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3. ¥ =3 54

TA XT2: Texture analyser(SMS Co., Ltd., England)& ©]489] Hardness, Adhesiveness,
Cohesiveness, Gumminess, Chewiness® ZA891, &4 212 pre test speed 3.0 mm/s,
test speed 2.0 mm/s, post test speed 3.0 mm/s distance 15 mm& A A& &3 & 99
A force(g)—~time(s) curved ¥ % texture expert software system22 7z} 359 g &

3kl ch.

4, T B4 ‘ '

A8 E9-E color/color colorimeter(Spectrophotometer, Model CM—3500d, Minolta Co.,
Japan)& o] &8to] W % (lightness, L), A M E(redness, a) ¥ FMZ(yellowness, b)& &3
sadt}, o] ) LEAMS Lgho] 90.5, agko] 0.4, bgto) 11.09 calibration plateE& EF 02 Al&
=
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AEANd02E FolA ANEE frying(ZFALE 70CT7HA] 170Co A 714d) Al & WAt
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1. 7td 7] vg
ZFALEE 70C7} SEE 1Y AEg ¥ wde B A8y rMERge 54 24
Table 1o vrebulch #7143 5% vigte] A4 7td 7 @o] fo3 w3le oy 43 Heol
= Avtgro] Frtgho) wel A Badte AFgelden, 7% UM ASrEAF) 94
2 ZadtE A0E YERD. o= A3 fEMo|= APt @A HEHY Bed d 3
e BRI dEoR AlgEy, A3 Pelol= Hrlef de Ao £8& FINE F 3

244 Heol=2} @7}54 B A ﬂHEH ZAx, 84 B F44E Table 20) Uk A==
A3 WepelE 5% vl ArbFe A9 Frhgo] Fohgtel whel Faste gl F9H

Table 1. Cooking losses of hamburger patty with silk peptide after cooking

Silk peptide content (%) Cooking loss (%)
0 11.33a
3 11.29a
5 10.99a
7 8.95b
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Table 2. Textural properties of hamburger patty with silk peptide

Silk peptide (%) Hardness (g) Springiness (mm) Adhesiveness (gmm)
0 272.91° 0.94 —0.8628
3 261.04° 0.91 -0.9630
5 246.95° 0.92 -0.8619
7 204.87 0.92 -0.8136

Table 3. Hunter's color values of hamburger patty with silk peptide

Silk peptide (%) Lightness (Z*) Redness (a*) Yellowness (5*)
0 54.91% 5.05° 16.35°
3 53.34" 5.62" 16.57°
5 56.59° 6.38"" 15.45"
7 57.37° 6.72° 15.54"

*““Means within a column different letters differ significantly (P<0.05).
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Table 4. Sensory evaluation of hamburger patty with silk peptide

Silk peptide (%) Appearance  Flavor Taste Texture Overall acceptahility
0 4.09" 413" 3.79" 4.02° 4,05
3 4.56" 4.70° 5.14°" 5.10° 5.08°
5 431" 4.66° 5.29% 479" 4.86°
7 5.31° 4.68° 5.86° 5.09° 5.29

“""Means within a column different letters differ significantly (P<0.05).
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