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Study the chemical composition of meat patties tablets treated
with different levels of spices mixtures
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Summary

The current study in clouded using mixtures different concentration prepared from a
selection of spices (nutmeg, ginger, cloves, mustard, cinnamon, cubeb, white pepper) and
adding them to meat patties at various rates. After performing Sensory Evaluation from
among the 21 prepared mixtures, 12 were chosen for showing acceptable sensory results
relating to spices intensity and after that we the prepared treat meat patties and who was
superfine clouded with flavor mixture were preserved by refrigeration at 4 C for (0, 4,7, 10)
day , we noticed from the result The rates of moisture and fat With an increase of cooling
period of ten days Compared to control sample which contained a percentage of moisture by
(59.92,60.22,60.45,60.90)%  respectively and  the  proportion of fat by
(11.01,11.22,11.40,11.70) % respectively while the proportion of protein and ash decreased
With an increase of cooling period of ten days has reached (3.63,18.39)% respectively while
it was before cooling (4.32,18.80)% respectively, also showed the best results (5,7,10)for
mixtures and mix(5,8,6) For fat and mix(1,9,10) For protein and mix (3,7,8) For Ashes
During refrigerated storage , and during statistical analysis of result we found morale effect at
p.value (p 0.01) for the effect of meat type ,cooling period ,mixture type, & effect of
overlapping between factor.
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