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The effect of sweet lupine (Lupinus albus L.) addition on quality characteristics of chicken muggets
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Abstract
Legume seeds are an abundant source of proteins and, among them; lupine is one of the richest. Sweet lupine (Lupinus albus L.) seed deserves great interest due to its nutritional properties, health benefits and augmented availability in many countries in recent years. It was used in bakery, pasta, dairy cheese, ice cream and meat products for different purposes and especially for its high protein content. The aim of this study was to investigate the effects of adding sweet lupine flour at different concentration (5, 10 and 15 %) on the chemical, nutritional, microbial and sensorial properties of chicken nuggets. The obtained results showed that addition of sweet lupine flour improved nutritional value, color and microbiological quality of the investigated chicken nuggets at all addition levels. The sensorial analysis performed showed that the most appreciated nuggets was the one with 10% lupine flour addition. The most appreciated characteristics were color, taste, odor, texture, and overall acceptability of nuggets.
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