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An attempt to estimate the level of substitution of meat tlssue by, texturized soy protein
Dreparate in model comminuted seusage based on guantitative determination of the fiber
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An attempt was made to adopt quantitative method of textured soy protein /TSP/ substitute
estimation in processed meat products based upon determination of the amount of the fiver,
Investigations were done on model comminuted sausages processed with 0,15:;25 and 35% sub-
stitution of meat by TSP /Supro 50A,Ralston Purina Co./.Elaboration of procedure aimed at
fat saponification in ready product as well as the technics of filtration and fiber mat
trensferring were integral part of the present investigation,

The amount of fiber was determined in TSP and in ready product.An average quantity of fiber
estimated in TSP was 2,86k 2 0,52.0n the basis of the amount of fiber determined in TSP
and in model sausages with known level of substitution of meat by TSP a standard ourve was
Prepared as well as appropriate regression equation was calculatedt y = 46,32x - 4,04,
Using one of them and having determined the quantity of fiber in product the estimation

of the level of added TSP could be done with satisfactory proision.,By adopted analytical
procedure the recovery of fiber being introduced to sausage with TSP of known quantity of
the fiber was in average 79,19% what has been taken under consideration in calculation of
regression equation and drawing of the standard curves

‘Q!;B\m der substitutionsgrgsseges‘i‘;immmg von Fleischfasern durch sprukturienten
5912§Lweissorgparat in Modellbruhyursten anhand der Zellulose-Niveau-Bezelichnung.
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Bei ger Arbeit Qersuchte man in Anlehnung an d&e Zellulosegehaltbezeichnung die Mengenbesti-
Imngsmethode von strukturiemten Sojaeiwel sspraparat / substitut/ in Fleischverarbeitungen zu
8doptieren;Die Untersuchungen wurden an Modellwurstwaren durchgefuhrt,die mit 0,15,25,und 35%
Subgtitution von Fleischfasern durch strukturierten Sojaeiweiss /Supro 50A,Ralston Purina/
Produziert wurden.Einen integralen Teil der Untersuchungen b%ldete die Bearbeitung der Fett-
Versei fungsmethode in Wurstwaren und agch das Fitrieren und Ubegtragen des Zellulbsembsatzes,
Der Zellulosegehalt wurde im Eiweisspraparat und inden MOdzllwursten bezeichnet,Der durch=-
Schnitt11sche Gehalt an Zellulose betrug im Praparat 2,86% = 0,52.In Anlehnung an die Erge-
bnisee der Zellulosebezeichnung im texturierten Sojaeiweisspraparate und ih den Modellwursten
deren Subgtitutionsniveau an Fleisohfasern verschieden wer,wurde eine Stendardkurve und die
ntsprechende Regerssgleichung: y = 46,32X = 4,04 bearbeited,was in Anlehnung an die Zellull-
Segehaltbezeichnung ermgglicht,deﬁ Anteil des substitutioneiweisses im Fertigprodukt zu be -
timmen;nie Angewandte Methode !rmoglicht"dle Bezeichﬁung von durchschnittlich 79,17% der in
die Rohstoffsusammenstellung der Modellwurste eingefuhrten Zellulosenmenge samt strukturier-
ten Sojaeiwaissprgparat,dessen Zallulosengehalt bekannt ist,was bel der Bearbeitung der Re-

"
8ressgleichung wnd der Stendartkurve berucksichtigt wurdes
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L Essai d indiquer la grandeur de la substitution du Jtissu muuoulaire avec la preparation

tex*uree de la proteine de soya dans la charcuterie echaundec de modele par la designation
du niveau de la cellulose,
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Das ces recherches on a fait un essal de 1 adaptation a’ une mnthodo de la designation quan-
titative de la substitution texturee de proteine de soya dans la charcuterie grace a 1la
designation du contenu de la cellulose,On a fait des recherches sur la charcuterie de modéle
produite avec la substitution du tissu musculaire de 0,15,25, et 35% et la proteine texturee
de soya /Supro 50A,Ralston Purins Com./. c’ est i elaboration d’une methode de savonner la
gralgse dans la charcuterie et celle de filtrer et transferer les precipites de la cellulos®
qui etalent la partie integrale de nos recherches.On a indique le contenu de la cellulose
dans la preparation de proteine de soya et Qans la charcuterie de modele.Le contenu moyen de
la cellulose dans la preparation a demontre 2,'86% % 0,52.En vertu des resultats d indiquer,
le contenu de la cellulose dans’la proteine texturee de soya et dans la charcuterie de mode~
le produite avec le niveau different de la substitution du tissu mysculaire on a construit
la courbe de standard et on a elabore une equation convenable de regression § y = 46,32x =
- 4,04 ce qui permet grace a la designation du contenu da la cellulose d indiquer la parti-
oi?ation de la substitution de proteine dans la composition du produit tout fait,lLa methode
qu on a appliquee permet d indiquer en moyenne 79, 17% de quantite de la cellulose introduf~
te a l'ansrtiment de matiere de la charcuterie de modple avec la preparation de la proteine
desoya dont le contenu de la cellulose est connu; ce qui a ete pris en consideration en el8é~
borant l équation de régression et la courbe de standard,

Honu7ka ONPENSNSHNA BOAUUMHN CYCCTHTYUMM MHNEUHOW TKAHW TEKCTYDUDOBAHHHM COGBHM 88ME
3aMEHWTENEM MACA B MOZenbHOM BapeHOM Kondace Ha OCHOBE ONMPEZENEHUA KASTYATKH
S8BHT'HEB IVJA ,AH MEJBHUK MEYUCJAB CTEL

