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EFFECT OF FLOUR AND WHEAT BRAN ON
SENSORY AND QUALITY PROPERTIES OF
GEESE MEAT BURGER
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SUMMARY

Three different percentages (5, 10, 15%) of flour and wheat bran were
added to ground patties manufacture fron: geese meat in seven treatment. No
meterials were added to treatment 1, flour were added to treatments 2,3,41in
a percentage of (5,10,15%) respectively. All the treatments were treated with
Salt, fat and spices in a percentage of (1.5, 20, 0.50%) respectively. Sensory
test was conducted to evaluate colour, flavour, Juiciness, tenderness and
overall statishaction of cooked patties through a number of consumer taste
panelists,

Significantly (P < 0.05) differences were existed between the treatment,
The results showed decrease in colour intensety of paltics with increase of
flour and wheat bran. The highest evaluation scores for flavour and overall
satisfaction were for the treatment with 5% wheat bran. The lowest scores
showed in treatment with 15% wheat bran and flour. Asignificantly (P <

0.05) reduce noticed in Juiciness and tenderness with increasing the

percentage of flour and wheat bran, as well as cooking Loss.



