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Abstract

The present study was intended to standardize the recipe and procedure of chevon cutlets and to compare
the effect of potato and radish addition in the product. Meat cutlets are ready to eat, crispy snack item and
widely used in the breakfast. Chevon cutlets were prepared with cooked meat instead of minced meat
with shredded potato and radish in 1:1 ratio (one part meat and one part potato/radish). Results revealed
that chevon cutlets prepared with radish recorded significantly (P < 0.05) lower PH, lower cooking loss,
higher % of bread pickup, higher moisture, crude fiber and lower crude fat. Chevon cutlets prepared with
incorporation of radish paste recorded significantly (P < 0.05) higher juiciness and tenderness when
compared to potato. Moreover, mouth coating is also well appreciated in radish incorporated cutlets.
Hence, there is scope for inclusion of radish in cutlets by replacing the potato. Thus, good quality chevon
cutlets could be prepared by incorporating radish paste instead of shredded potato.
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Introduction

Meat cutlets are prepared to eat advantageous meat items that are exceptionally well known all
through the world and generally utilized in the morning meal. Cutlets are flat croquette of
meat, shredded potato, condiments, spices and often coated with rusk crumbs. The nutritive
worth and tangible nature of the cutlets can be additionally upgraded by use of goat meat.
Being less in cholesterol and fats and having minimum total calories, high potassium and low
sodium the chevon cutlets will prove a better option for the non-vegetarian consumers. The
ready to eat / ready to prepare (RTE/ RTP) food provided a reasonable choice to customers in
the present occupied way of life. The goat meat is very popular and widely favored by the
consumers in India. Chevon is a red meat that is often viewed as potential competitor to beef
and mutton. It is almost universally acceptable and free from culture, tradition, social and
economic conditions [,

Incorporation of vegetables in meat products would serve as substitute for non-meat
ingredients that will bring substantial cost reduction and also improve the nutritive value. The
potato (Solanum tuberosum) is widely used in the development of food products and
preparation of different variety of crispy food products including meat products (2. Radish is a
root plant related to mustard family and is one of the richest sources of iron and calcium
among all common vegetables. It contains flavonoids such as kaempferol glycosides,
peroxidases and antioxidants. The studies reported that radish extract showed antimicrobial
and antimutagenic effects 1. Thus, the present study was envisaged to standardize the recipe
and to compare the effect of potato and radish addition in chevon cutlets.

Materials and Methods

Chevon cutlets were prepared with cooked meat instead of minced meat with shredded potato
and radish in 1:1 ratio (1-part meat and 1-part potato/radish) and subjected them to quality
analysis i.e. Physio-chemical characteristics like cooking loss, % bread pick up, pH, proximate
composition and sensory evaluation. The cooking loss was recorded by noting the weight of
cutlets before and after frying.
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Weight of raw enrobed cutlets-
Weight of fried enrobed cutlets

Cooking loss (%) = x100

Weight of raw enrobed cutlets

The rusk pickup percent was determined as per formula;
noting the weights of cutlets before and after rusk pick up. ¥

Weight of cutlet after
dusting - weight of cutlet
before dusting

Rusk powder pick up (%) = %100
Weight of cutlet before dusting

The pH of fried chevon meat cutlets was determined as per
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procedure %1, The proximate analysis was conducted as per the
procedures [, Sensory evaluation of the product was carried
out on a 9-point hedonic scale. Sensory evaluation panel
consisting of nine members including faculty of CVSc,
Proddatur, SVVU evaluated the cutlets. Coded samples for
sensory evaluation were prepared and served warm to the
panelists. Water was provided for oral rinsing between the
samples. Each experiment was replicated three times and the
data generated was analyzed using Two sample T-test ['1 to
determine  significant  differences (P<0.05) between
treatments.

Methodology: Preparation of Chevon cutlets with Potato
/Radish was depicted in Figure.1l.

WITH POTATO

meat was cooked inpressure

The potatoes and radish were

Add shredded potato/radish

| PREPARATION OF CHEVON CUTLETS |

The neck shoulder part of goat meat was collected from local
market .After removing connective tissue, fascia and separable fat

was deboned and made in to small pieces.

10 minutes and knead them until they are softenough.

Condiments were prepared by making paste of peeled
onions,ginger and greenchilli

Add condiments paste, mutton masala, redchilli powder, pepper
powder and fryit thoroughly in a pan with vegetable oil

until meat and vegetable contents are properly mixed and raw
odour is faded.

