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<E 1> Formulation of Low-fat beef patties
(10% fat) (Giese, 1992)

Percentage
Ingredient
Carrageenan  Qat, bran/fiber
based based

Beef 93.25 91.80
Water 5.50 510
Carrageenan 0.50 —

- 1.50
Qat fiber
Encapsulated salt - 1.10
Beef flavoring 0.40 —
Hydrolyzed vegetable) 0.35 0.50
protein 0.20 -
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<X 2> Consumer panel results patties with
SuproTM200G (McMinders, 1991)

Score?
Property Control  Formulationly  Formulation 2
20% fat  10% fat 10% fat
Apperance 6.9° 7.1° 7.1°%
Flovor 6.5° 7.1 7.0°
Texture 6.6° 6.6° 6.5°
Overall 6.7° 7.1b 6.9°

*Sample were rated on 9-point hedonic scale,
n=40. Values followed by the same letter in the
same row are not significantly different (P<O0.
05).

xControl: 100% beef,

yFormulation 1, 90% beef, 8.1% SuproTM 200G,

1.25% water, 0.5% encapsulated-salt, 0.16%

HVP,

zFormulation 2. 85% beef, 12.4% SuproTM 200G,

water 1.9%, 0.5% encapsulated salt, 0.2% HVP.
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<E 3> Low-fat Ground Beef Patties:
Formulation and Manufacturing steps

(Taki, 1991)
Ingredint Percent
90%-lean ground beef 0.0
Water 7.0
Functional blend 30
(Advance 2000) ’

Manufacturing procedure:

. Coarse-grind through 1-in plate

. Add water and function blend

. Blend for 2-3 min

. Grind through 3/32-in of 1/8-in plate
. Form into patties or package in bulk
. Freeze or refrigerate
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g e AL 2@ 2Ef(olestra,
Procter & Gamble Co, Cincinnati,
OH.)Z dxHe A7 ZedzH27/Y
AoltHGlicksman, 1991).

ol B4 A%e AN 23
dlo] dojAe], 4yt A Ze B A
A& 7HAY, A3 nAdEo] BAddte 5o
de 7FFEEA ¥v 545 /R 1y
o2 o5 E3E AgHAY F4HA ¥3
dHE A AFHA Ferh

LENME FA 2 AFAEsla gl
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