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Abstract

This study was conducted in order to observe the physicochemical and sensory characteristics of hamburger patties added with yam

powder (0, 25%, 50%, 75%, and 100% of bread crumbs). Increasing the amount of yam powder in the hamburger patties tended to decrease

the cooking loss rate of the weight and the diameters. The moisture content of hamburger patties ranged from 51.90 to 53.94%. Increasing

the amount of yam powder in the hamburger patty tended to increase the pH and the redness (a) in the hunter color value; however, it

decreased the lightness (L). For the textural characteristics, the addition of yam powder increased the hardness of the hamburger patties. In

the sensory evaluation, an addition of 50% and 100% yam powder had the best score in taste as well as in the overall preference. Therefore,

this result suggests that adding yam powder of 100% can be applied to the hamburger patties for preference and nutritional aspects purposes.
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Table 1, Formula for the manufacturing of hamburger patties

added with yam powder (%)

Materials Control  25% YP” 50% YP  75% YP 100% YP
Grounded beef 4246 4246 42 46 4246 4246
Grounded pork 2831 28.31 2831 2831 28.31
Yam powder - 3.54 7.08 10.62 14.16
Bread crumb 14.16 10.62 7.08 3.54 -
Egg 14.15 14.15 14.15 14.15 14.15
Salt 0.57 0.57 0.57 0.57 0.57
Black pepper 0.35 0.35 0.35 0.35 0.35
Total 100.00 100.00 100.00 100.00 100.00

Y Each numbers in front of YP mean the added amount % of yam

powder in hamburger patty.
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| Beef and pork

1 — Yam powder
Adding | ([0%(control), 25%, 50%, 75%,
B 100% of bread crumbs], egg,
Mixing
salt, black pepper
}
Molding

(80 g, diameter 8.0 cm,
thickness 2.5 cm)

|
| Heating |
|

| Yam hamburger patty |

< Heated on fan for 4 mins

Fig 1. Preparing procedures of hamburger patties added
with yam powder,
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Table 2. Cooking change rate in weight, diameter, and thickness

of the patties (%)
ltem . ) .
Samples Weight Diameter Thickness

Control 18.06%1.60" 9.17+0.72" 30.40+8.27
250 YP” 15.69+0.84” 9,58+0.72" 26.67+2.31
50% YP 15.05+0,56” 5.83+0.72° 30,67+2.31
75% YP 14.95+0.18b 5.00+1.25” 30.67+4.62
100% YP 12.43+1 87 3334072 33331231
F-value 857 30,14 081

Y Fach numbers in front of YP mean the added amount % of yam

powder in hamburger patty.
* The value is mean®SD(n=3).
* “p(.01, “p(.o01
% abgc

Means with different letters within a column are significantly
different from each other by Duncan's multiple range test
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Table 3. Moisture contents and pH values of hamburger patties

adding with yam powder
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Table 4, Color values of hamburger patties adding with yam

powder
Item Color value
Samples L a b
Control 62.29+0.03" 3.85+0.01° 14,100,01"
25% YP" 60.51+0,02° 5.2540,01° 13.78+0.02°
50 YP 60.33+0,02° 5.87+0,01° 13.88+0,02°
750 YP 59.43:0,02" 6124001 13.194£0,01°
100% YP 59.12+0,01° 6.17+0.02" 12,4410,02°
F-value 1032931 15656.24 634570

ltem X
Samples Moisture (%) pH
Control 51.90+0.54 5.17+0.00°
25% YP” 51.94+0,84 5.35+0.01°
5006 YP 53.93+1.22 5.43+0,01°
75% YP 52.72+1.35 5.69+0.01"
100% YP 53.940.89 5.68+0.00”
F-value 3.01 7457.00"

" Each numbers in front of YP mean the added amount % of yam
powder in hamburger patty.

* The value is mean®SD(n=3).

* “p.001

* ¢ Means with different letters within a column are significantly

different from each other by Duncan's multiple range test,
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) Bach numbers in front of YP mean the added amount % of yam
powder in hamburger patty.

* The value is mean®SD(n=3)

¢ p(.001

* ™ Means with different letters within a column are significantly different

from each other by Duncan's multiple range test,
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Fig 2. Changes in hardness value of hamburger patties

adding with yam powder,
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Table 5. Sensory characteristics of hamburger patties adding with yam powder

Samples ftem Intensity of color Yam smell Unpleasant smell of fat Qily taste Hardness
Control 485081 2,55+0.89" 5.70+0.86" 5.5540.83" 5.35+0,88™
25% YP" 5.25+1 33" 3.20£0.70° 5.004:0.92" 5.600,94° 550+0,83"™
50% YP 6.00+1,03" 4954105 5.05£1.00" 5.30+1,08" 530+1.17°
75% YP 6.05+132" 5.45+1.00" 470+126” 460408 5.95+0.76"
100% YP 6.10+1.21° 6.4010.88" 5.1041.07" 4.701,08" 6.0040.92"
F-value 480" 6149 250 486 261"

Y Each numbers in front of YP mean the added amount % of yam powder in hamburger patty.

* The value is mean*SD(n=20).
* pC03, p(.01, "p(.001

 ad

Means with different letters within a column are significantly different from each other by Duncan's multiple range test.
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Table 6, Sensory acceptability of hamburger patties adding with yam powder

ltem

Sampids Appearance Odor Taste Texture Overall preference
Control 5451094 530+1.13 4.95+0.69° 5.1510.93 4704080
25% YP" 470+1.13 5.60+0.75 5.10+091™ 5554123 4904107
50% YP 4.60+0.94 5.8510.67 5.80+1,01° 5.400.99 5.65+1.09"
7% YP 5.20+1.20 5.80+0.95 5.60£0,99" 5.50+1.10 5.40+1.23"
100% YP 4754116 5.95+0.76 5.95%1.00" 5.8510.88 6.10+1.12"
F-value 230 176 444 1.20 557

" Each numbers in front of YP mean the added amount % of yam powder in hamburger patty.

* The value is mean*SD(n=20),
* "p(.01, "p¢.001
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Means with different letters within a column are significantly different from each other by Duncan's multiple range test.
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