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Abstract

The physicochemical and organoreptic characteristics of hamburger patties with 1~5% powder
of Sargassum thunbergii(ST) or Gelidium amansii(GA) were investigated. The addition of scaweed
powder resulted in significant changes of L, a and b values of the patty. Water content of the patty
increased with GA but not changed with ST. As increasing the amount of the powder, more cooking
yield was observed. Na was the most abundant mineral, followed by Ca, Mg, Fe and Zn. The hamburger
patty with 3% GA showed similar sensory scores of color and overall acceptability to control.
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Table 2= 7194, 9 483k \Jrﬁhﬂfdv} 5]
Ele) A 5ol EFHeES 66.74~69,54% W9 o,
7tast Al 2 ek sl A }le_roﬂ e}
ST A% oA sl 2ol & RolA] $shth(p<0.05).

Table 1. Color values of cooked hamburger patties with
Sargassum thunbergii or Gelidiurm amansii

Content % L a b
0 4407+076° 6191007 1161033
1 4132+041° 2071026° 1076+0.24®
Sargassum 2 3938018 041+014° 11.53£0.30°
thunbergii 3 40.83+038° -0161045" 991044
4 3680+083¢ -03510447 10671045
5 37.197040° -0697028° 11241034
0 44.07%076° 619+007 1161033
1 4629+108° 4271015 936107
Gelidium 2 4285063 5041023  057£0.24°
amansii 3 4H85+151® 4601034 8911015
4 454410350 4651019 903082
5 4481+056% 3631020° 10.691+0.60°

Means =STD. Means with different letters with in the
same column are significantly different(p<0.05).
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Table 2. Water content of raw and cooked hamburger
pattiés with Sargassu thunbergii or Gelidium

amarisii
Sargassum Gelidium
Samples % thunbergii amansii
0 6711104372 67124043
1 67.61£0.40° 67.13%0.16°
Raw 2 67.94+0.06° 67.270.63"
3 69.54+3.00° 67.14+0.20
4 67.34£0.05° 66.74=051°
5 67.88£0.91° 67.95+0.21°
0 60.16+£4.57° 60.16+457
1 59.23+0.50° 63.8012.28®
Cooked 2 61.53+1.35° 67.20+481°
3 61.021+0.63° 63.95:+0.83°
4 62.1310.11° 61.99+0.44%
5 61.80+0.53° 63.00+051%
UMeans*S.D.

PMeans with different letters with in the same column
are significantly different(p<0.05).

Table 3. Cooking yield of hamburger patties with Sar-
gassum thunbergii or Gelidium amansii (%)

Seaweed Sargassum Gelidium
powder(%) thunbergii amansii

0 86511127 86514127

1 85.82+0.65™ 87.91+0.70®

2 87.19+1.82° 87.50+0.71°

3 84.27+2.16° 87.15£0.60°

4 88,41 +1.26° 89.06+0.81°

5 8838+1.54° 89.11+0.53°

YMeans+S.D.

PMeans with different letters with in“the same column.
are significantly different(p<0.05).
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Table-4. Mineral content of hamburger patties with Sargassum thunbergii or Gelidium amansii (unit: ppm)

Samples Content(%) Ca Na Mg Co Mn Fe Cu Zn
0 0.35 26.0 0.42 0.0013 0.0038 0.1268 0.0063 0.14

1 1.00 92.7 0.60 0.0004 0.0090 0.2310 0.0086 0.24

Sargassum 2 1.60 34.4 0.70 0.0015 0.0615 0.3773 0.0207 0.33
thunbergii 3 1.40 83 0.40 0.0016 0.0032 0.0851 0.0090 0.06
4 4.00 98.2 2.20 0.0016 0.0048 0.1160 0.0053 0.06

5 0.85 44.3 0.90 0.0011 0.0217 0.4389 0.0124 0.12

0 0.35 26.0 0.42 0.0013 0.0038 0.1268 0.0063 0.14

1 0.93 694 0.72 0.0040 0.0054 0.1283 0.0064 0.12

Gelidium 2 0.93 53.2 0.60 0.0039 0.0049 0.1729 0.0060 013
amansii 3 0.90 44,2 0.60 0.0033 0.0040 0.0329 0.0107 0.02
4 1.10 39.6 0.70 0.0007 0.0043 0.2135 0.0049 0.13

5 1.50 48.1 1.20 0.0044 0.0060 0.1606 0.0080 0.13
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Table 5. Hardness of cooked hambuger patties with
Sargassum thunbergii or Gelidium amansii
(kg)

X

Hardness
2.00
3.19
3.04
2.31
2.52
2.30

Samples

Sargassum
thunbergii

2.00
2.03
1.67
2.08
212
2.06

Gelidium
amansii
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Table 6. Sensory evaluation of hamburger patties with Sargassum thunbergii or Gelidium amansii

Samples Content(%) Color Hardness Chewiness Flavor Overall
0 42006372 3.60--0.84% 3.80+0.91° 4.80+0.42° 4.10+0.74°
1 3.30+0.82° 290057 2.80+0.63° 320+1.14° 3.20+1.40°
Sargassum 2 2.30+0.82° 270067 2701067 2.30+0.95° 267+1.12%
thunbergii 3 1.90+£057% 2.60+0.70° 270067 2.000.94% 2.00+0.94
4 1.70+0.48 25010.85° 250%0.70™ 1.30+0.67° 1.80£0.92%
5 1.40+052° 2.20+0.92° 1.90+0.88° 1.40+0.97° 150+053¢
0 390+0.31* 3.800.91° 4.10£0.87° 4.90+0.31° 410+087°
1 3.90+0.31° 2.80£0.78 340+0.84° 4.30£0.82° 3301094
Gelidium 2 3.90£0.56% 2.80£0.63" 3.40+0.69" 400+0.81° 350+1.08°
amansii 3 4.00£0.47* 2.70£0.67° 3.10+0.87° 3.90+0.73° 3.80+0.91°
4 370067 2801063 2.70+0.94° 3.600.69" 340+0.84™
5 3.90+0.31° 250+0.97" 2.60%0.96° 3.00+1.05° 270+133°
"Means=S.D.

PMeans with different letters with in the same row are significantly different(p<0.05).
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