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Abstract

This study was conducted to investigate the storage period and quality characteristics. The L- and
b-value of hamburger patty added significantly during storage, but the color of hamburger bread was
not changed. The springiness, cohesiveness, gumminess and chewiness of hamburger patty added
significantly during storage, The cohesiveness of hamburger bread was added but the chewiness
decreased significantly during storage. The pH of hamburger showed 5.66~5.69 dunng storage. The
TBA of hamburger patty added from (.19 to 0.36 malonaldehyde mg/kg, and the VBN added from
358 to 7.83me% during storage, The viable bactena to & days storage was 51x10° CFli/g. The
coliform group, Staphylococcus aureus, Salmeonella and Vibrio parahaemalyticus was not detected
dunng storage, The taste, aroma, color and texture was not changed, and was no! appearance of mald

and slime during storage.

Key words: hamburger, storage peried, guabty characteristics.
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Table 1. Composition of hamburger patty

Materials Ratio( %)
Chicken meat 2916
Beef fat 21.87
TVP 1458
Carrot. 4.86
Onion 3,65
Egg white Q72
Strong flour 5.35
Bread powder 7.29
Salt 0.78
Carnal-346 0.29
Sugar 117
MSG 0.97
Garlic 0,19
Hemo-powder 0.08
Pigment 0.04
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Table 2. Changes in color of hamburger patty and bread during storage

S{orage period(days)

0 1 3 5 8

L 50.20° 50.17° 51.60% 51.30™ 54.47%
Hamburger patty a 6.33™ 6.40° 7.13 757 5.83°

b 21.67 2217 2263 2247 21.73

L 53.17 53.97 54,03 54.40 54 .87
Hamburger bread a 13.77 13.33 13.40 13.83 13.33

b 32.40 3353 33.00 34.20 32.73
** Superscripts are sigmficantly difference{p=<Q.05)
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Table 3. Changes in texture of hamburger patiy during storage

Storage period(days}

0 1 3 5 8
Hardness(kg) 53 55 57 57 6.4
Springiness( % 780" 80.3% 86,37 87.3* 88.7°
Cohesiveness( %) 26.9° 315" 403° 483" 56.9°
Gumminess(g) 246° 363 469* 567° 554
Chewiness(g) 117° 131%™ 158 172 170°

** Syperscripts are significantly difference(p-=<0,03)

Table 4. Changes in texture of hamburger bread during storage

Storage period{days)

i) 1 3 5 8
Hardness{kg) 15 15 1.6 17 1.3
Springiness{ %) 853 80.3 80.2 79.0 798
Chohesiveness( %} 45.7° 46.7° 51.8% 55.3° 48.8%
Gumminess{g) 169 160 160 151 147
Chewiness(g) 51° 5050 7 24° 25°

"™ Superscripts are significantly difference(p=<0.05)
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Table 5. Changes in moisture, pH, TBA and VBN of hamburger during storage

Storage period(days)

0 1 3 5 8

Moisture( %) 4455 4453 43.93 42.60 4215
pH 5.69 5.68 567 5.66 5.67
TEA(mge/kg) 0.19° 0.19° 0.21° 0,28 0.36"
VBN (mg%/100g) 3.58° 3.64° 3.89° 532° 783

*® Superscripts are sigmificantly difference(p<<0.05)
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Table 6. Changes in microbe of hamburzer during storage

Storage period(days)

0 1 3 5 8
Viable bacteria(CFU/g) 6.9%10 25%10° 8.1x10° 9.8x10° 51x%10°
Coliform group N.D" ND. N.D. ND. N.D.
Staphyiococcus aureus ND. N.D. N.D. N.D. N.D.
Salmonella ND. N.D. N.D. ND. N.D.
Vibrio parahaemolyticus ND. N.D. N.D. N.ID. N.D.

Y Not detected
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Table 7. Changes in sensory score of hamburger during storage

Storage perod{days)

0 1 3 5 8
Taste 9.7 9.7 93%® 86™ R.2°
Aroma g2 9.1° g7 g2 7.7
Color 9.7 97 96 96 95
Texture 9.4 9.3 8.9™ 81" 74
Palatablility 9.5* 9.4 8.9° BE° 7.4°

Mold appearance - -
Slime appearance - -

>4 operscripts are significantly difference(p<0.05)
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