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Table 1 Chemical composition of Rice bran and Rusk flour

Sample Moisture (%)  Protein (%) Fat (%) Ash (%)  Dietary fiber pH
Rice bran 7.36+0.4° 8.48+0.2° 9.5+0.2° 2.73+0.1° 1.19+0.05" 5.22+0.06"
Rusk flour 3.65+0.2° 10.3£0.2°  0.16£0.2°  0.78£0.2°  0.39+0.03"  5.86+0.01°
Means = SD in each column with different superscripts indicate significant difference (P<0.05)
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Table 2 Chicken burger formulations containing rice bran

. Formulation(100kg)
Ingredients
Control 1.5% Rice bran 3% Rice bran 4.5% Rice bran
Chicken meat 60.00 60.00 60.00 60.00
Onion 25.00 25.00 25.00 25.00
Rusk flour 8.00 7.88 7.76 7.64
Rice bran 0.00 0.12 0.24 0.36
Vegetable oil 5.00 5.00 5.00 5.00
Salt 1.50 1.50 1.50 1.50
Spices 0.50 0.50 0.50 0.50
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4. Texture Profile Analysis
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Table 3 Proximate composition of chicken burgers formulated with different levels of rice bran

Treatments Moisture Protein Fat Ash Dietary fiber pH
Control 67.89+0.26°  37.18+0.02° 15.53+0.39°  1.53+0.16° 0.21+0.02° 6.20:£0.05°
1.5% bran 69.13+0.12°  33.18+0.01° 17.2340.35®  1.66+0.19° 0.33+0.07°¢ 6.18+0.01°
3% bran 69.36+0.18"  31.05+£0.06° 17.51+0.49®  1.79+0.19° 0.47+0.05° 6.1620.04*
4.5% bran 69.61+0.22°  30.15+0.08"  19.18+0.28*  1.87+0.15° 0.59+0.04" 5.4440.00°

Means + SD in each column with different superscripts indicate significant difference (P<0.05)
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Table 4 WHC and cooking loss evaluation of s Cr o mjsi F

chicken burger with addition of rice bran g T e idss cd b o el
Treatments WHC Cooking loss Jsj' CJQ e .LGSA gﬁ?}b =
Control 14.12£0.55"  25.12+0.52° s 53 s 350 Sl Sy 3l Ol LT il

1.5% bran 14.38+0.38"  21.8440.85" - . ,

3% bran 15.80£0.26°  20.35+0.60" Sagre el Ll g D25 il 0l Gt (1)
4.5% bran 17.93+0.42°  17.62+0.73° S el o € dis /00 Sl e s s
Means = SD in each column with different - P ke 10 deil e 2 e 28
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Table 5 Texture evaluation of chicken burger with addition of rice bran

Hardness

Treatments TPA (2) Cutting (2) Punching () Chewiness Cohesiveness  Springiness
Control 773.50+215.25¢ 175.17+60.52° 214.83452.92° 13.85+1.75° 0.51+0.03" 3.43+0.26"
1.5% bran 1201.50+476.37° 215.33+63.93% 227.17+28.12° 27.26+2.70™ 0.61+0.05° 3.4440.14*
3% bran 1305.50+375.15 236.17+53.31% 307.83+58.67° 28.2742.65® 0.66+0.06" 3.59+0.24*
4.5% bran 1409.00+309.45° 244.17+£65.76" 348.00+51.22° 30.47+1.69° 0.67+0.06" 3.63+0.35%
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Means = SD in each column with different superscripts indicate significant difference (P<0.05)
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Table 6 Effect of different percentages of rice bran on color parameters of chicken burger

Treatments L* a* b* c¥ AE H* BI
Control 39.2940.04°  9.13+0.03* 15.54+0.03*  18.02+0.01°  0.00+0.00° 54.66+0.07°  65.72+0.03"
1.5%bran  38.47+0.01° 8.16+0.02° 15.06£0.02°  16.56+0.01°  2.45+0.02° 59.54+0.13°  64.80+0.02°
3%bran  33.82+0.01° 7.33+0.02° 13.38+0.03° 15.2541.02°  6.15+0.01°  61.29+0.07°  64.60+0.04°
4.5%bran  30.75£0.04°  6.88+0.02 11.5240.02%  14.1240.03°  9.49+0.03*  65.43+0.08"  61.23+0.04°

Means = SD in each column with different superscripts indicate significant difference (P<0.05)
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Table 7 Sensory evaluation of Chicken burger with addition of rice bran

Treatments Color Taste odor Mouth feel Overall
acceptance

Control 5.2+1.4° 5.6£1.3% 5.5+1.4% 5.5£1.6%

1.5% bran 5.5+1.1% 5.5+1.4% 5.7+£0.2% 5.6£1.2%

3% bran 6.2+0.7% 5.7£1.2% 5.7£1.3% 5.6£1.5%

4.5% bran 6.0+1.2%® 5.3£1.5% 5.4+1.4% 5.4+1.4%

Means = SD in each column with different superscripts indicate significant difference (P<0.05)
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Rice bran is the most important by-product of the rice milling process. Rice bran
contains dietary fibers, proteins, minerals and vitamin B, and could be considered as
dietary fiber source. Dietary fiber sources such as rice bran are not only desirable for
their nutritional properties but also for their functional and technological properties.
On the other hand, considering the importance of meat products in human dietary in
society, fortification of these products can play an effective role in the improvement
of consumers’ health. In this research, rice bran was substituted with part of the rusk
flour used in formulation of chicken burger at (1.5%, 3% and 4.5%) levels. Chemical
properties, Physical, texture, color, and sensory properties of samples were assessed
compared with control sample. The results of variance analysis indicated that the fat,
ash and fiber content significantly increased in chicken burger samples (P<0.05) by
increasing the replacement percentage of rice bran. The results also showed that the
amount of cooking loss in samples containing rice bran was significantly lower than
control sample. According to texture evaluations by increasing the replacement
percentage of rice bran, hardness and chewiness parameters were increased compared
with the control sample. Increasing the amount of replacement had a significant
(P<0.05) effect on all of color properties. Sensory analysis showed that, all chicken
burger samples gained acceptable score. So, it is possible to produce a high fiber
product with good quality and nutritional properties by substitution of the used rusk
flour in chicken burger production with rice bran.
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