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Abstract

Hamburger is one of the meat products which increasingly consumed due to different reasons,
such as convenience to consumption, use of meat in it's composition and favorable taste. High
cultivation and production of pulses in Iran, high nutritional value of potato and pea, and
availability of these products led to the current study. In the study, pre-gelatinized potato starch
(0/5, 1 and 1/5 %) and pea flour (2, 4 and 6 %) and combination of them(2/5 :2/5W/W%)was
added to formulation of hamburger made from veal and were studied physicochemical properties
of the produced hamburger during 60d at -18°°. Results showed that chickpea flour and pre-
gelatinized potato starch can be used in hamburgers formulation. By increasing the pre-
gelatinized potato starch and pea flour level, ash, moisture and fat content significantly decreased
in comparsion with control (p<0/05), but there is not significant effect on protein, especially in
the final days of storage. From the 30 day afterwards, cooking loos increased which the least
amount belonging to the treatment containing 6 % pea flour. This treatment had the lowest fat
and the highest ash. Treatment with an equal ratio (2.5%) of both additives showed the highest
protein, while the control sample contained the lowest moisture content on the final day. As a
conclusion, it can be said that by using the optimum levels of pea flour and pre-gelatinized
potato starch, the hamburger quality can be improved.
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