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Additive ZFat IMois ture %ZProtein  %Soluble pH WHC
Protein

FSI Brand a 3.99 9444 80.41 20483 7,05 4.7
PSI Brand B 3455 10466 84,26 36463 7.07 6.0
Spc 0436 9449 75437 16089 6481 4.4
NFDM 0,67 4444 36459 3125 '+ 5,87 -

Eggé?xﬁ‘atep. 0.26 8461 82,41 B1a17 7403 1.6

ggsdé'z"ilatea 0,02 11469 78471 71632 7,09 1.7
VPG 0.24 7481 62432 4,05 5,05 2.3

=Very soluble in. water

Table 1 Proximate composition ang functienal properties
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PST Brand a
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Table 5, Color Measurement .. Mean values (Std dev.)

PPOduct
c°ntr01

PST Brang a

+ pyr.

Sodium cas.Bn

+ Pyr.
NPy

Tabl 6. Proximate

PH

5,2
749
10,4

542
7,0
10,4
5,2
7,0

5

80% 100°%

6
6
5,5
5

Ngjudg&s

12
12
12
12

12

AL

1¢ 5 52

80°%
6 i
6 -
6 5
6 >
5 5,8
4,8 546

2455

100%

0 §
N=Preferring

+ Effect of pH on emulsifying capacity of 3 additives,

control extended extended+

7

1,8(0,4)
0,6(0,5)
-1,7(0,4)
-1,4(0,3)
0,0(0,2)

AS
0,5(0.2)
0,6(0,0)
0,8(0,1)
0,4(0,41)

~2,1(0,1)

% Protein ¥ Moisture
9,98 56,99
10,96 57 ,89
10,81 56,88
10,84 58,24
10,79 57,02
10,16 56,44

composition analysis.

ul ts of the paired comparison test.

Minimum ngof‘judgcs
to estabish sig nificant

difference

pyrophosphate
- 10
4 10
s 10
645 10
- 10
AR DE
13,4(0,8) 1,8(0,4)
4,9, (0,7) " '0,7(0,5)
5,0(1,5) 2,2(0,3)
-0,4(1,1) =1,4(0,7)
-2,1(0,7) 0,1(0,2)
% Fat % Chloride
22,50 2,65
22,90 2,62
22,30 2,66
22,90 2,68
22,80 2,68
21,60 2,56
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