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Abstract

Due to the desired color and flavor of smoked food - especially smoked
muscle food -, the demand on these products is increased. Nevertheless, there are
some negative aspects associated with traditional smoking (using whole smoke) of
these products that may affect the consumer health. Therefore, some attention to
apply the modem technology systems (i.e. liquid smoke) in smoking of food will be
needed. As well as, with increasing of poultry meat production, we must provide the
market with liquid-smoked poultry products that consider new, safe and desired
products.

Therefore, in this study, some liquid-smoked poultry products such as (1):
liquid-smoked whole thighs of chicken and turkey and (2): chicken and turkey
fingers prepared with liquid smoke were carried out. The first were stored at 4 °C for
15 days and -18 °C for 6 months while the second were only stored at -18 °C for 6
months. The controls of these products were un-smoked. )

Chemical composition and  physical, chemical and microbiological
quality attributes were carried out and evaluated for fresh poultry meat and smoked
poultry products, the latter were evaluated immediately after processing and during
storage periods. As well as, the smoked products were organoleptic cvaluated and
the results were statisticatly analyzed. '

Generally, the obtained results indicated that:

-Liquid-smoked whole thighs of chicken and turkey were spoiled after 12 days at
cold storage versus only 3 days for their controls while all samples stored by
freezing were still accepted for 6 months.

-Chicken and turkey fingers prepared with liquid smoke and only stored by freezing
were still accepted for 6 months versus 4 months for control fingers.

-All the chicken products smoked or prepared with liquid smoke were better than the
turkey ones.
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