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Abstract

Sea mustard paste was prepared by treating wet and dried sea mustard with 0.1M NazCOs, which
mainly aimed to extract alginate from the cell wall of sea mustard. The pastes were added to beef, chicken
and pork to manufacture the meat patties. The effects of adding the paste were investigated in terms
of sensory properties, texture(hardness) and weight changes after cooking. The sensory attributes
such as taste, color, texture and juiciness were generally enhanced by adding the paste. The hardness
of cooked patties was significantly decreased, so the paste provided softer texture. The addition of
paste also resulted in decreasing the weight loss of meat patties after cooking.
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Table 1. Sensory evaluation of meat patties

Term Meat Treatmentsl)
S Vel Control W-10 W-20 D-10 D-20
Beef 50 63 61 59 54

Taste Pork 5.0 6.0 6.0 5.8 58
Chicken 5.0 6.4 70° 60 60

. Beef 5.0 6.0° 57 53 3.0°
Color Pork 5.0 6.1* 47 54 27
Chicken 5.0 6.6 5.7 5.6 5.6

Beef 50 6.3 517 6.1 53

Texture Pork 50 66 b1 64 43
Chicken 5.0 64 60 6.1* 47

Beef 5.0 6.7° 67" 66 64°

Juiciness Pork 5.0 64 69 64 60°
Chicken 5.0 70° 67" 71° 66°

Beef 50 69 64 63 43

Overall Pork 5.0 59 59 66 43°
Chicken 5.0 6.9° 6.1 59° 5.9

#Significantly different from control(p<0.05)

YControl: without paste; W—-10: addition of 10%(w/w) wet
paste; W-20: addition of 20%(w/w) wet paste; D-10: ad~
dition of 109%(w/w) dry paste; D~20: addition of 20%(w/
w) dry paste
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Table 2. Changes in hardness of meat patties

Hardness(dyne/cm®)
Meats
Control W-10 D-10
Beef 235.8 1036 876
Pork 339.1 231.7 182.3
Chicken 386.3 189.9 173.0
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Table 3. Weight of meat patties after cookingl)

Weight(g)
Meats
Control W-10 D-10
Beef 55.1 57.4 59.8
Pork 581 62.7 62.8
Chicken 61.7 66.1 677

PInitial weight: 75.0g
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