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SUMMARY :

A two factor Central Composite Design (CCD) was applied to study the major effects and interactions
of processing variables such as olive oil (5–15%) and beetroot powder (1-5%) on cooking properties
of chicken patties. The addition of olive oil increased reduction in diameter, shrinkage and emulsion
stability values however, reduction in thickness, fat and moisture retention, cooking yield values
decreased as the amount of olive oil increased. On the other hand, the incorporation of beetroot
powder decreased reduction in thickness and diameter, shrinkage and emulsion stability. Cooking
yield and fat and moisture retention values were found to increase by the addition of beetroot
powder.
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