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Summary

The study was aimed to manufacture minced chicken patties (MCP)
fromlocal chicken meat, and then to find out the effect of treating patties with
peel extracts of three plant types, which are pomegranate (Punica granatum
L.) and potato (Solanum tuberosum), apple (Pyrus malus L), by two extraction
methods using with boiling water and ethyl alcohol for each type of extract,
as samples of MCP were treated with a concentration of (1%) from the peel
dried powders of the aqueous and alcoholic extracts, before storing it by cold
at( 4 ° C) for a period of (12) Days, and freezing at (18 ° C), for a period of
(60) days.

Some of the physical, chemical and bacteriological characteristics of the
(MCP) samples were determined after storing in cold and freezing storage,
such as peroxide number, the thiobarbituric value, the percentage of FFA, the
pH, total aerobic bacteria and psycrophilic bacteria, while the perceptual
evaluation was added for appearance, color, flavor, and Overall acceptance), to
the characteristics studied for frozen meat patties, The study can be
summerized as follows:

1- A significant decrease in the peroxide number values was observed
for the samples of MCP, when water and alcohol extracts of pomegranate
peels, potatoes and apples were added and stored at cooling temperature (4
¢ C) for a period of (12) days, and at frezing temperature (-18 ° C) for a
period of (60) days, compared with the control sample at the end of
storage, It was that cold storage had no significant deviation of peroxide
values among sample having of pomegranate or apple peer extracts of both
water and alcohol extraction methods, compared with samples having
potato peel extracts which showed a significant differnces of peroxide
values, It was found when storing by freezing a significant difference was
observed between the samples treated with both water and alcohol
extracts.

2- The results showed that the thiobarbituric values in MCP samples
treated with pomegranate peel, potatoes and apple peel extracts of water
and alcohol, stored in cold and freezing temperature significantly
decreased, compared with the control sample as storage progressed, and a
significant difference was observed between samples treated with
alcoholic and aqueous peel extracts..

3- It was noticed that there was a significant decrease in the values of
FFA in the samples treated with aqueous and alcoholic extracts of the
peels used when storing at (4 ° C) for (12) days, and (-18 ° C) for (60)
days, compared with the control sample at the end of storage, It was found
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when storing in cold storage a significant difference was observed in the
values of (FFA) between samples treated with peel extracts of
pomegranate, apple, potatoes water and alcoholic, However, freezing
showed, it was found a non-significant in the samples treated with
pomegranate and apple peels aquatic, while the difference was significant
between the samples treated with pomegranate and apple peels separately
and the samples treated with aquatic potato peel extracts, In the samples
treated with alcoholic extracts, the difference was not significant when
using aquatic pomegranate peel and apple extract.

4- The pH values of MCP having aqueous and alcoholic peel extracts
stored by cooling and freezing were significantly decreased, compared to
the control sample at the end of storage. It was found when storing in cold
storage, the pH values were not significantly different for samples treated
with aqueous extracts of peels used. in samples treated with alcoholic peel
extracts, the pH was significantly different with pomegranate and potato
peel extracts, while the difference was not significant between samples
treated with pomegranate peel extracts and potato peel extracts were
added, of both separately with the samples treated with the apple peel
extract, While in the frozen storage, a non-significant difference was
observed in the pH values of the samples treated with the aqueous and
alcohol peel extracts.

5- It was observed that the total of aerobic bacteria count (TABC)
was decreased significantly in the samples treated with aqueous and
alcoholic peel extracts when stored in cooling and freezing, compared to
the control sample at the end of storage, It was observed that storing in
cold storage the total of aerobic bacteria count showed a significantly
difference between samples containing aqueous peel extracts, Samples
treated with alcoholic peel extracts, it was found that the difference in the
total of aerobic bacteria count was not significant between samples treated
with pomegranate peel and apple extract, while the difference was
significant between samples containing pomegranate peel and apple peel
extract separately with samples treated with peel extract potatoes, As for
freezing storage, the results showed a significant difference for samples
treated with aqueous and alcoholic extracts of the peels used.

6- The presence of psycrophilic bacteria was not diagnosed in the
samples treated with aqueous and alcoholic peel extracts throughout the
period of cold storage, in freezing storage, the total of psycrophilic
bacteria decreased significantly for chicken meat samples treated with the
water and alcoholic peel extracts.
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7- A significant increase in the values of the appearance, color,
desired flavor and general perceptual acceptability was observed in
chicken patties samples treated with aqueous and alcoholic peel extracts,
compared to the control sample, at the end of storage, and it was found that
the values did not differ significantly between the minced chicken meat
samples treated with the extracts of aqueous and alcoholic vegetable peels
extracts used.
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