Aucmuryr Xpamenua u Texuonmoruu [IpozosonscrBeHHux ToBapos,0Taen TexHonorud [1poAyKTOB
EunsorrOro [Ipoucxoxzaenns,Censckoxosniicreennan Axaneuus,Bpounas,onsma,

B paGore czenaHo MOMHTKY NpPAMEHEHUA METOMA KOJNMUECTBEHHOI'O ONpejejcHUA COBBOIO rexcrypa?d
B KONOACHHX M36NAX HA OCHOBAHWM ONPEZENEHUA COAEPERAHMR KIeTYaTKMccnezosamua mpopeAeHo
Ha MOZeNBHHX KoaGacax npouaBejeHHHX ¢ 0,I5,25 u 35% 3auemeHueM MHUEYHOR TKAHK COEBHM
rexcryparoM /Cynpo 50A,Panscron [ypvna Kou./.YcnemnoMmy pemenun sazayM oomyrosopana pospé”
Gorka ycnosuit oMmnenuA xupa B koxbace,funbTpauuu MauepaTa M NEpPeMENeHUA OcazKa knerdaTHAe
Cozepxanne KASTYATKM ONpPENENeHO B 3aMcHUTeNe CenKa MACHA.® B_IoToBof KonGace.Cpexnee 0~
ZepRaHWe KIeTYATKH B COEBOM TEKCTypaTe GHIO Ha ypomHe 2,86 =~ 0,52.Ha ocHopanuu onpeAene”
HWA COZBPRAHWA KAETYATKNM B COEBOM TOKCTYpaTeé M B MOZENBHHX KONG8CAX BHpPAaGOTAHHX C pasHi
3aMEHUTEeNA BHYEDYEHO CTAHAAPTHYD KPHBYD ¥ BHUMCIEHO COOEBETCTBYONE® YpaBHeHMe perpecui:
¥y = 46,32x ~ 4,04 llonbayack craHzapTHO# KPUBOK MIM ypaBHEHMEM DErpecuu,nocne onpeneJlemm
KONMYeCcTBa KJISTUATKU,C AOCTATOYHON ZOCTOBEPHOCTHO BO3MOXHO ONpEAENUTH KOAUYBCTBO BeAK0BO”
IO SaMeHMTeNR /C M3BECTHHM COZepXaleM KneTyaTkH/ B KonGacHHX uazensax.Meros paspemae?
OTNpeAeMMTs B CpexHeM 79,I17% kneTyaTKU BBezieHoM B cHpeBoi cocrTaB KonGacH BMECTe O TercTy”
paroM,KoTOpHH NOABEPrajyCA UCCHEXOBAHWN YTO YUTEHO NP BHYMCIEGHUD YDABHEHMA perpecust # b~
YepYNBAHUD CTAHAAPTHOM KpuBOH,
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1 the sediment was washed with 25ml portions of hot ethyl aleohol
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Table 1,
contents in soy protein substitute / % /

2. %9 3,21 2,37 2,53 X = 9’86A Sd = 0,524
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2:The recovery of the crude fiber added to a model sausages

PS5 1s sufficiently high and knowing the precission of the fiber
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from the amount of fiber determined in s~ausages processed with SPS.
Table 2
Recovery of the crude fiber in sausages processed with substitution of meat by SPS
Model comminuted sausages with different level of meat substitution by SPS / % /

Batch A - 0 B - 15 C =25 D- 35
| Fiber Fiber Fiber Reco- Fiber Fiber Reco Fiber Fiber Reco=-
%FFDM intro- deter- very intro- deter- very intrd- deter- very
duced mined %FFDM duced mined %FFDM duced mined s FFDM
with % FFDM with % FFDM with %FFDM
SPS S SPS
%FFDM % FFDM %FFDM

I 0,089 0,583 0,548 78,73 0,971 0,755 68,58 1,095 0,933 77,07
A 0,089 0,519 0,505 80,1 0,758 0,752 87,46 1,315 1.080 75 36
| III 0,086 0,457 0,426 74,39 0,932 0,749 71,13 1.186 1,139 83,7

X 0,088 0,520 0,493 77,75 0,887 6,752 75,72 1,199 1,051 80, 40

Sd 0,023 0,051 0,071 3,00 0,113 0,053 10,24 0,111 0,116 7,30

A level of substituttion i.,e.the amount of S35 used for sausages emul sion composition could

| be calculated on a basis of determined amount of the crude fiber although bearing in mind an
average percent of fiber recovery.According our findings the percent of SPS used for sausages
manufacturing and calculated on a basls of determined amount of crude fiber ought to be incre
8sed by 22,04%, Substitution of animel raw material by SPS based on determination of crude fi-

ber and olready considering an average recovery factor could be read-out from the standard
Curve and/or calculated using the following equations y = 46,32x - 4,04,

c ~ 8 Crude
=onelussions .
1iThe level of meat substitution by SPS with known concentration FFDM
! of the corude fiber could be estimated usind a standard curve pre- :
f etern tion in iven s
1 pared on a basis of the crude fiber determinatio a given sort 1,0 | (}
| of comminuted, scalded sausages.
32oEst1mation of the percent of substitution of meat by SPS used for
sausages manufacturing based on crude fiber determination nece- (*
ssites consideration of an average recovery of the crude fiber 0,5 |

&nd in present experiments were achieved by increasing the perce-
nt of subsgtitution by 22,04% or using the following equationt

: A I8 lc] Ip
| ¥ = 46,32x = 4,0k,

0,0 Afil

.15 B B

Fig.1.Content of the
fiber in model sausages
with 0,15,25 and 35% SPS
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