Batter so formed after cooking was used in the preparation of
cutlet moulds

Moulds are dipped in whole egg liquids

Dusted in rusk powder for crispiness

Deep fat fried in refined vegetable oil until they tumn to golden brown

WITH RADISH

cooker for 20 minutes, cooked meat

boiled in different pressure cooker for

and cooked meat. Fry the contents

colour

Fig 1: Preparation of Chevon cutlets with Potato /Radish.
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Table 1: Table showing the ingredients required for preparing
chevon cutlets

Ingredients (%) T1 (Potato) | T2 (Radish)

Cooked Meat 100 100
Potato 100 0

Radish 0 100
Onions 40 40
Green chilly 4.5 45
Red chili powder 1.0 1.0
Pepper 0.7 0.7
Ginger 3.5 35
Spice mix (Everest Mutton masala) 2.5 2.5
Salt 35 35
QOil 20 20

Results and Discussion
The results obtained in the present study were depicted in the
Table. 2.

Table 2: Effect of incorporation of shredded Potato (T1) and Radish
(T2) on the physio-chemical and organoleptic properties of chevon
cutlets (Mean £S. E)

Parameters Potato (T1) Radish(T2)
Cooking loss % 3.615+0.698 2.2101+0.524
Bread pick up % 9.38+0.474 11.5666+0.75 B

PH 6.26+0.003 B 5.93+0.0029 A

Moisture % 60.46+0.01 4 65.94+0.018
Crude Protein % 17.03+0.007 B 13.57+0.001 A

Crude Fat % 17.78+0.007 B 14.03+0.008 A

Crude fiber % 2.06°+0.02A 2.43B+0.038
Total Ash % 2.24+0.014 2.22+0.008 A
Appearance 7.81+0.16 8 7.44£0.134

Flavor 7.68+0.06 B 7.25+0.08 A
Juiciness 7.13+0.10A 7.89+0.20°

Tenderness 7.09+0.094 7.7240.078

Mouth coating 7.17£0.144 7.65+0.048

Overall acceptability 7.32+0.08 4 7.61+0.06 B

(P<0.05); Means bearing at least one common superscript in the
same row do not differ significantly.

Cooking loss: Chevon cutlets prepared with Radish (T>)
recorded significantly (P < 0.05) lower cooking loss when
compared to Potato (T:) which could be attributed to the
higher moisture retention during cooking by radish fiber. The
lower cooking loss in radish added cutlets in the present study
well corroborated [8-91,

Bread Pick Up %: Chevon cutlets prepared with Radish (T>)
recorded significantly (P < 0.05) higher % bread pick up
when compared to Potato (T1) which might be due to increase
in moisture content in the product which facilitates the large
pick up of the rusk materials [0 111,

PH: Chevon cutlets prepared with radish recorded
significantly (P < 0.05) lower pH when compared to potato
which might be due to lower pH and slight acidic nature of
radish paste and comparatively higher pH of potato paste. The
results obtained in the study were in accordance with the
reports of carrot incorporated chicken sausages 2 and in
turkey sausages [*31,

Proximate composition

Moisture: Chevon cutlets prepared with radish recorded
significantly (P < 0.05) higher % moisture than potato added
cutlets. This might be due to relatively higher moisture
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content within the radish, higher water retention capability of
those fibers, the soluble component of which mainly is pectin
that will represent up to 30% of the fibers concentrate (.
These results were in agreement with the chicken nuggets 4,
vegetable incorporated meat products 2 and in turkey
sausages (21,

Crude protein: Chevon cutlets prepared with potato recorded
significantly (P < 0.05) higher % crude protein than radish
added cutlets which might be due to high % protein in potato
than radish.

Crude fat: Chevon cutlets prepared with radish recorded
significantly (P < 0.05) lower % crude fat than potato added
cutlets. Fat and moisture are two components which are
firmly related in meat items and if fat substance is low, the
moisture content is probably going to be high %1, Similar
results were also reported in chicken nuggets 4, vegetable
incorporated meat products 2 and in turkey sausages [*31.

Crude fiber: Chevon cutlets prepared with radish recorded
significantly (P < 0.05) higher % crude fiber than potato
added cutlets which might be due to high fiber level in radish.
This was found in agreement with the results of chicken
nuggets 14, chicken sausages 2 and in turkey sausages [,

Total ash: No significant difference was observed in total ash
content of the both treatments.

Sensory Evaluation: Chevon cutlets prepared with radish
(T2) recorded significantly (P < 0.05) higher juiciness,
tenderness, mouth coating and overall acceptability when
compared to T1 (Potato) which might be due to high moisture
retention and high rusk pick up in radish however potato
added cutlets recorded significantly (P < 0.05) high scores for
appearance and flavor when compared to radish added cutlets
which might be due to good appeal and dominant pleasant

flavor of potato than radish. M1 [¥ and also in turkey sausages
[13],

Conclusion

The results of this study revealed that chevon cutlets prepared
with radish recorded significantly (P < 0.05) lower PH, lower
cooking loss, higher % of bread pickup, higher moisture,
crude fiber, lower crude fat, higher juiciness, tenderness,
mouth coating and overall acceptability when compared to
potato. Hence, good quality chevon cutlets could be prepared
by incorporating radish paste instead of regularly used
shredded potato.
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