wheat bran (MAW), and
dried mixture of autolyzed offal and wheat bran (DM)"

Log CFU/g

Source _— ———=
Total plate count Total fungal count
GO 7.45% 0.10 7.11+£0.11
AO? 3.39+0.09 2.03+ 0.09
WB 5.90+ 0.03 5.76% 0.09
MAW 4.36% 0.10 348+ 0.11
DM 401+ 0.21 3.65% 017

oo b A
DMean valuet standard deviation for four measurements.
DAfter 72 hrs of acidified silage
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