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Quality evaluation and texture profile analysis of beef patties formulated with
Roselle (Hibiscus sabdariffa L.)
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mammmm@‘lﬂummmﬂ mmu@muﬁuu@ﬂ (Longissimus dorsi) T,cvmLmemmwu@Imm@mmﬂ
aanidlu 4 ndunaaes ”me NN 1 laNaNEINITRELUAY (NANAYLIAN) NANT 2 NANKINTHRLLUAS
1% NANT 3 NANKNNTZRELLAN 2% UAZ NANT 4 NaN BHT 0.2 g/kg HANTNARBINLAINIINANENNTY
L@EJ‘LILL@W]?“’W_I 2% mm-mmsmuﬂ‘ﬂﬂummmﬂmum pH AMgayaaInnsLlzean ANA L a* b* uaz
chroma And1eewEdtd1Ann1Natia (P<0.05) laWauiLNgNALIANLAZNANTINGN BHT dwiuna
NNIATIEILledNETS wurjwmjmumﬂ@zﬁﬂuLLm’LuummmmmLma MIANILFA WALUNNTALY
21vnsNaudaNawan waznsiAedls gp>o 05) uglaeinlsfimunisuaNRnNsZAELLASHHATTIiAAY
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AdAty: Walaupdatiugl, Arunnn@nsioe, nsamsiitleduda

ABSTRACT: The aim of this study was to determine effects of Roselle on quality and texture profile
analysis of beef patties from M. Longissimus dorsi. There were 4 treatment groups. Group 1 was
ground beef patties formulated with 0% Roselle (CONTROL), Group 2 was ground beef patties
formulated with 1% Roselle, Group 3 was ground beef patties formulated with 2% Roselle and Group
4 was ground beef patties formulated with BHT 0.2 g/kg. The results showed that Group 3 with 2%
Roselle had a significant lower in pH, %cooking loss, L*, a*, b* and chroma than CONTROL and
BHT groups (P<0.05). For texture profile analysis, it was found that there was no effect of Roselle on
hardness, cohesiveness, gumminess and chewiness (P>0.05). However, inclusion of Roselle in beef
patties resulted in reduction of springiness and adhesiveness (P<0.05). Even though Roselle increases
water holding capacity in beef patties from cooking, it had no effect on meat hardness, cohesiveness,
gumminess and chewiness. In addition, reduction of springiness and stickiness in beef patties may
lead to a negative effect on sensory taste of consumers.
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N9 ALY mimajmmizl,%ﬁgl,l,mﬁmmi@
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ﬂfﬂ@iﬁﬁ’mmmaﬁ (P<0.05) Imﬂmmmumﬂi“
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Hen pH LLay %cookmg loss m‘wm Waleuiy
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wAnFNeiY  (P>0.05) anuansnnaesiily
uang i manIT AL LLASTIEAANIIg LAY
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16 Taenileninnsgrydetiiies JAdnanti
(Juiciness) i WiilaiiAnuuuNaW Aisliaau
mmia“lumi@ummmm@ A uduiugiy
AN pH 2a4iila Taaen pH VlVl'WGLMLu’ﬂ@‘LIﬂ‘LIuWVLm
figugm Ao A1 pHi mfaqmmvumﬂivmm 52
(Lm i A7 isoelectric point m@ @mw‘iﬂ@muhm@
mﬂa‘vamuﬂmq LL@JLmurmm) 9N pH r;lfmfn
vizagundy 5.2 Aanuaunsnlunisfuiinfiay
Aeergein  TawAonuainnsnlunnsguiinag
qeanilern pH veuiledinlngd 45 waz6.0
(Warriss, 2010)

Table 1. Quality of raw beef patties formulated with Roselle (Hibiscus sabdariffa L.)

Roselle level (%) BHT (0.2 g/ SEM P-value
0 1 kg
pH 5.40° 4.91° 4.60° 5.38° 0.09 0.00
Cooking loss (%) 32.03° 27.42°  23.66° 31.09° 1.03 0.00
Colour
L* 42.49° 39.21°  37.37° 45.38° 0.96 0.00
a* 13.94° 6.41° 5.56° 12.89° 1.14 0.00
b* 16.49° 8.90° 4.88° 16.51° 1.52 0.00
Chroma 21.60° 10.97° 7.41° 20.95° 1.87 0.00
Hue 0.87° 0.95° 0.72° 0.91% 0.03 0.00

a,b,c,d

Within a row, mean values with different superscripts differ significantly at P<0.05.
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Lﬁ?;l‘]_ILLmQ 2% ummfmmfm L* (Lightness) Efaﬂ
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81919 Y98 Chewiness =
Cohesiveness x Springiness (Caine et al.,,
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Hardness x

} m@rpﬁLmr}zﬁl,ﬁ”@ﬁuﬁmmmﬁmﬁm%
alaundnaugl Asuanalu Table 2 wudn A
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TedAyneadd  (P>0.05) @ mFuAIAaw
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Table 2 Texture profile analysis (TPA) of cooked beef patties formulated with Roselle (Hibiscus sabdariffa L.)

Roselle level (%) BHT (0.2 g/lkg SEM P-value
0 1 2
Hardness (g) 1853.00  1709.33  1338.67 1979.83 94.14 0.08
Cohesiveness 0.19 0.16 0.09 0.18 0.03 0.69
Springiness (mm) 32.35° 12.20° 15.76° 14.96° 2.29 0.00
Gumminess (g) 276.67 255.00 116.33 387.50 48.14 0.27
Adhesiveness (mJ) 1.47° 0.66" 0.50° 0.92% 0.12 0.01
Chewiness (mJ) 72.43 33.07 17.55 56.82 8.46 0.09

2 Within a row, mean values with different superscripts differ significantly at P<0.05.
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