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Abstract
This study aimed to investigate the effect of replacing phosphate salts
with natural alternatives, such as chia seed gum powder and tomato peel
pectin, on the physical, chemical, and sensory properties of meat burger
patties. Six treatments were prepared: the negative control (Al) without
any additions; the positive control (A2) with 0.5% phosphate salts;
treatments B1 and B2 with 0.5% and 1% chia gum, respectively; and
treatments C1 and C2 with 0.5% and 1% pectin, respectively. The
results showed a significant increase in phosphorus and ash contents,
and a non-significant increase in calcium, protein, and moisture contents
in treatments C1, C2, B2, and B1 compared to treatment Al. The results
also indicated a non-significant increase (p<0.05) in pH value. There
was a significant difference in water retention capacity for the different
treatments C2, C1, B2, B1 compared to the control treatment A1 and A2
with a significant decrease (p<0.05) in the percentage of cooking loss
and change in diameter for treatment C2, C1 compared to the control
treatment Al and insignificant with the control treatment A2. The best
addition was 1% tomato peel pectin. when recorded the highest degrees
in physical properties and was close to the positive control treatment.
The sensory evaluation results also showed that treatments C2, C1, with
(0.5 and 1% pectin) added to them, significantly increased compared to
treatment B2, Bl, Al, and insignificantly increased compared to
treatment A2. It achieved the highest degrees in color, tenderness,
juiciness, and general acceptability.
Keywords: Water holding capacity, diameter shrinkage, juiciness,
tenderness.
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