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Gorrerd (1969) stated that the pH adjustment of
enables meat Fibers or protein 1o take up and hold
tre other hand the meut losses water and solubies
point (pid 5.5) . Therefure, the use of phcsphate sa
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Mixtﬁ;acina (1968) mentioned thet natural beef flavor and aroma were produced fron

Y €8 of cysteine or cystine and their salts with protein hydrolysates . The most

lzigul Of those products were obtained from mixtures containing one or more of these
3 together with thiamine usually as an acid salt and a protein hydrolysate .

the r‘y 1960) indicated that the factors which may affect the nature and quality of

ang 31‘V0P produced included the nature and relative amounts of the monosaccharide

hey 3 no Teagents used , amount of water presented and the time and temperature of
szlnﬁ + He added that the flavoring substitutes having a preferred aroma and taste

1Ve]y0 tained when the rates of cyute;ne and cystine to monouncch?rido were respect—
M)b 0.4 : 1 ;nd 2 : 1 by weight . The =mwount of w&ter‘present should be as leégt
he rr bhree times like the amount of potul monosaccharide reagent , and conduc ting
Sa8Ction at. a pH in between 3 and 6 . .
c‘meldén work is a trial for improving the acceptability of the mixtures of minced
a4t and meat substitutes ,

erog Used in this study was obtained from three years old camel animals slaught-

ht t at El-Zuzazig absttoir . Samples from boneless szhoulders were chosen and broug-
N ‘pﬁ laboratory .

. “Oybesns i

re Olngn variety of soy bean in Egypt - namely Hurosoy y has been used for the

ﬁhduyutjcn of 2oy crud and soy protein ., Soy bean was brought from the Egyptian

3TY of Agricultura .

2= Potutoes 3

“MeLiy kilo.rummes of potato tubers were brought from the local market in Zage -

-

2
2 coverpa .
> VeI'norgyte .
= Mutton cesing
1‘b0 Ulton intestinas were brought fror the Zagszig slaughter house and taken to the
&] pg‘tofy for cleaning and stuffing by minced camel meut and mixture of minced cam-
S&t &Nd meat substitutes .
TR
A i ’ .
Car s M Xture
“n lInCIJ")

! ! S arip . ¢
ountaining (42.5% black pepper , 42.5% coriander , 5,
used .

; )““OdUru of processing : According to the method described by Abd El-Baki et al

a0t : 3 Water noldidag cepawcity (WHC) wes determined according to
;QQQP“ 20d digcribed by Smith ot 21.(1973) , while the cooking loss was esteblizhed
b

A‘O*Egptu(§1_5§miny and Shehuta (1977) . The PH value was measured as deseribed
T O e
ihe S« (1970) .

J-

e _ I) Ieferonce evaluation was carcied out as composite complete incomplete
; block degiyn as explained by Cornell wund Schrechengost (1375) .
Ry
QUYL ey
Py, AND DISCUSSION
g ) ;? Study is & triel for imroving the acceplability of mixtures from minced
“nq HQ;”*‘ and meut gubstitutes . In this trial mixtures of soy curd , potato flour

fm,V, Frotein isolute were ireparcd where the protein ratio in the produced mixtu-

wal Lo that of camel meat used in this regeurch is0s 17.6% (4hd B1-~
2 1 S5y ol 5 : . . "
& ba,tlot) o Loreover , these ratios used from th ;¢ substifutes were thai
g I { €4t results when they were =dded individuslly iAbu El-Baki et al., 19871) .
he Wia =9 beon thouxhs beneficial to improve the technological quality by risine
i th Y, ! HOME 1 ; . & { y I =3
1 £, angd Pluasticity and ccnsequently decreasing cooking loss as well as improving

5 D;tvoy Of the resultunt wmixtures . . :

rtmr“ 1N table 1 show the effect of wdding 1% sodium triphosphate Lo the mixtures
) e nel meat wnd meat substitutes on WiiC » Plasticity and pll value ., The

%}xtuP:\PUVha1nl that addition of 1% sodium tripiosphate to minced cumel meet or o
“qbﬂ fnoyyulnuyd camul meat and meut substitutes has increased the WHC , &3 it wa

. T “ie control sample , it ranged from 839.80 to 93.164 in the mixtures .

