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ABSTRACT

The study of consumer acceptability on the herbal used in formulation, it was found
that rosemary and thyme were more acceptable than balm and oregano. The best composition of
the herbals were 19.38% oregano, 24.71% balm, 28.11% thyme and 27.80% rosemary. The
optimization of the total component system was studied. The total component system composed
of 46.77% sugar, 16.15% salt, 25.30% soy sauce powder and 11.78% herbal. In addition,
quantity 33 g of the total component system and curing time for conditioning was suitable for

500 g of chicken with 20 min curing time at room temperature (28 — 30 °C).

The panelists accepted the final product with mean ideal ratio scores of brown color,
flavor of herbs, sweetness, saltiness, softness and overall acceptability by the scores of 1.03, 0.93,

0.95,1.07, 0.96 and 0.85, respectively.

Mixed herbal seasoning for chicken developed from suitable formula and processing
were brought to study the effect of silicon dioxide as anticaking agent and temperatures during
storage. The study showed that silicon dioxide had no significant effects on quality of the

seasoning.



The most suitable storage temperature was 25 °C. The shelf-life prediction was found

to be kept at 25 °C with no anticaking agent which had the shelf-life of 6 months.



