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Preparation of Low Fat Beef Burger and Study Properties During Frozen Storage

Abstract of Thesis

The study included preparation of low fat beef burger by replaceing fat with bread crumbs in five treatment, the
first one (control)which content 20% fat (0% replacement), the second treatment 25% fat replacement, the third
treatment 50%o, the fourth treatment 75% and the five treatment 100% (0% fat). We used tow source of fats, beef
fat and mutton tail fat. The burger stored in freezer (-18+2¢°®) for 120 days, during this period (1,30,60,90,120).The
results showed that there is significant in cholesterol and Peroxide Value , TBA , free Fatty Acid with the increase
of fat replacer and improved the physical properties and there is significant increase in water holding capacity and
fat retention and moisture retention with the increase of fat replacer The result showed that the treatment which
content low levels of fat have high degreas in all properties ( Color, Flavor , Tenderness , Juicness and Overal
acceptability ) compared with control (20%fat).All quality properties of burger significant affected with storage
period. Some properties significant decrease such as fat , moisture , cholesterol,cooking yield , water holding
capacity and fat , moisture retention but there is increase in other oroperties such as peroxide value, thiobarbituric
acid , free fatty acid , cooking loss, thaw loss and shrinkage and also notical that freezing storage period effect on

organoleptic properties that decrease in degree during storage.




