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Flavor Release from Hamburger Steak Added Textured
Soy Protein During Mastication

Sachiko ODAKE

Department of Food Science and Technology, Nippon Veterinary and
Life Science University, Tokyo 180-8602

ABSTRACT

Flavor release from hamburger steak, added granular type of textured soy protein,
during mimic mastication using mouth model system was studied. Elasticity and
hardness of the protein added hamburger steaks were evaluated higher than those
without protein by sensory test (p<<0.05). Protein added samples showed higher
breaking force than those without protein as measured by a rheometer (p<<0.01). The
total amount of released flavor from protein added samples was less than those
without protein, and this result showed consistency with the result obtained in
sensory evaluation. Sixty volatile compounds were detected from both samples with
and without protein, but only nine volatile compounds were identified only from
protein added samples. Mastication force during mimic mastication of protein added
sample was higher and the degree of breaking down was less than that in sample
without protein. This was considered to be one of the reasons for the less amount of
the released flavor from protein added hamburger steaks. Soy Protein Research, Japan
10, 44-47, 2007.
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Fig. 3. Masticatory force measurement.
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Fig. 4. Total area of detected compounds analyzed by
sniffing and GC-MS.
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Fig. 5. Changes of masticatory force during mimic
mastication.

Table 1. Component of hamburger steak sample

A AS B BS
Fujinikkueisul00  — 20%addition — 20%addition
Protein (%) 25.1 26.7 22.5 24.0
Lipid (%) 20.1 16.7 34.5 29.5
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