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Abstract

Consolidated fish burger is a new product which is a combination of common Kilka (Clupeonella
cultriventriscaspia) and Silver carp (Hypophthalmichthys molitrix) minced with flavors, fillers, vegetables
and tofu dressing. Consolidated fish burger is produced in order to boost the nutritional value and to reduce
the cost of end product. This study aimed to investigate the variations in the composition of consolidated
burger during 4 months of storage at -18 °C. For this purpose, 4 types of burgers with a combination of a
various percentages of Kilka and Silver carp were produced. The chemical composition by means of total
protein, fat, moisture and ash contents were evaluated during preparation (zero phase) and 4 months of
storage. Results showed that at zero-phase protein% and moisture% in raw Silver carp was higher, whereas
fat% and ash% in Kilka was found higher. Protein content in all groups was decreased during 4 months of
storage. The decreasing rate was more rapid in control group as well as treatment 3. Fat percentage was
dropped during the storage period and the decreasing trend in treatment 2 was found higher. In the case of
moisture, the percentage was declined in all groups and in treatment 1, in particular. Considering the
results, it was concluded that freezing could significantly decrease the nutritional value of the consolidated
Burgers.

Key words: Kilka, Silver carp, Burger consolidated, Nutritional value

ay





