Utilization of hazelnut pellicle in low-fat beef
burgers.

Purchase

Export

Meat Science
Volume 71, Issue 2, October 2005, Pages 312-316

Utilization of hazelnut pellicle in low-fat beef burgers
Sadettin Turhan

… N. Sule Ustun

Sh o w m o re
https://doi.org/10.1016/j.meatsci.2005.03.027
Get rights and content

Abstract
Hazelnut pellicle was used as a dietary fiber in the production of beef burgers. T he
effects of hazelnut pellicle addition on proximate composition, pH, cook loss,
dimensional changes, color and sensory characteristics of beef burgers were evaluated.
Hazelnut pellicle addition affected some quality parameters of beef burgers. T he control
samples had the lowest moisture and protein contents (PÂ <Â 0.05). T he cooking yield
and reduction in diameter and thickness of beef burgers improved by the addition of
hazelnut pellicle. Beef burgers formulated with hazelnut pellicle had lower L, a and b
values than control samples (PÂ <Â 0.05). T here were differences among beef burger
samples in respect to sensory properties, control samples and 1% and 2% pellicle added
samples had high acceptability. T he results indicate that, 1â€“2% hazelnut pellicle can be
used as a suitable dietary fiber source in low-fat beef burger production.
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