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Effectof Old Spent Hen Meat Replacement and Soybean Protein Addition on
Qualitative Properties of Processed Beef Burgur

AL-Goumaile, S.M. Naji,S.A. AL-Timimi,s.s
Abstract
This study aimed toinvestigate the effect of replacement of spend hen meat instead
of equal percent of beef meat,with the precent of soya protein at the level of %20,0n the
organolaptic properties of beef burger.The replacement rate of spent hen meat were 0,25,50,75 and
100% in the treatment M1,M2,M3,M4 and M5 respectively.

The data of sensory evalution showed that the eddition of 20% soya protein to the burger
mixture were improved the tenderness, the mean of scoring was 6.53. However this improvement
were not statisticaly significant . The burger meat mixture of T3 record the highest scoring for
tenderness (7.0), Juisness (7.16), and tast and flavor (6.83) . As the rate of replacement increased
the scoring for apairent burger color was decreased, the mean for first three treatment were
6.33.The meat replacement rate had no effect on texture of manufactured burger. However . the
addition of soya protein at the rate of 20% were significantly improved the texture of the product.
The T3 burger mixture recorded the highest scoring in the shap and general acceptability of
product , these two scors were 6.50 and 6.83 respectively.
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