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In recent years, modification of fish products fotation has been a challenge for sea food indsstrie
Microbial transglutaminase (MTGase), which polymes the proteins through acyl transfer reactions,
has been one of the systems of interest in moticaf meat and fish products. In this study tffeas

of adding microbial transgutaminase (MTGase) (0d @.8%) into formulation of fish burger, as wedl a
fish burger containing soybean flour (5%) on phydiemical properties were investigated. The results
revealed that addition of MTGase significantB<(.05) decreased the water activity,faf fish burgers
and fish burger containing soybean flour. The Lt dt colour parameters significantly decreased as
soybean flour was added. The addition of MTGase sanydbean flour considerabl{?€0.05) decreased
shrinkage and increased cooking yield of fish burgexture profile analysis showed that the hardnes
springiness, cohesiveness, chewiness and gumihdisk ®wurger were significantlyP&0.05) increased
with adding of MTGase into formulation. As welletladdition of soybean flour into burger formulation
significantly (p<0.05) decreased the springinesd aewiness of burger samples. According to the
sensory evaluation, ddition of MTGase and soybelaur fconsiderably B<0.05) improved the
organoleptic characteristics of fish burgers.

Keywords: Fish burger, Transglutaminase enzyme, Soybean flaxture.
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