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AT dz277t g HA7brRG W2 FgoIATHTable 4).

A% pattyd #FeH EA
A% pattyd] &7), 247, d&EAH, & € AAHD 7)ZAHL & FHE 1599 #54
of oste] A BE5AA AF}E Table 83 Zok. A% pattyd F71e vl FF9 patty
Z Aol zolrt gldont, AL AurS 200 Hrtstd Az dzrFEY AY 1099
=

N

e v AR g Aoz Yesth(Table 5).

Table 1. Proximate compositions of low-fat chicken patties with various gums

Chicken patties

Measurement items

Control SA AG XG
Moisture 60.9+1.9" 68.22.0° 68.6+1.3° 68.4£1.8"
Raw patty  Fat 186£0.8° 9405 9505 9.40.6°
Protein 20.2+0.9° 21.1£1.17 21.5+0.6" 209:09°
Moisture 53.3t1.4° 64.2:1.8° 63.0£1.7° 62.2£1.7°
Cooked patty Fat 19.9:05° 10.0:0.5” 10.1+05° 10.1:0.8°
Protein 25.1%1.2° 24.8+1.2* 245+1.4° 24.3£0.8°
Moisture 50.7+1.0° 61.0£1.5% 60.0+1.4° 59.4+1.9°
Reheated patty Fat 20.4+0.7° 10.3+0.9° 104206 105£0.7°
Protein 28612 27.4+0.6° 275+0.7° 28.4+1.0°

Table 2. Hunter's L*, a" and b’ value of low-fat chicken patties with various gums

Chicken patties

Measurement items

Control SA AG XG
L 63617 579+1.4° 57.7+16"° 58.2+1.8°
Raw patty a 45£0.4% 4.4+0.4° 4.3+05° 4405
b" 19.7+0.9° 177406 17.7:08° 175+0.9°
L 71.0£1.3° 70.4+0.8 702+1.1° 69.61.1°
Cooked patty a” 0.2+0.3° 0203 0.2£0.2° 0.4+0.2°
b 21.8+1.0° 21.7+1.1° 21.6+1.2° 21611
L 70.40.9° 70.2+1.0° 70.3:0.9° 70.0+1.4°

Reheated patty ' 0.3£0.2* 0.320.2° 0.4£0.3° 0.420.2°
214+0.8° 21.3+1.4° 20.9+0.5° 21.2£1.2°

o)

o
*
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Table 3. Weight, yield and fat retention of low-fat chicken patties with various gum

Chicken patties

Measurement items

Control SA AG XG
Raw weight(g) 100 100 100 100
Cooked weight(g, n=5) 88.4+1.1°" 92.0+1.4° 91.7+1.4° 91.8+1.6°
Cooking yield(%, n=5) 884+1.1° 92.0£14° 917+1.4° 91.8:16°
Fat retention(%, n=3) 90.5¢1.7° 98.3+1.2° 98.6+1.2° 985+1.3°
Cooked weight(g, n=5) 88.4+1.1° 92.0¢1.4° 91.7+1.4° 91.8+16°
Reheating weight(g, n=5)  81.7:0.8° 84.2+¢1.0° 84.4+1.2° 83.4+1.2%
Reheating vield(%, n=5) 924+1.3° 91.5+05% 92.0+1.1° 91.0+1.5%
Final yield(%, n=5) 81.7+0.8" 84.2+1.0° 84.4£1.2° 83.41.2°
Fat retention(%, n=3) 884+0.8" 89.3+0.7° 89.3:1.3° 89.7¢1.3°

Table 4. Textural profile attributes and water holding capacity of low-fat chicken

patties with various gums

Chicken patties
Control SA AG XG

Measurement items

Hardness(dyne/cm’)  4885:245  5026+234 4861314  4995:251

Springiness(%) 8656+19°"  888+2.4° 89.6+1.4° 88.4+2.5°
Cooked patty Cohesiveness(%) 76.642.1° 79.8+1.9° 80.0x2.1% 80.8x1.9°
Chewiness(g) 286.8:16.4° 3186:132° 3164+9.2° 3168+14.7°
WHC(%) 794217 90.0+2.0° 90.2+2.3° 90.6+1.8°
Hardness(dyne/cm®  5040£205  5166+187  5070:175 5089167
Springiness(%) 902+15°  926:1.7°  930:1.9°  926+15%
Reheated patty Cohesiveness(%) 79.22.1° 82.0+1.6" 81.8+2.3° 83.0+1.9%
Chewiness(g) 3004:9.4°  3292:98° 3278143 3206+14.1°
WHC(%) 75.8¢1.3° 86.2+2.7° 85.8+2.2° 84.2+1.9°
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Table 5. Sensory evaluation of low-fat chicken patties with various gums

Chicken patties

Measurement items

Control SA AG XG
Aroma 6.9+0.7*" 6.7+0.7° 65£0.7° 6.7:0.8°
Texture 6.6£0.7° 72408 7420.7° 7.30.7°
Juiciness 7.2+0.8° 7.2:0.7° 71£0.9° 7.3+0.7°
Taste 7.1:09° 6.9:0.8° 7.0£0.7° 7.1£0.8°
Acceptibility 7.1:0.7° 7.2:0.6* 7.1208° 71:0.7
Q o

A%, 7HES 2 AVMES pattyd] FEHL Y2 @¢n, AWEHFE gzt
gun¥ HA7FFRC Egtos], vulde ojzh GdTh. AS pattyd] BE ¥ FAEE g
77 EX. $€ 2 AYERELE gnF A7 B30 2472 2 BSEE g H
FE AR sgon ) A NFAL pattyE Atold] $98t Aol gldt).
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