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Figl Diameter reduction of low- fat hamburgers
containing different concentrations of quince seed
gum.
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Today because of the direct relationship betweaenhathd the risk of cardiovascular disease, obesity
and colon cancer has increased consumer demaridweat foods. So in this study the effect of
adding quince seed gum on level of 0,1.2,2.4,3648% and reducing the amount of fat, on
physicochemical and textural characteristics ofmimarger including lipid oxidation, free radical
scavenging, shrinkage, moisture retention colodrtarture during the 9 days of storage d&C4vas
studied. The results showed that adding gum sigmfly reduced shrinkage of treatments in
comparison with control sample {@05). Also moisture retention and antioxidant propesf
treatments significantly increased in comparisothwiontrol sample #.05). Use of quince seed
gum had no significant effect on rednes#b” of raw hamburgers, while redness of fired-hamburger
decreased compared to control sapt0.05). The texture results showed that adding quseed
gum was increased stiffness of treatments simifly (R<0.05). The results of this study showed
that can be used quince seed gum as a suitabkpfater in hamburger formulation.

Keywords: Hamburger, Quince Seed Gum, Physicochemical Cleaistots.
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