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SUMMARY

Four various levels ( 0, 5,10 and 15% ) of flour and wheat bran
were supplemented to ground patties produced from spent fowl and duck
meat in seven treatments .No substanes were added to treatment one ,
while flour were used at a levels of 5, 10, and 15% 1n treatment two ,
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three and four respectively . Also  wheat bran supplemented at a
levels of 5, 10 and 15% to treatments fife, six and seven respectively to
burger manufactures from spent hens and duck meat . All, treatments
were treated with salt, fat and spices in a percentage of 1.5, 20 and
0.50% respectively. Sensory test was conducted to evaluate
colour,flavour, juiciness,tenderness and overall statis faction of products.
The results showed significant decrease in colour trait of patties with
each increment of coarse material in both kinds of patties . Asignificant
—educed were noticed in juiciness and tendemess leveis of flour and
wieat bran increased . Also asignificant differences was observed In
flavour and overall statisfaction , the highest evalution scores of these
characters appered in the treatments 5 and 10% from flour and wheat
ran in chicken patties ,while the treaument with 10% flour and wheat
ran recorded z highest evaluation scores in duck patties . the results
showed a significant decrease in cooking loss of patties as flour and
wheat bran increased.
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