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EFFECT OF ADDING DIFFERENT LEVELS OF POWDER
LAUREL LEAVES (Laurus nobilis 1..) ON QUALITY AND
SENSORY CHARACTERISTICS OF MINCED BEEF
PATTIES DURING COLD STORAGE

N.N. T. Al-Ani E. J. J. Al-Attar A. S. Auhmaed
ABSTRACT

The present investigation was aimed to assess quality and sensory
characteristics of beef patties to which laurel leaves powder were added at 0,0.5
and1.0%. The processed product was stored at 4.4-7¢ for 3, 5 and 7days. The
changes in moisture, protein, fat and ash, as well as, physical change and lipid
Oxidation indices (POV,TBA and FFA), together with the sensory properties of
the product. The obtained results showed insignificant differences in moisture,
protein content, pH and WHC, significant decrease in cooking loss, POV,TBA
and FFA. Addition of laurel leaves powder to beef patties reduced total bacterial
count, psychrophilic and coli form bacteria during refrigerated storage. The
sensory evaluation results revealed an insignificant increase in the values of
flavor , juiciness ,tenderness and overall acceptability. It can be concluded the
possibility of using laurel leaves powder to beef patties to improve the chemical,
quality characters and sensory properties and extending the storage life of
product during refrigerated storage at 3,5 and 7 days without adverse affect for
quality characters and sensory properties of the product.
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