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Cholesterol Content, Calories and Production Costs of Low Fat Ground
Beef Manufactured with the Addition of Cooked Old Rice
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Abstract

Four low fat ground beef groups containing 10% fat plus 0, 5, 10 and 20% additional cooked old rice and a
control ground beef containing 30% fat were prepared and their cholesterol contents, calories and production
costs were investigated to find out the appropriateness of addition of cooked old rice. There were no diff-
erences in pHs with the variations in fat content and the content of cooked old rice. As the amount of added
cooked old rice increased from 5 to 20%, cook yield of ground beef also increased. When the fat content of
beef was reduced from 30 to 10%, the cholesterol content of beef was not reduced but with the fat content
fixed to 10% and the content of added cooked old rice increased from 5 to 20%, the cholesterol content of
ground beef decreased. Calories of ground beef were reduced by approximately 50% with the reduction of fat
content from 30 to 10% and production costs decreased with the increase in the content of added cooked old

rice.
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Table 1. FAO converting factors” of three major nu-
trients in calculating calories

Protein Fat Carbohydrate
g #F 427 9.02 4.00
U 3.87 8.37 412

YSource : Reference 11
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Table 2. Compositions of 100 g of beef round and
cooked rice”

Table 3. Differences in pHs" of ground beef with dif-
ferent amount of fat and cooked old rice

Carbohydrate
Moisture Protein Fat ——————— Ash
Sugar Fiber

10F? 10F+5R  10F+10R  10F+20R 30F
5.44+0.038 5.43+0.041 543+0.030 545+0.031 5.45+0.057

Beef Round 712 g 176 g 101 g 03 g0g 09¢g
Cooked Rice 650 g 27 g 02g31.7g02¢g

"Source : Reference 12
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"Values are means + standard deviations
P10F : ground beef w/ 10% fat

10F+5R : ground beef w/ 10% fat plus 5% added cooked
old rice

10F+10R : ground beef w/ 10% fat plus 10% added cook-
ed old rice

10F+20R : ground beef w/ 10% fat plus 20% added cook-
ed old rice

30F : ground beef w/ 30% fat

Table 4. Differences in cook yield” of ground beef
with different amount of fat and cooked old rice

10F? 10F+5R  10F+10R  10F+20R 30F

73.76 75.20¢ 79.47° 85.84" 67.71
+1.723 +1.451 + 961 +1.182 +1.544

"Values are means (%) + standard deviations

Y Abbreviations are the same with those in Table 3

"Values in the same row bearing different superscirpts are
significantly differcnt (p< 0.05)
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Table 5. Differences in cholesterol content” per 100 g of ground beef with different amount of fat and cooked old

rice

10F” 10F+5R 10F+10R 10F+20R 30F
Before heating ~ 88.7688""+2.6459 84.216"+3.2974  75.1128°+3.2590  59.1792°+6.8753 86.0072°+4.2421
After heating 116.083" +4.0542  100.1496°+6.3954  95.5968+4.0254  79.6656°+82112  119.6656"+5.097

"Walues are means (mg/100 g meat) = standard deviations
?Abbreviations are the same with those in Table 3

"Values in the same row bearing different superscripts are significantly different (p<0.05)

Table 6. Differences in calories per 100 g of ground
beef with different amount of fat and cooked old rice

10F"  10F+5R 10F+10R 10F+20R  30F

Calories
(Kcal)

YAbbreviations are the same with those in Table 3

167.45 17041 17336 17930 33296

Table 7. Differences in production costs per 100 g of
ground beef with different amount of fat and cooked
old rice

Production costs 10F" 10F+5R 10F+10R 10F+20R 30F

(Won) 1500 1426 1351 1203 1167
% 100 95.07 90.07 802 778

YAbbreviations are the same with those in Table 3
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