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C
Fig 1 Conversion of RGB chromatic space into L*a*b* @gnitA): segmented image, (B): L* component, (C):
a* component, (D): b* component
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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 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 lexts
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, (c): b* component (different letters
denote significant differencep € 0.05) of the
component)

Tablel Effect of turkey meat percentage on the sensaayatheristics of burger

Burger formulation Hardness
(kg)

Adhesiveness

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

100% turkey
75% turkey, 25% beef  55.86:0.972
50% turkey, 50% beef ~ 52.81:0.49°
25% turkey, 75% beef ~ 46.09:0.88"°  0.26:0.03*
100% beef 42.37:0.08°

51.53:0.73%®  0.26:0.01%®
0.29:0.03%
0.24:0.06°

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°2 0.072:0.005%
4.49:0.24°2 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 differenti§ < 0.05).
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Table? Effect of turkey meat percentage on the sensoayadteristics of burger

Burger formulation color taste watery appearance texture general
acceptance
100% turkey 433:0.72° 4.21:0.15° 4.95:0.26°  4.96:3.76°  4.13:0.15° 4.92:3.76°
75% turkey, 25% beef  4.82:0.78%  4.22:t0.27° 4.78:0.31°  4.73:2.40°  4.12:t0.27°  4.69:2.40°
50% turkey, 50% beef 4.53:t0.34%° 4.67:0.23° 4.43:t0.44"  4.70:0.87°  4.54:0.23°  4.65:0.87°
25% turkey, 75% beef 4.50:0.19%°  4.83:t0.19% 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° 4.311.97°  4.79:0.18* 4.28:1.97°

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

50, 75 and 100%) in burger composition on qualttaracteristics. 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 randomizedigiesBy increasing the percentage turkey meat,
the moisture retention increased. The control amlpée with 100% turkey meat had the maximum

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

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

cooking efficiency, hardness and shrinkage) wemgawvied which can be attributed to water retention

properties of turkey meat tissue. The highest #iblburic acid index was evaluated in sample with

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

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

would have been the most points physicochemicdysissand 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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