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Abstract

Remmant of Ostrich-meat burger were made by mixing minced ostrich meat with gluten
and soy protein isolate in the combination of 0-5% {w/w) and with 0-0.2% (wiw) sodium
tripolyphosphate. These uncooked mixture were analyzed by annular pumping method at
frequency of 0.1 Hz which was proven as the most appropriate level. The cooked sample were
analyzed for stress relaxation at 3% strain. Other physical properties including cooking yield,
shrinkage, gel strength and water holding capacity as well as clectrophoretic analysis were also
studied. The best 3 formulas, in term of rheological properties, were subjected to sensory
evaluation by trained panelist.

The result from Differential Scanning Calorimetry (DSC) displayed 2 endothermic
peaks. The first peak is for myosin showed at 60.05 °C and the second one is for actin showed at
79.95 "C. In general the uncooked mixtures with added pluten and soy protein isolate could
reduce tanO values (from 0.12 to 0.06) which indicated that these mixtures had elastic behavior
than viscous behavior. In cooked products, addition of gluten and soy protein isolate increased an
equilibrium stress. This result suggested that the binders could increase the elasticity of the
cooked sample. However, the effect of gluten on clasticity is more greater than those of

soy protein isolate. Furthermore, from electrophoregram, gluten had more effect on the formation



of disulfide bond than soy protein isolate. The addition of gluten and soy protein isolate in the
cooked burger was also influent the values of cooking yield, shrinkage, gel strength and water
holding capacity. Sensory analysis revealed that most preferent formular of burger was the one
which incorporated with 3.99% (w/w) of gluten and soy protein isolate and 0.16% (w/w) sodium

tripolyphosphate.