€ {ne, N ; ; : 2
w?mod C‘““'Ulsu in WHC by addition of 1% sodium triphosphate to the mixtures of
r,‘d& L1 ame] meat and meat substitutes could be uscribed to the change in the pH to-
s O Lhéﬁ.“lkalin” resction ug it was clear from the data obtained which wes far
Phoy 1s0elgetric point of proteins leading to a higher water holding efficiency-

(19(:31\::“” ta wa
S ng o

re in agreement with those reportcd by Bendzll (1954) , Hellendoorn
errurd (1969) .

Pl ™Y show & " ; . ‘ 3 =,
UY%L“ L:L“”H from table 1 the plasticiiy was wlso improved by adding sodiwa triphos-
\ } - > 1
5 Ulag Lle minced camel meuwt or to the mixtures of minced cmmel mest and mixtures
g 4ub”LJLutuU o It was 3,37 cn® in the cuse of control sample , and reached
¢

Wha 4 . \ } 1od ) 1
Whon 1% sodiwng triphosphute wus added . Data obtained are confirmed with

5863




those found by Gerrared (1969) . The presence of sodium triphosphate incre®dét ;. jg

pd value of the meat or the mixtures of meat and meat substitutes (Table 1) ¢ ged
obv.mw.u that raising the percentage level of soy protein and potato flowr “‘”‘e;) ’
WUC in she resultant mixtures of minced camel meat and meat substitutes (T“blel menf
. With respect to the plasticity and pH value of the mixtures of minced cam tage
: and meut substitutes , data revealed that they decreased by raising the percen
level of soy protein and potato flour in the mixtures of meat :jubstitutes . nced

Regarding the effect of adding 1% sodium triphosphate to the mixtures o mthere
camel meat and meat substitutes on the ceooking loss data in table 2 show hat ont~
is_a decrease, in the cuongn, osg velyes , as it was 38.88% in the cas€ of the ¢
rol sample , i% reached 44% when 1% godium sriphosphate was added . ”"Wevart’wti“
aing the percentage level or soy proteln flour in the mixture oy added meat sl’s is
nte decreased its cooking loss , As shown from results lecu"ded in table ’ j gheT
quite clear that cooking loss during the last 10 minutes of cooking time wag bl
in the presence of sodium triphosphate than"case of ita absence , The averase odi“m
cooking loss reached 9,.59% during the last 10 minutes of cooking time when ﬂ’

triphosphate was added . %1 &“d
To improve the acceptability of the resultant mixtures of minced camel moa muat
meat substitutes , many trials were carried out %o produce a product Conuﬂlm quat”

likXe flavor . The trisl which gave the best fluvor was adopted . Freference ('v?nlng
jon of the resultunt mixtures produced from zdding the prepared solutiod CON P L hiase
meat like flavor to the mixture of minced camel meat and mixtures of mea ¥ ENFJ
was tu;tul for the following qualities , flavor , color , tenderness and over.

babili :J . U'Jb
Tuble 3 shown the averzge scores of qualities of mixtures of minced L"mal L2
and mixtures of meat substitutes containing meat like flavor ., It is quite © ,ccBP'
that adding a solution conbxining mout like fluvor wiygnificantly improved g
tability of the mixtures of mi d camel meat and meat substitutes (I‘v«blU ) mi”c'
Revarding the fluvor of the resultant saussge prepared from the mixture y
ed camel meat and mixtures of meat substitutes , soy crud , potato flour “nd anbly
protein isolute , it wus noticed that the flavqer of 21l mixtures was ‘«l*uf e ub~
belter {han the conirol s: :‘Llc excopt the mixture of minced camel meat and mj jaté '
2in 195,540

stitutes which contained 154 soy crud , 9% potato flour und 64 soy pro¥veif o
On the other hand , the ci in color was not significant excep? in cwln .
of sample (D) whieh contained goy crud , 6/ }ut.'_“». flour and 4% soy Pre
of mi:
%ith respect to the tenderness , all seusages prepared from ths mlxtul‘b‘g fn‘l#.
ced cemel mest and mixtures of meat substitutes were significantly more s ‘fgf
that :d 'from minced ca mezt only . All swmples showed a ‘jlwmflf“n w-eb' L

ho over «ll mccey of the resultant sausage prepured from nl v
substitutes when a solubion containing meat like fluvor was added « 5 wi"tir

