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RBSTRALT :
The scﬁpa of the study includes the main following

points:

¥ The consumed awcunts of beef burger and ssusage Sanples
that employed and assoriated with their biclogical
values durinhg a suggested biosssay enperisments.

£ Physital properties of the investigated beef burger and
csausage sakples bssed on using a sixture of animal and

plant proteins.

33 Covrelation between biclogical parameters (naneiy True
digestibility, binlogical value and net protein
utilization}) and physical properties oFf the tested
samples namely (Cooking loss, Texture, inherent visco-

sity and pH values) within statisticsl analysis.

The available gata proved the possibility of predicting



T.0,, B.¥. and NPYU afier applying the exponential rTegression
pauation individually between these parameter and the tested

physical properties.

The following ascending orders swere founds
- 1.T.S.P./n_, , cmt.Sec .
— Cooking loss %.
- Texture qicmE.
— pH values.

Kay words 3 Bioclogical parassters, physical properties, BDaef
burger and sausage samples.
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