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EFFECT OF CHIKEN MEAT REPLACEMENT AND ADDING OAT ( Avena sativa
L.) IN PHYSICAL AND SENSORY PROPERTIES OF BEEF PATTIES
Nada N. T. Al- Ani
Dept. Food Sci. and Biotechnology

ABSTRACT

This study was aimed to determine the effect of adding 10% of oat powder and
substituting beef meat with chicken meat by 0,25,50,75 and 100% on physical and sensory
properties of the processed meat patties. The results showed a significant heightening of
losing percentage during cooking with increasing of substituting percentage of pure beef meat
by chicken meat. The percentage of change in diameter was significantly elevated with
increasing of replacement pure beef meat by chicken meat, while it was significantly
decreased with adding of 10% oat with increasing of replacement percentage of meat. The
percentage of change in thickness was increased with increasing of replacement percentage of
chicken meat, moreover this parameter was significantly decreased with oat adding for all
treatments. It has been found that percentage replacement of meat have significantly effect
upon the water holding capacity in meat patties. The adding of oat has significantly effect on
water holding capacity of manufactured patties. The results showed there is a significant
relationship between the replacement with chicken meat and concentration of hemoglobin dye
in processed meat patties. The concentration of dye was more reduced by adding 10% of oat
to processed meat patties.

The juiciness and tenderness of these patties was improved, So that values of these
parameters were increased with increasing of replacement percentage of meat comparing with
first treatment. Results showed also there is a significant increasing in these parameters when
adding oat to these treatments.

The scores of flavor and sensory evaluation were increased in these treatments, but that
increasing was insignificant when Add 10% of oat to processed meat patties.

From the above results we conclude that the adding of oat was improved the quality of
processed product and give the best results without undesirable changes in physical and
sensory properties, moreover that we can replace chicken meat instead of beef meat in
processed meat patties to reduce of red meats with adding of oat, which consider as healthy
food for consumer who suffer from high concentration of cholesterol in blood.
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