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Maydis stigma Improves Physical Traits and
Unchanged Sensory Properties of Beef and
Chicken Patties

W. I Wan Rosli, A. R. Nurhanan, M. A. Solihah & 5. 8. J. Mohsin

Abstract—The proximate composition, physical traits and
sensory properties of beef and chicken patties incorporated with
various level of dried comsilk (Maydis stigma) were studied. The
beef and chicken patties were formulated with either 2%, 4% or 6%
of comsitk. Both cooked beef and chicken patiies incorporated with
6% cornsiik recorded the highest protein concentration at 23.3% and
28.42%, respectively. Both cooked beef and chicken patties
containing 6% comsitk slmﬁcmtly recorded the lowest
concentration of fat at 11.4% and 14.60%, respectively. Beef and
chicken pafties formulated with 6% cornsilk recordéd the highest
cooking yield at 80.13% and 83,03% i to other .

protein [53], palm based fat [9] on the physical, chemical and sensory
properties of low-fat beef patties has been studied previously.
Presently, consumets are very concem about their diet and the
food they have caten. When peoples demand nutritious and healthy
food products, processed meat producers have to focus their creation

"toward processed meats that are lean, low fiat and high in protein
‘content. Health concerns about fat utilization and changes in

consurner’s preferences have led to comprehensive research on low-
fat foods [101-[11]. The high contenis of satarsted fats and
cholesterol have been a major problem, resulting in meat products
becoming the subject of scrutiny by mutritional, medical, and
groups, The American Heant Association [12] and other

The inclusion of cornsilk did not change the sensory properties and
consumer acceptability of cornsilk-based beef and chicken patties.
Comsilk fibre has been effective in improving . cooking yield,
moistore and fat retention of beef and chicken patties

Kepworids—comsilk, beef nnd chicken patty, proximate
composition, sensory evaluation,

I. INTRODUCTION

EEF and chicken are two major important sources of protein.

'With the growth in world economy, the beef consumption has

seen 4 significant increase in past and hence it is now the third
most favored source of protein in meat consumption. World beef
production and consumption is growing steadily and is estimated to
grow further [1]. Worldwide consumption of chicken meat is also
increase tremendously and paralle] with its production. The chicken
meat production is forecast to increase by 3% in 2010 to reach 73.7
miltion metric tons. This i is infl d by the gth and
sustainability of the upturn in the global economy [2].

Beef and chicken pattiez are amongst the most popularly consumed
processed meat products in Malaysia and other parts of the world.
Some of the reasons for such wide popularity are their affordable
cost, avaitability in different tastes and longer shelf life. Extensive
studies have been conducted to the use of various fypes of fat
replacer and plant dietary fibre in processed meat products in
improving dietary fibre and lowering fat content. The utilization of
tapioca starch, oat fibre {3]-[6), cereal and fruit fibres [7]-[8], whey
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health groups have recommended a decrease in the consumption of
animal fats. Decreases in calories from fat, from 40% to 30% and in
saturated fat intake from 18% to 10%, have also been recommended
[13].

Reduction of fat in processed ground mear products prosents a
number of difficulties in terms of appearance, flavor and texture.
Magufacturers have introduced several modifications in an attempt to
offset the detrimental effects of reducing the fat level These
modifications include the use of non-meat ingredients that could help
to convey desirable texture and, more important, enhance water-
holding capacity {14]. In this regard, carbohydrates and dietary fibre
have been successful in improving cooking vield, reducing
formulation cost and enhancing texture [15).

Comsilk {(Mapdis. stigma) fibre refers to the collection of stigmas
of the maize female flowers. The comnsilk threads are normally
discarded during the processing of baby com as & vegetable.
Traditionally, infusion of cornsilks had been msed as a therapeutic
remedy. These ailments include inflammation of the urinary bladder
and prostate and treatment for irvitation of the urinary system. To
date, numerous commercially viable traditional pmducts prepared
fmm comsnlk are avmlable [17]. Comsilk contain various chemicals,

g proteins, v lkaloids, tanning and mineral salts,
carbohydralﬁ. steroids, and flavonoids as well as other volatile
chemicals [ 18].

The pharmaceytical and biological activities of comsilk
constituents are well reported in the literatures. These include
antibiotic activity of glycoside maysin [19], attractant activity howatd
corn earworm [20], purification and characterization of anti
[21). Other than thess reported activities, some local specxes are
consumed a8 tes, powdered as food additive and flavorings agents in
several regions of the world [22]. However, the utilization of consilk
in any meat product is never been studied.

Thus, this study investigated the physical traits and sensory
properties of beef and patties formulated with added comsilk fibre,
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