
Journal of Hygienic Engineering and Design

HAMBURGER PATTY DEVELOPMENT WITH ALGINATE-PECTIN
MEAT EMULSION

Lyudmila Ivanovna Barybina1, Natalya Pavlovna Oboturova1, Viktoria Andreevna
Datsko1, Andrey Ashotovich Nagdalian1*, Marina Egorovna Kopchekchi2, Nadezhda

Arkadievna Ozheredova3, Marina Nikolaevna Verevkina3, Alexander Nikolaevich
Simonov3

1Food Technology and Engineering Department, Institute of Life Systems, North Caucasus
Federal University, Pushkina St., 1, 355017 Stavropol, Russian Federation

2Morphology, Animal Pathology and Biology Department, Faculty of Veterinary Medicine,
Food and Biotechnology, Saratov State Agrarian University named after N. I. Vavilov,

Teatralnaya Sq., 1, 410012 Saratov, Russian Federation
3Epizootology and Microbiology Department, Faculty of Veterinary Medicine, Stavropol

State Agrarian University, Zootehnicheskiy prospect 9, 355000 Stavropol, Russian
Federation

*e-mail: geniando@yandex.ru
 

Abstract

Current trends show increasing consumer demand for minced meat semi-finished products. According to this
tendency it is necessary to produce high quality products with a prolonged shelf life. 

As a  result  of  the  recent  North  Caucasus Federal  University  (Stavropol,  Russian  Federation)  research,
scientists demonstrated the possibility of alginate-pectin mixtures additives. The additives to meat emulsions
enable  to  produce  high-quality  ground meat  convenience  food  with  high  emulsions  stability  under  low-
temperature treatment. 

Currently convenience meat products are one of the top consumer choices both in Russia and in the EU.
That’s why it was decided to make a cooperative experimental research of scientists from North Caucasus
Federal University and Max Rubner-Institut (Kulmbach, Germany,) to produce a new kind of hamburger patty
with alginate-pectin meat emulsion. The goal was to achieve a tenderer, more stable and safer product with
high organoleptic value. 

The article contains results of main measurements which were done after a complex investigation of the
developed product using methods of evaluation of rheological and mechanical properties, pH and weight
losses, TBARS, Water activity and analysis of chemical content and sensory indexes. 

Having  analyzed  all  the  measurements  data  and  compared  discussed  results,  it  was  determined,  that
experimental hamburger with developed emulsion had the best quality and safety properties. 

The authors concluded that development of protein-anionic polysaccharide system in emulsions for semi-
finished products like pectin-alginate complex with whey protein concentrate will  inhibits lipids oxidation,
improves tenderness and permits preservation quality of products
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