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The addition of hydrated soy protein to beef patties lowered the
internal patty temperature by 1 to 2°C during cooking. The be
gnificantly more tender than the all-beef patties.
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all-beef patties, beef-soy patties formulated with soy concentrate 1
ture and less fat to the cooking juices than the all-beef
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Patty composition had a greater effect on tenderness

final degree of doneness to which the patties were cooked; shrink
tended to increase with donene The protein content of the cooking

juices remained relatively constant between 2.5 and 4.1%. An increase

in grill temperature resulted in a concomitant toughening of the

patties and creased shrir

and automatically formed into 85g patties. All-beef patties were

prepared similarly but without soy protein. The resulting types of
d at -17°C until evaluated, averaged
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patties, frozen at -25°C and stc
84.2

an electric grill to doneness end-
temperature of patty, of rare (58°C), medium rare (62°C),
lium well (66°C), or well (68°C). Three time-temperature combinations
were used to obtain each degree of doneness. To produce a medium rare
patty, for cooked for 9, 6, or 5 minutes at 121°, 149°,
or 177°C, respectively.
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121 8 9 11

149 5 6 8
177 4 5 7

hree pattie

5 of each of the types were cooked at each time temperature

and evaluated for weight loss, dimensional change, composition of
cooking juices, and tenderness. The Slice Tenderness Evaluator (S.T.E.),

puncture and shear, procedure of Kulwich et al. 1963 was used for tender-

ness evaluation.
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Procedure
lextured soy protein and soy concentrate hydrated
by the School Lunch Program; the protein to wa ratios were 1: "
spectively. The beef 75/25 (le fat) blade, chuck &7
brisket from U.S. Good carcasses, which had ground through a i
plate. Appropriate amounts of hydrated soy proteins wer
beef to form beef-soy mixtures of 20 and 30 h of te
soy concentrate. The mixtures finally were ground t h 2 em B
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Shrink in weight, diameter, and thickness were in the §
all-beef patties. Weight loss was greater from patti 1 s0y C¢ ?
centrate than from patties with textured soy protein, presumabl bec ‘ \
the hydration ratio was greater for the soy concentrate. This was F€ cpies
flected in a higher moisture content in the cooking juices from the " < \
with soy concentrate. The data in table 2 support the report of Ande! it
i Lind (1975) wherein the addition of t d soy > GrOMT o
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Tt unt of protein in the cooking juices was sig e
(P<.05) from patties containing 20% added textured soy pr o renct
the all-t patties (table 3). However, the magnitude L5
is of questionable importance. The amount of fat in t} L \ |
was significantly greater (P<.05) from t tties containing 30% J
50y protein than from patties containing soy concentrates. Durifd _ —  he |
cooking, the pattern of fat loss from all-beef patties was Saptie {
patterns of patties containing either 20 or 30% soy concent? ““ ‘
containing soy concentrates at both 20 and 30% lost more moistur€ € ‘
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patti with concentrates reacted like the all-beef patti in
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loss increased with degree of doneness from rare 1 done. :
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moisture loss from eac

doneness probably because of evaporative losses.
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