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nutrif Pr°tein additives have found wide aPPlications as substitutes and fo"ct^ nal ," ^ ie"‘S ̂ d ^ L m e n t  of free liquids 
^ tnt'°nal properties they provide an opportunity to improve emulsions and their stabihty, to reduce

■ * * * - “

» «  «.nc.io.al properties that nta, be »  o f ,« ,  - * r  cK.r.certstics to seiec. « .tree, prote.n 

11Ves for different groups of meat products.

^ A I M '  comparable studies of functional properties: water and fat binding of protein additives.

^°B JE c ts

^  Protein additives collected from Lithuania food industry.
* soy isolate Supro 500 E  ( Soy I/S ), Purina 500 E ( Soy I/P ) - made in USA,
* soy eoncentrate Danprotex H -40 ( Soy C/H40 ), Danprotex H -47 ( Soy C/H47 ), Danprotex B -50 ( Soy C/B50 ), 

Danpro H  ( Soy C/H ) - made in Denmark,
* sunflower protein ( SP ) - made in Ukraine,
* sodium caseinate ( SC/E ) - made in Estonia, sodium caseinate ( SC/L ) - made in Lithuanian,
* whey protein concentrate ( WPC/E ) - made in Estonia, whey protein concentrate ( - m
* rind protein Drinde 1015,F (  RP/1015/F), Drinde R-95 ( RP/R95), Drinde T-95 ( RP/T95 ) - made >n Denmark,

* dry lightened blood ( DLB ) - made in Lithuania,
* dry protein mixture: 1 part lighten blood and 1 part o f skimmed milk ( DPM ) - made in Ldh“  t  of

.  Water and fat binding were established by method of centrifugation ( n b min a

^ Re s u lts

Sa <n addition to the water naturally present in meat a considerable amount of w ater's  also added 
Prod*86 and cooked ham These lar8e quantities of water are bound by the meat and non - meat p

Ucts yield, texture and juiciness. , etill 1S50 %) For other
pro t . From the Fig. 1 it is seem that soy isolate Supro 500 E  showed the best water binding
Pr°te'n additives this functional property not excess 600 % and depends on the type of non £ *  protein

protein additives also effect meat emulsions and their stability. Because of high fat b g P additives is shown 
i  reduce the free fat content in finished products A comparison of fat binding capacity o vanous prote n addUwes .s 

2. Soy isolate Supro 500 E  and sodium caseinate ( Estonia ) bound similar content o f fat 
in ,na 500 E, whey concentrates, rind protein Drinde T-95 and blood proteins. It is seem that these additive

Product with increased level o f fat.



□  CONCLUSIONS
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