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** Correlation is significant at the 0.01 level (2-tailed).

b. Cannot be computed because at least one of the variables is constant.
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Abstract:

This experiment was conducted to compare some of the quality characteristics of the two
samples of Burger process of the beef and stored in the refrigerator degree 4°C for 12 hours.
then collected data for the percentage of shrinkage%, sensory evaluation and then analyzed
statistically.

Results showed that there were significant differences( 0.05>P) in each of the cooking loss,
and the percentage of shrinkage between Burger samples, which indicates that the burger beef
best in terms of physical characteristics (quality). The survey also showed that there were no
significant differences (P> 0.05) in sensory evaluaon of the two samples, although beef burger

was better in some quality properties.
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