T 09A g s : - (2008) (73-63 :(4)39 = &8 ) Lol 30 pstall Alas

gladl pad psshe pal B e 5 Cliaal) o adl Gyl Gsmena i)

e taaa Jukad

S s S ) xe AUTAU

AaY) Uy LY ale acd  AlaY) UGN LY agle sl Ay gual) B PO
A3k Aaala/As) 50 A Sk AaalaTae) 530 A8 A3k daala/Ael 30 A

kil

0 o st G o asal () Gnane plASIly g AT Eladh pal et B Dieially die gl palluasl e Appdl i

aba_,;ﬂ\u'au‘;\_»\ S8 2°7-4 om s Aauy A o L) 65350 5l il s Wi Al p gl glaall pad Gal B (N %452
LY Aty (pH) ginasied o1 Gaons ooy st N R o Rusin Suby) gl Coglil . gasial 15 ey Bl Lilaash
G s (POV) S goml o, (s Jo prfy B Sty SiRENy okl U ) L B g sira pRliAD 5 (WHC) sl
siey Loy G IS Ss) on gina Gl oad G @ls! Bsame RS 0L (FFA) Soa0 L0 bl Dpuds (TBA) e sl
O 06 i b 5 4t L) gy o) pr gD RIS ) L Sy (UAD Rules P p il Eladl pad o Baglt e L
s 3 gl pad Gl B %4 Ry piaall Gl @) G plS SAK Al il e ey . o) SR 5 3k g Ay pranll 5 AgS
i Gigin (s A 65 35 0 Baad il (AN 5 ALk E A e BUAD 3405 () Al oy Ayl Guall Lo gl 5 Adlash Clisall ga

.EMMJ@JH\QM\Q!QU;J

The Iraqi Journal of Agricultural Science 39 (4) : 63-73 (2008) AL-Hajo et.al.

EFFECT OF THE ADDITION OF POWDER OF ERUCA SATIVA

ON QUALITY AND SENSORY CHARACTERISTICS OF MINCED BROILER

MEAT PATTIES
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ABSTRACT

The aim of this study was to improve some quality and sensory characteristics of minced broiler meat patties by

using powder of Eruca sativa (0,2 ,4%) and w hich were stored for 0,3 and 6 days at 4 — 7 °C, and some chemical,
physical and sensory tests were done for this product. The results showed that the addition of Eruca sativa had led to
significant increase in moisture content, pH, WHC while there was a significant decrease in cooking loss percent,
thawing loss percent, PoV, TBA and FFA. Addition of Eruca sativa led to reduced the total plate count and
psychrophilic count in minced poultry meat during storage periods in refrigeration. Sensory evaluation data of
flavour, juiciness, tenderness and overall acceptability increased when the concentrate of Eruca sativa increase. In
conclusion, the results revealed the possibility of using 4% of _Eruca sativa powder to poultry meat patties which
improved some chemical, physical and sensory evaluation and led to safety when the patties stored for 0, 3, 6 days
without showing undesirable changes in quality or sensory characteristics of processed product.
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College of Agriculture College of Agriculture College of Agriculture
Baghdad University Baghdad University Baghdad University
ABSTRACT

The aim of this study was to improve some quality and sensory characteristics of minced broiler meat patties by
using powder of Eruca sativa (0,2 ,4%) and which were stored for 0,3 and 6 days at 4 — 7 °C, and some chemical,
physical and sensory tests were done for this product. The results showed that the addition of Eruca sativa had led to
significant increase in moisture content, pH, WHC w hile there was a significant decrease in cooking loss percent,
thawing loss percent, PoV, TBA and FFA. Addition of Eruca sativa led to reduced the total plate count and
psychrophilic count in minced poultry meat during storage periods in refrigeration. Sensory evaluation data of
flavour, juiciness, tenderness and overall acceptability increased when the concentrate of Eruca sativa increase. In
conclusion, the results revealed the possibility of using 1% of _Eruca sativa powder to poultry meat patties which
improved some chemical, physical and sensory evaluation and led to safety when the patties stored for 0, 3, 6 days
without showing undesirable changes in quality or sensory characteristics of processed product.
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