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ABSTRACT

The aim of this investigation was to replace oat flour for tallow beef to

process low fat and low caloric beef burgers. The burgers were processed from
80% lean beef and 20% tallow, the control (B). The tallow was replaced for oat
flour at three levels 5, 10 and 15% for the treatments BO1, BO2 and BO3
respectively.
The chemical composition of raw and roasted burgers was assessed, as moisture
ranged 64.85 — 60.66% for B and BO3 respectively. The protein contents valued
between 16.06 - 11.48% for B and BOL respectively. The fat content ranged
between 15.87 — 10.9 % for B and BO3 respectively.

The moisture content decreased in burgers after roasting and ranged
between 28.092 — 46.12 % for BO1 and BO3 respectively, the protein content was
ranged between 29.81 — 12.49% for BO1 and BO3 respectively. The fat content
ranged between 33.05 — 12.98% for B and BO3 respectively.

The caloric values decreased in raw and roasted burgers as oat flour
replacement increased. The drop was valued by 47.33% for roasted BO3 as
compared to control.

The fatty acids profile of raw and roasted burgers were Myristic acid,
Palmitic acid, Stearic acid, Palmatooleic acid, Oleic acid and Linoleic acid. The
rate of saturated fatty acids (S) to unsaturated fatty acids (P) raw beef was 1:
2.08 to 1: 2.19 for B and BO3 respectively. The S: P for roasted burger ranged
between 1.18:1 to 1.3:1 for B and BO3 respectively.

The physical characters of burgers were evaluated, there was a loss in
weight valued 18.5 — 22.5 % for BO3 and BO2 respectively. There was an
increase in burgers thickness and ranged between 6.98 — 20.0 % for B and BO3
respectively. There was a decrease in burgers diameter and valued 21.3 — 25.65%
for BO3 and BO1 respectively. The cooking yield ranged between 70.5 — 81.5 %
for BO1 and BO3 respectively.

The organoleptic taste revealed insignificant differences (P> 0.05) among
burger treatments for colour and juiciness, while, there was significant
differences among burger treatment for flavour, tenderness and overall
acceptability. In general burger treatments were sensory acceptable.
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