%II:IIERARED SPECTRUM OF BEEF SAUSAGE AND CHICKEN PATTIES MANUFACTURED WITH OR WITHOUT PROTEASE
IBITOR,

0
"“A. ABD ALLAH*; FERIAL M. ABU SALEM**: NEVERTY F. GAMAL* and NAHED M. ABD ELMAGUID¥#

* ) ;
*e Ain Shams University, Fac. of Agric., Food Sci. Dept.; Shoubra El thma, Cairo, Egypt.
National Research Centre, Food Technology and Dairy Department, Dokki, Cairo, Egypt.

§@@§BX:

: Protease inhibitor that isolated from potato tubers (alpha-variety) was used in
t.its €rude form in the processing of beef sausage and chicken patties. The processed samp-
Oes that contained 0, 1, 2, 3% of protease inhibitor were stored at 49C for two weeks thr-
‘Ugh Which infrared spectrum was considered. Experimental results proved the superiority
lf € addition of protease inhibitor through processing Qf beef sausage and chicken patt-
8357 2 trend which based on the stability of the indentified functional groups through the
Orage periods.

Wropycrron:

Mo Infrared analysis is based on the constant motions, vibration and rotat;on Of. the
tlecules which occur with fixed and specific frequencies. So, when a molecule is subje;ted
‘.WO fadiation whose frequency corresponds to its natural frequency, some of that radiation
15 be absorbed and used to reinforce the natural molecglar motions, particularly vibrgt—
in3§'- However, the absorbance at any given wavelength.ls phe sum of the absorbance of the
%blv%dual components at such wavelength, and the contribution of each component dgpends
M}n 1ts concentration and absorptivity. Consequently, the spectrum of a mixture is the

R of the spectra of these components; Dillard and Goldberg (1978).
ha At least 13 different inhibitors have been identified from potatoes and about 10
ke Ve been purified and partially characterized by Liener and Kakada.(1980).vHowever, prot-
Q‘aise inhibitor of potato can be differentiated (by their stability in solution for 10 min

Neutra) PH and 80 C) into heat-stable and heat-labile proteins (Ryan et al., 1976).

h Pearce et al. (1979) found that protease inhibitors which are rich in cysteine were
bl Stable in its pure form, but rapidly destroyed in intact tubers especially on cooking.
39, It was aimed through such research to use the curde protease inhibitor (1, 2 and
té) in Processing of beef sausage and chicken patties. Such trend was considered to see

0 2 g

0 at extent the protease inhibitor that isolated from potato could control the activity
Sf Proteasge enzymes during storage of the aforementioned products for two weeks at 4 C. In
Iy Hoh Case, infrared spectrum of the aformentioned samples was compared.

:ATERIALS AND METHODS :

Yaterials:

> Beef meat, spices and chicken samples: ‘
te) =~ Beef meat and spices were obtained from "RAMADA" refrigerator of the"GERCO"Company;
m_at?d to the Ministry of supplies, Egypt. The spices mixture are composed of the follo-

ingredients.

Ingredients Weight/gm Ingredients Weight/gm
=gredients L

| Black pepper 20 Red pepper 10
Vitamin C 20 Nut meg 10
Cardamom 10 Cubeb (powder) 10
Coriander 20 TOTAL 100

S0 =~ "EL SHARK EL AWSAT" Company that located in "KALYOBIAH" governorate (EGYPT) is the

hogce Of frozen chicken samples; with an individual gweight that ranged between 850 up to
gm

Potato tubers (alpha variety): B4
ﬂ hst The Horticulture Department, Agricultural Research Centre, Ministry of Agriculture
te She,soucce of potato tubers (alpha variety) that used as a source of extraction of pro-
€ inhibitor.
Technolooical Methods:

( , Bxtraction of protease inhibitor was performed as described by Belitz et akaly
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nufacturing of beef sausage and chicken patties:
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RESULTS AND DISCUSSION:

Infrared spectrum of beef sausage samples:

The functional groups of the beef sausage samples containing 1, 2 and 3% of pro~
tease inhibitor as well as, that of the control sample (without inhibitor) were 'dﬁntlfled
according to Bellamy (1964) and Pomeranze and Meloan (1971) as seen in Table (1)

Unstored beef sausage samples:

With respect to the unstored beef sausage sample, its infrared spectrum was giveP
within wave numbers 200 up to 3830 cm~1l as seen in Fig. (1). |

sample is characterized by the presence of specific functional G*O”PS) |

ve numbers; 615 cm~l (29 T%) of Mercaptans (CHp,-S-); 809 cm~1 (41.3 % §

1170 cm~1 (29.2 T%); CH2—0~CH2 of Aliphatic ethers. E

*¥ As a resu lt of adding the protease inhibitor, there are some functional groups £ha? |
1 h inhibitor treatments, while others are rly found in two or one of
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