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1. Functional

2. Technological

3. Microbial transglutaminase (MTGase; protein-glutamine
gamma-glutamyltransferase, EC 2.3.2.13)

4. Acyl

5. Rrestructuring of meat products
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6. Textured soy protein (TSP)
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12. Load cell capacity
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8. Protein solubility index (PSI)
9. Hardness
10. Cohosiveness
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13. texture profile analysis (TPA)
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The poor textural properties of veggie burgers are critical limiting factors in consumer’s acceptance.
Microbial transglutaminase enzyme (MTGase) alone or in combination of some substrate such as,
sodium caseinate can be used as a texturizing agent in protein products. The aim of this study was to
investigate the effect of different time-temperature setting treatment (25 °C/1 h and 25°C/1 h + 4
°C/24 h), concentration of MTGase (0- 0.75 %) and sodium-caseinate (0-2%) on textural profile
analysis, moisture content (%), pH and protein solubility (mg/mL) of veggie burger. The results
showed that the addition of MTGase alone or combination of sodium-caseinate positively affected
hardness, cohesiveness, gumminess and protein solubility of veggie burgers. Moisture content and pH
of the samples which were stored at 4 °C/24 h was lower than the other ones (p<0.05). Hardness and
gumminess of burger batters were improved at 4 °C/24h condition but cohesiveness of veggie burgers
didn’t affect by setting treatment. There were significant differences in protein solubility between
samples that treated with different setting conditions (p<0.05). However there was not significant
difference in protein solubility between the batters with highest concentration of MTGase and
sodium-caseinate at 25°C/1h and the batters with lower concentration of MTGase and sodium-
caseinate at 4 °C/24 setting condition. Results suggest that the best condition was achieved at 4 °C for
24 h using 0.75 % MTGase and 2 % sodium-caseinate,
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