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ABSTRACT

The purpose of this study was to investigate quality characteristics of the meat batter containing dietary fiber extracted
rice bran. The formulations of meat batters were manufactured in a model system with 2% raw rice bran and 2, 4, 6% levels
of dietary fiber extracted rice bran, respectively. The proximate compositions of dietary fiber extracted rice bran were
53.27% dietary fiber, 6.10% crude fat, 22.99% crude protein, 12.78% crude moisture, and 7.41% crude ash. Compared with
control of uncooked meat batter, the pH value of all treatments were significantly different (p<0.05). The pH of cooked meat
batter were similar to uncooked meat batter. CIE L*- and CIE b"-value of uncooked meat batter containing dietary fiber
extracted rice bran were lower than control, but CIE a"-value of treatment was higher than those in control (p<0.05). All
treatments had significantly lower cooking loss and emulsion stability than control (p<0.05). Compared with control, vis-
cosity of the treatments containing dietary fiber extracted rice bran were observed significantly higher than those in control
(»<0.05). And then hardness, cohesiveness, gumminess, and chewiness of treatments were higher than in control (p<0.05).
Conclusively, the results of this study showed that addition of dietary fiber extracted rice bran affected the high quality prop-

erties of meat batter.
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3} A, B7ARY opet JE ARG 5 BE R
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2ol 45 AAlloll gt Aol A cellulose, oat bran, wheat
bran?} rye bran & AFol| &3 AlZF BaEo] &
S} (Ang and Miller, 1991; D'appolonia and Youngs,
1978; Yilmaz and Daglioglu, 2003; Yilmaz, 2004; Yilmaz,
2005), rice bran ol th3t AF= PIHIFE A2 o|tH(Huang
et al., 2005).
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Table 1. Effects of dietary fiber extracted from rice bran on proximate compositions of meat batter (unit: %)
Control T-1 T2 T-3 T-4
Moisture content 57.30£0.458 61.50+£0.774 61.86+1.52* 61.56+1.58% 58.751.17AB
Protein content 10.70+0.23° 12.75+0.14® 13.40+0.34% 11.72£0.10° 11.86+0.22°
Fat content 26.07+0.30" 24.71£0.13¢ 25.22+0.198 25.66+1.18"8 26.01+0.08"
Ash content 1.92:£0.05¢ 2.20£0.04° 2.23%0.06" 2.45£0.11% 2.50£0.02%

All values are mean+SD.

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

Control : no treatment.

T-1 : containing 2% raw rice bran.

T-2 : containing 2% dietary fiber extracted from rice bran.
T-3 : containing 4% dietary fiber extracted from rice bran.
T-4 : containing 6% dietary fiber extracted from rice bran.
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Table 2. Effects of dietary fiber extracted from rice bran on pH and color of meat batter
Control T-1 T2 T-3 T-4
pH 6.11£0.09% 6.27+0.08% 6.28+0.07% 6.35£0.07* 6.31+0.08"
CIE L*-value 75.95+0.26" 75.78+0.204 73.40+0.30% 68.59+0.10¢ 68.47+0.14¢
Uncooked A B c D E
CIE a*-value 12.40£0.17 10.28+0.13 8.35+0.14 7.53+0.13 6.40+0.11
CIE b*-value 10.60+0.038 10.88+0.05° 11.66x0.03¢ 12.97+0.128 13.29+0.05%
pH 6.340.05" 6.49+0.04* 6.46+0.07* 6.46+0.05" 6.41£0.04"
Cooked CIE L*-value 69.9420.86" 70.24+0.86* 68.02+0.858 60.79+0.28 61.96+0.72¢
CIE a*-value 3.24+0.71% 3.28+0.42% 2.40+0.22° 3.33x0.17* 3.3240.05"
CIE b*-value 9.40+0.708 10.42+0.45° 12.08+0.42¢ 12.72+0.148 13.59£0.214

All values are mean=SD.

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

Control : no treatment.

T-1 : containing 2% raw rice bran.

T-2 : containing 2% dietary fiber extracted from rice bran.
T-3 : containing 4% dietary fiber extracted from rice bran.
T-4 - containing 6% dietary fiber extracted from rice bran.
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g AATrL 2715190k SFATHKIm e al, 1997¢).
FAEE ekl e £5 #1871 459 4
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Fig. 1. Effects of dietary fiber extracted from rice bran on
cooking loss of meat batter. “°Means in the treatments
with different letters are significantly different (p<0.05).
Control: no treatment. T-1: containing 2% raw rice bran.
T-2: containing 2% dietary fiber extracted from rice bran.
T-3: containing 4% dietary fiber extracted from rice bran.
T-4: containing 6% dietary fiber extracted from rice bran.



oh

232 [EEYNINE-<

r

SI5(X| 273 X2=(2007)

T}, X3} oat bran, rye bran, wheat brang H7}3 meat-
balloll 4] bran®] H7}eFo] Zr1dE rldztao] 743}
= 2HE velfiolx] B A fAR 292 el
“H(Yilmaz and Daglioglu, 2003; Yilmaz, 2004; Yilmaz,
2005).
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Fig. 2. Emulsion stability of meat batter added dietary fiber
extracted from rice bran. “°Means with different letters
are significantly different (»<0.05). * ®Means with differ-
ent letters are significantly different (p<0.05). Control: no
treatment. T-1: containing 2% raw rice bran. T-2: contain-
ing 2% dietary fiber extracted from rice bran. T-3! con-
taining 4% dietary fiber extracted from rice bran. T-4:
containing 6% dietary fiber extracted from rice bran.
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Fig. 3. Effects of dietary fiber extracted from rice bran on vis-
cosity of meat batter. *° Means with different letters are
significantly different (p<0.05). Control: no treatment. T-
1: containing 2% raw rice bran. T-2: containing 2%
dietary fiber extracted from rice bran. T-3: containing 4%
dietary fiber extracted from rice bran. T-4: containing 6%
dietary fiber extracted from rice bran.
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