KOREAN J. FOOD SCI. ANI. RESOUR.
Vol. 21. No. 2, pp. 169~174{2001)

EZAXMZE = Hamburg Patties2] XM&Mol| o|x|= 4 =RE2 JdE
o] 2 5.2 & 3

AFNGE ST

Influence of Extracts from Mugwort on the Changes of
Frozen Hamburg Patties during Storage

C. H. Lee and E. H. Cho
Department of Animal Products Science, College of Animal Husbandry, Konkuk University

Abstract

This study was carried out to investigate the effects on the quality and shelf-life of beef Hamburg
patties. The patties composition, which used in the preparation of beef Hamburg patties is as the
followings: Beef Tallow 20 Sodium 2(A), Beef Tallow 20 Sodium 2 Mugwort 1(B), Beef Tallow 20
Sodium 2 Mugwort 3(C) and were stored at -18'C for 30 days.

The obtained results were summarized as the followings:

The change of pH slightly decreased with increasing storage time. A(CON) decreased with
increasing storage time, but the significant difference of pH changes were not shown between
B{(Mugwort 1%) and C(Mugwort 3%) group.

The change of TBA values of all treatments increased during storage periods. The TBA value of
A{CON) was the highest, and B{Mugwort 1%) was the lowest among groups.

The change of VBN(volatile basic nitrogen) showed trends to increase during storage period in
all groups

The number of microorganism increased during storage. The bacterial growth of C(Mugwort 3%)
inhibited effectively, compared with the other groups. The number of E. coli decreased during storage

periods. and the inhibitory effect of C(Mugwort 3%) was better than those of other groups.
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Fig. 1. The preparation process of Hamburg
patties.
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Fig. 2. Changing of pH in Hamburger patties
during frozen storage at ~18C.
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Fig. 3. Changing of TBA in Hamburger
patties during frozen storage at —18C.
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Fig. 4. Changing of VBN in Hamburger patties
during frozen storage at —18C.
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Table 1. Effect of Mugwort powder on microbiological evaluation of Hamburg patties during

frozen storage at -18°C

Storage time

Total plate count (cfu®/g)

Coliform (MPN"/g)

(days) Con. Mugwort 1% Mugwort 3% Con. Mugwort 1% Mugwort 3%
1 2.74x10° 242x10° 2.40x10° 51x10 49x10 45x 10"
10 3.51 x10° 2.66 % 10° 257 x10° 22 %10 1.7 x10! 1.1x10"
20 528 x 10 43x10 3.18 x10° 1.2x10" 9.0 x 10" 1.0x10"
30 9.85x10° 5.72 x 10° 5.44 x 107 2.0x10° 3.0x10° 30x10°

a ' Colony Forming Unit,

b @ Most Probable Number,

Con. @ control.

Mugwort 1% @ Con.+Mugwort powder 1%
Mugwort 3% : Con.+Mugwort powder 3%
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