


These studies demonstrate that the nutritive value of Purina Protein 220 is sufficient to be used 
substitute for part of the lean meat in the manufacture of different types of meat products.



Data were evaluated using an analysis of variance. Means were separated by the honestly significant differences (hsd) procedure (5).



The products containing granular isolate also had lower weight losses upon heating than the products 
containing textured flour and the controls. Therefore, granular isolate is economically justifiable from 
the standpoint of net yield and ability to replace larger quantities of meat.

RESULTS AND DISCUSSION



Under the conditions of this study, we arrive at the following conclusions :
1. Granular isolated soy protein Purina Protein 220 is a highly digestible protein which can 

successfully supplement animal proteins in the human diet while maintaining the composition of traditional ground meat products.

York, 1960



MEAT REPLACEMENT LEVELS 
AS A PERCENTAGE OF 

THE MEAT BLOCK



CHEMICAL COMPOSITION



highly desirable properties
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GROUND NEAT PRODUCT SENSORY EVALUATION



GROUND MEAT PRODUCT COOKING LOSS EVALUATION


