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Fig 1 Conversion of RGB chromatic space into L*a*b* @gnitA): segmented image, (B): L* component, (C):

B A

a* component, (D): b* component

Gyl O 5l 3 3550 IS KGXCIM) "oy o L
drloms (0357 potlsl X GlactS) J 53 514 Skals Cgr
.::J§ [Pl

b Sy o sla Sy x50l -4-Y
pesl Gl @ w0 T LV by e L5
Vo e aals 53 0300 oV lela Ol ey S s S
350 15 Ose¥sa b oo 5l LSS 5o Olsls dnsy Jle YO B
b (S ol addllas 3y50 gla Sy ils 15 L3
w bl e IS el s Sl el (s al IS
s &S g5k 4 S planil glalai 0 Ssda s
S (Gokms(lis T e o gllasl CuaS (gekasplis
Sy e

Solel LT =y Y

sshie & alas kS b B s S Osesl
Ogalisy 5 58 S 5l Cilies s 050V 50 3 S e
b baosls ol 5IUTAS oslinal s S A4S S S35 »
52,8 il 1 s Tl il gl 15805l eslizd
o3lizal b Sl (gamlin dasleg 1 035 Sl jms &) 50
S sl gl ey (sl (P<0/0) s pll STl O ge30 )
3,8 el (Yeov) ST cilag il Bl p
W pdy plasil LSS L A b s iobesf

6. Chewiness
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Fig 4 Effect of turkey meat percentage on the
diameter reduction of burger (different letters
denote significant differences (p < 0.05) of

diameter reduction)
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Fig 2 Effect of turkey meat percentage on the
moisture content (different letters denote
significant differences (p < 0.05) of moisture

content)
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Fig 3 Effect of turkey meat percentage on the fat
content (different letters denote significant
differences|f < 0.05) of fat content)
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Fig 5 Effect of turkey meat percentage on the
thickness increase of burger (different letters
denote significant differences (p < 0.05) of

thickness increase)
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Fig 6 Effect of turkey meat percentage on the
cooking efficiency of burger (different letters
denote significant differencep € 0.05) of cooking
efficiency)
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Fig7 Effect of turkey meat percentage on the
shrinkage of burger (different letters denote
significant differencesp(< 0.05) of shrinkage)
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Fig 8 Effect of turkey meat percentage on the
thiobarbituric acid index of burger (different kets
denote significant differencep € 0.05) of
thiobarbituric acid index)
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Figl0 Effect of turkey meat percentage on the
color of burger; (a): L* component, (b): a*
component, (¢): b* component (different letters
denote significant differencep € 0.05) of the
component)

Tablel Effect of turkey meat percentage on the sensoayathteristics of burger

Burger formulation Hardness
(kg)

Adhesiveness

Springiness  Gumminess Chewiness
(cm) (kg) (kgxcm)

100% turkey

51.53:0.73%®  0.26:0.01®
75% turkey, 25% beef ~ 55.86:0.97° 0.29:0.03%
50% turkey, 50% beef  52.81:0.49° 0.24+0.06°
25% turkey, 75% beef  46.09:0.88°  0.26:0.03*

100% beef 42.37:0.08°  0.25:0.03*

4.95:0.10° 13.27%3.76° 0.065:0.016%
4.73:0.12° 12.71:2.02° 0.063:0.011%
4.82:0.26° 12.04:0.87° 0.072:0.005*
4.49:0.24° 15.62:2.24°2 0.0510.010%
4.92:0.23° 14.28:1.98° 0.070:0.012%

Values in the same column with different letters significantly differentg < 0.05).
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Table2 Effect of turkey meat percentage on the sensaayatheristics of burger

Burger formulation color taste watery appearance texture general
acceptance
100% turkey 4.33:0.72° 4.21:0.15° 4.95:0.26°  4.96:3.76°  4.13:t0.15°  4.92:3.76°
75% turkey, 25% beef ~ 4.82:0.78%  4.22:0.27° 4.78:0.31°  4.73:2.40°  4.12:0.27°  4.69:2.40°
50% turkey, 50% beef ~ 4.53:t0.34%  4.670.23° 4.43:0.44™  4.70:0.87°  4.54:0.23"  4.65:0.87°
25% turkey, 75% beef ~ 4.50:0.19%  4.83:0.19% 4.34:0.67™  4.63:2.87°  4.73:0.19°  4.58:2.87°
100% beef 4.22:058™ 4.89:0.18% 4.25:0.41° 4.31:1.97° 4.79:0.18* 4.28:1.97°

Values in the same column with different letters significantly different§ < 0.05).
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The objective of this work was to study the effettifferent levels turkey meat replacement (0, 25,

50, 75 and 100%) in burger composition on qualtigracteristics. For this purpose thiobarbituric

acid test, cooking characteristics, colour parametexture and sensory properties were studied. In
order to investigate the effect of formulations the quality characteristics burgers was used the
factorial experiment in a completely randomizedigiesBYy increasing the percentage turkey meat,
the moisture retention increased. The control @mdptée with 100% turkey meat had the maximum

(71.08 %) and minimum (47.10 %) loss of moisturspeztively. By increasing the percentage of

turkey meat in burger formulation, the cooking auderistics (reduced of diameter, thickness,

cooking efficiency, hardness and shrinkage) wemgrdaved which can be attributed to water retention
properties of turkey meat tissue. The highest #ibiburic acid index was evaluated in sample with

100% beef meat (1.84 mg malon aldehyde/ kg santgple)to higher fat content. By increasing the

percentage turkey meat, sensory evaluation of wasgpearance and total acceptability increased,
and texture parameters and taste were decreasedsahnple with 75% turkey meat and 25% beef
meat was awarded highest score of color. The dveslilts showed that 75/25 (turkey meat/ beef)

would have been the most points physicochemicdysiseand sensory evalution, so turkey meat such
as beef has processing capability and industritinat

Keywords : Burger, Cooking characteristics, Thiobarbitwaid index, Turky meat.
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