So , it could be concluded thet addition of 1% sodiwn triphosphate to mn& ghe
Jeu-of cumel meet and mewt substitutes can be recommended for imp: Ovthalf
quality , as well as adding s neat like flauver %o such mixture to increa®
scceptability .
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Table (2 ): Bffect of sdding 1 percentage sodius triphosphate
to mixtures of mianced camel meat and eixtures
of meat substitutes™; on cooking loss. ,

\ooki}‘. "~ Cooking loss

i i b 4
Sa:nple\}?b. 'I‘u:.e\ at boiling for ' » fr:ii.%it;:r
minutes

7 ~
Control 41,24 52.31
A 26.03 35.22
B 18.48 22.21
c 9.89 13.02
D 6.3 10.25
E 5.25 5.32

& Minced camel meat.
B : Kixture containing 70% minced camel meat and

305 soy cund.

C.: wixture coatainiag 70% minced czmel neat, and
2t% soy curd, 3% potato flour, and 2% sOy
protein isolate.

D : Kixture containing 707 minced cazel meat, 20% 50OY
curd, 6% potato flour, and 45 soy protein isdlate.

E : Mixture containing 70% minced cazel weat, 15% soy

curd, 9% potato flour, and 6% soy protein isolate.

x Soy curd, potato flour, and soy prot:ein isolsate.

Table (] ) : Effect of adding 1% sodium triphosphate to
pixtures of minced camel mecat and mixtures of
meat substitutes® on WHC and ph value.

Sample Water holding ccpacity Plasticity _<pH
number (%) (sz) value
Control 75.96 337 6.32
(A) ; 89.80 5.16 6.70
(8) 92.21 4.64 6.65
(c) 93.76 4.00 6.55
(D) 96.08 3.60 6.40
(E) 93.16 3.01 6.30
where :

«A) uinced cadel meat.
(B) kixture containing 70% cinced cazel meat, and 30%
soy curd.
(C) #ixture containing 70s minced cazel neat, 25 soy
. curd 3% potato flour, and 2% soy protein isolate.
(D) Nixture containing 70% miaced camel meat, 20% soy
curd, 6% potato flour, and 4% soy protein isolate
(E) rixture containing 70% minced camel meat, 15% soy

curd, 9% potato flour, and 6% soy proteinm isolate.

x Soy curd, potato flour, and soy protein isolate.




Tatle (B ) Average scores of qualities for sausage made
from minced camel meat and mixtures of meat
substitutes™>, and suplemented with 1% sodium
triphosphate andneat like flavor,

Quality A B c D E L.B5.D.
Flavor 3.52 3.94% 0.34
Color 3.83 3.46 0.43
Tenderness 3.46 3.83%  3.89% 3.80%3.93% 0.2
Over all 3 gzX = X3 HgX Y]

-4 583 e . . .
acceptability 3.44 3.83 2.81% 3.81%3.78% o0.27
x Singificant difference.
where:
A: The control saaple.
B: Lixture c 70% =inced cezel wmeat aad 305
80y curd.
C: Mkixture caataining 707 minced cazel weact, " SOy
curd, Potato Iflour, znd =; SOy proteia isolate.
D: iiixture containi canel =zeat,

curd, 6% potato flour, and 4% S0y protein isolate.

E: Mixture containing

minced caael

curd , 9% potato flour, and ¢

rotein i1solate.

xx Soy curd, potato flour, soy protein isolate.






