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This experiment was conducted to compare some quality 

characteristics of fish and beef burger samples. After processing and 

preservation fish and beef sample were cooled at˗18˚c about 24hour. 

Were determined in doublicate for chemical analysis and sensory 

evaluation.  Sample were showed significant (p≤0.05) differences in to 

croude protein and either extract.The results proved fish burger higher 

croude protein and either extract content and economic value that 

there low cost in fish burger. However there were no significant 

(pчϬ͘ϬϱͿ�ĚŝīĞƌĞŶƚ�ŝŶ�ƐĞŶƐŽƌǇ�ĞǀĂůƵĂƟŽŶ͘ 
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ϣϟ� ΔΑέΟΗϟ� ϩΫϫ�ΕϳέΟ� ΔϧέΎϘ�ιΎλΧ�νόΑΕΎϧϳόϟ� ΓΩϭΟϟ �ϥϣ�ϊϧλϣϟ�έϗέϳΑϟ�ϥϣ

έϘΑϟ�ϭ�ϙϣγϟ .�ΓέέΣ�ΔΟέΩ�ϲϓ�ΕυϔΣ�ίϳϬΟΗϟ�ΩόΑϭ-18˚�ϡ. ϟ�ΩϳΩΣΗ�ϡΗϲΎϳϣϳϛϟ�ϝϳϠΣΗ�ˬϭ 

�ϥϳΗέϣ�ϲγΣϟ� ϡϳϳϘΗϟ.� ΔϳΎλΣ� ΔϟϻΩ�ΕΫ�ϕϭέϓ� ΩϭΟϭ�ΞΎΗϧϟ�ΕΗΑΛ)(p≤0.05�ϯϭΗγϣ�ϲϓ

�ϰϠϋ�ϙϣγϟ� έϗέϳΑ�ΕΎϧϳϋ�ΕέϬυ�ΙϳΣ� ˬ� ΔϳΩΎλΗϗϻ� ΔϔϠϛΗϟϭ� ϥϫΩϟ�ιϠΧΗγϣϭ� ϥϳΗϭέΑϟ

�ΕΎϧϳϋ�ΕϠΟγˬ�ΔϳΩΎλΗϗ�ΔϔϠϛΗ�ϝϗϭ�ϥϫΩϟ�ιϠΧΗγϣϭ�ϥϳΗϭέΑϟ�ϥϣ�ϯϭΗΣϣ�ΩϭΟϭ�ϡΩϋ�έϗέϳΑϟ

�ϕϭέϓ)p≤0.05 (ϝ�ϝϭΑϘϟϭ�ϲγΣϟ�ϡϳϳϘΗϟ�ϲϓ�ΔϳΎλΣ�ΔϟϻΩ�ΕΫ  
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