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Table 1 Chicken burger formulations containing wheat bran

Formulation(100kQ)

Ingredients Control 1.5% Wheat bran 3% Wheat bran  4.5% Wheat bran
Chicken meat 60 60 60 60

Onion 25 25 25 25

Rusk flour 8 7.88 7.76 7.64
Wheat bran 0 0.12 0.24 0.36
Vegetable oil 5 5 5 5

Salt 1.5 15 1.5 1.5
Spices 0.5 0.5 0.5 0.5
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Table 2 Proximate composition of chicken burgers formudatdth different levels of wheat bran

Treatments Moisture Protein Ash Carbohydrate Ph
Control 69.13+0.17° 38.26+0.12 17.23+1.35%  7.93+2.01% 35.38+0.17 6.16+0.04%

15% bran  69.99+0.34° 33.2620.1F 13.55+1.42  8.97+1.10% 44244012  6.17+0.02
3% bran 68.7620.285 32.78+0.17 16.13+1.13  8.24+0.41° 42.86+0.12  6.15+0.00°7

4.5% bran 69.57+0.28 33.25+0.1F 16.57+1.76  7.93x0.2% 42.25+0.12  5.96x0.00

Different superscripts in the same column indicagmificant differences(p>0.05).
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Table 3. Water holding capacity (WHC) and cooking loss aatibn of chicken burger formulated with
addition of wheat bran

Treatments WHC Cooking loss
Control 14.38+5.38° 27.750.44
1.5% bran 16.70+4.33° 27.66+1.15
3% bran 19.31+4.58 16.03+0.66°
4.5% bran 18.87+4.0% 14.15+2.01°

Different superscripts in the same column indicagmificant differences(p>0.05).
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Table 4. Texture profile analysis (TPA) of chicken burgemfmlated with addition of wheat bran

Treatments Hardness Adhesiveness Chewiness  Springiness Chewiness
Control 773.215 = 50.25" 0.01 % 0.01° 0.54 = 005" 344+ 014 13.85+1. 75"
1.5% bran £67.330 + 32.93° 0.01 + 0.01° 0.E1+ DO2F 345+ 0170 13,95+ 1. 25°
3% bran EVE.223 < B0ET 0.01 < 0.00° 0.E1= DO1t 3.49 4+ 0.07° 18.25+1.51%
4.5% bran 1527254 + 30.28° 0.04 + 0.02* 0.65 = D.O5* 383 + 0.47° 39.12+ 0 9%
Different superscripts in the same column indicigaificant differences(p>0.05).
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Table 5. Sensory evaluation of chicken burger formulatedvaidition of wheat bran
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Treatments Color Taste odor Mouth feel Overall
acceptance
Control 55+ 17" 5.7+ 140 .6+ 15 3.44+ 014
1.5% bran P71 5E= 12 FE=11 349017
3% bran 35+ 080 55+ 11F 53+ 130 3.49+0.07°
4.5% bran 524 16 48+ 135" 46+ 15" 3. B3+ 047"

Different supersc_rlpts in the same column indicgmificant differences(p>0.05).
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Burger is including the popular meat products tiat used around the world. Most of the supplied
products in fast foods have shortage of complekhataydrates. Therefore, increasing of fiber level in
daily diet is recommendedhe present study investigated the effect of wheah on some properties of

chicken burger. In this research, wheat bran atethevels (1.5%, 3% and 4.5%) was used as a
replacement of Rusk flour in the burgers formulati®hysical (water holding capacity, cooking loss),
chemical properties (moisture, protein, fat, ashrbohydrate), textural (hardness, adhesiveness,
cohesiveness, chewiness, springiness) and serfsargoteristic were evaluated in compared with @bntr
sample. Results showed that the protein and cadvatey contents of chicken burger wagnificantly
decreased and increased respectively, with inergasi wheat bran. The amount of cooking loss of
control sample wasignificantly more than the samples containing wheat bran. thedardness values

of samples containing bran were significantly higtian control sample. In respect to sensory ptgser
among chicken burger samples, control samplessantples with1.5% and 3% added bran had the
highest acceptabilityThis study showed that wheat bran can be used ssfodlg as Rusk flour
replacement in meat products.

Key words. Wheat brapChicken burgemRusk flour replacer
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