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Abstract

Chicken patties and frankfurters were manufactured by varying the relative proportion
of MDM to HDM as raw materials, and their palatability, shelf-life and textural properties

were evaluated.

The obtained results were as follows:

1. Chicken patty containing MDM showed gradual increase in TBA value during frozen
storage, but its storage up to 8 weeks presented no problems in flavor stability.

2. Color score and total palatability of chicken patty were best for the product containing
309% MDM. It was also concluded that MDM can be included in the patties up to 50%
of total meat with good results, but more than 70% was not recommended.

3. The formulation of MDM up to 50% in frankfurter gave a quite satisfactory accepta-
bility and textural properties compararable to frankfurter made of 100% HDM, but the
inclusion of more than 70% MDM was not recommended.

4. The TBA value of frankfurter containg MDM did not increase to any great extent until
4 weeks of storage at 4°C, indicating no unique problems in flavor instability compa-
red to regular frankfurter.

5. It was concluded that processed meat products such as patties and frankfurters conta-

ining MDM up to 30~35% of total meat ingredients gave satisfactory results in color,
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Te.ble 1 Formula for chtcken patty
[ Products
Ingredients T —
| | . C
S R N B e N
HDM | 1c0 Lo |70 50 | s
MDM 5 P10 1 so ' 50 | 70
Pork fat R U TP
Textured 0 !
soy protein 1 ! 10
Seasoning 12.5 12.5
Table 2. Formula for frankfurter
f Prodwt:
Ingrecients | B
A|B ,C D E|F
HDM 100 l85 70 |50 {30 | o
MDM 0 |15 80 150 70 {100
Pork fat 82 180 27 8 |19 |14
— . . |
Soy protein 7T | ¢ 110 10 |1
Ice 25 ;25 25 L2 125 |25
Scasonings 10.50 1¢.5 1.5 10.5 10.5) 10.5
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Table 3. Chemical composition of chicken
patty
(Unit : %)
Products
A |B lc o | =
Moisture | 68.2 6. 8{ 67.5  68. 0‘ 667
Fat 8. 7l 10. 7J 10.4 10. 91 12.8
Protein 18. 5‘ 18. Ol 17. 8 15. 9 16.0

A, HDM 100%; B, HDM/MDM, 90/10;
C, HDM/MDM, 70/30; D, HDM/MDM, 50/50;
E, HDM/MDM., 80/70
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Table 4. TBA test of chicken patty (O.D.
at 540 nm)

Storage Products

period ‘

(week) AlB | c | D] E
0 0.100 0-118| 0. 0991 0.1011 0.111
2 0.238] 0.2%5 0.264i 0-311r 0.124
4 0.320] 0.329; 0.492 0.411! 0.351
6 0.474] 0.375 0.410] 0.417, 0.205
8 0.4791 0.497, 0. 645§ 0 4931 0. 566
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Table 5. Preference of chicken patty color
(Unit : Hedonic scale*)
Storage period Porducts

(week) AlB|c,p|E
2 2.25 317] 421 4.42 3.29
4 3.25 3.58 4.00 s.oo' 4.25

6 2.58] 333[ 4.67, 5.83 5.33
8 3.3 3.83 5.00 3.75{ 2.92
Average 2.85 3.48 4.47) 4.75 8.63

*Hedonic scale : 1-dislike extremely

6-like extremely
Mean values underlined are significantly different,
P<0.05.

Table 6. Total acceptablity of chicken patty

(Unit : Hedonic scale*)
Storage period Products

(week) A|lB|C D|E
2 7.38 7.54 7.62 7.00 6.5
4 6.38 7.00[ 6.75 6.83 5.42
6 6.58 6.67, 6.92 6.88 6.67
8 7.17| 6.67) 6.92 6.58
Average 6.88 6.97 7.05 6.69 6.30

*Hedonic scale : 1-dislike extremely

9-like extremely
Mean values underlined are significantly differe-
nt, P<0.05.
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Table 7. Cooking loss and hardness of

chlcken patty

Products

AlB c¢cibplozx

20.0] 23.6

% Cooking loss 21. 2’ 22.6' 23.4
| i
Hardness(Kg) | 27.7. 30.6 31 1 25.0“ 27.6
Table 8. Chemical compositien of chicken
frankfurter
(Lmt )
Products
Al B;‘ clole' s
7 - |
Moisture ; 63.1] 62. 6‘ 62. 0l 60.7{ 61.7 62.0
Fat | 17.7 18] 19. 4 19.1L 18.3 20.6
Protein P15.5) 14.1 14. 3/ 13.9; 15.8 14.2
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Table 9. TBA test of chicken frankfurter
(0.D. at 540 nm)

Storage f Products

Period i

(week) ; A ; B § ‘ ‘
0 ho. 087l 0.097| 0.084 0.076! 0. o%j 0.085
1 0. 101\ 0. 1174 0. 062 0. 095’ 0. 077’ 0.091
2 ' 0. 210 0.203; 0. 210 0.202 0. 213 0.207
3 ] 0. 118‘ 0. 108i 0.152| 0.229| 0. 123 0.094
4 f 0. 1161 0. 111‘ 0. 091 0.091] 0. 122 0.089
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Table 10. Acceptability of chicken
frankfurter
i Ploducts
Item [ e
|A;BlchfE[F
Palatability score* i? 38]7. 336. 95.7. 14;(5 23/5. 14
Hardness(g) 1.07,0.98]1. 24/1. 23,0. 720. 57
W/B shear(Kg) 580) 668! 550 475] 445] 390

*Score : 1-dislike extremely,
9-like extremely
**Mean values underlined are significantly differ-
ent, P<0.05.
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