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VNRODYC IO
S “Utritio,l:lotein ad@itives have fgund wide appli.cations. as substitutes. and functiopal int%rlgdients ind m(;stc ;’gtc;(:l.t l:?\grr;i lelr:l(ﬁ:
duﬁng thenﬁlﬂipemes they provide an opportunity to 1mprove e.n.lulswns and their stability, to reduc
al process, to form better products texture and slicebility. | s 5 ' A '
propenl:,create Fhe new recipes and technology of low - fat meat products the investigation of protein additives functional
1S especially important. . e ;
’ additiVes};‘g Wwater and fat binding are functional properties that may be one of the major characteristics to select correct protein
r different groups of meat products.
t'AIM = comparable studies of functional properties: water and fat binding of protein additives.
j OBJECTS
3 ™Y Protein additives collected from Lithuania food industry:
0% * soy isolate Supro 500 E ( Soy I/S ), Purina 500 E (Soy I/P ) - made in USA,
* 50y concentrate 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,
e * sodium caseinate ( SC/E ) - made in Estonia, sodium caseinate ( SC/L ) - made in Lithuanian, . ;
ind ® whey protein concentrate ( WPC/E ) - made in Estonia, whey protein concentrate ( WPC/L ) - made in Lithuania,
ing * rind protein Drinde 1015/F ( RP/1015/F), Drinde R-95 ( RP/R9S), Drinde 7-95 ( RP/T95 ) - made in Denmark,
";g * dry lightened blood ( DLB ) - made in Lithuania,
at ) ME.' dry protein mixture: 1 part lighten blood and 1 part of skimmed mi.lk ( D?M ) - mad}e in L}tt.zuania. : .
el): free liq:ig ODS - Water and fat binding were established by method of centrifugation ( n = 3600 min ) according to content O
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| Figure 1 Protein additives water binding capacity, %
i.
e say In addition to the water naturally present in meat a considerable amount of water is also added to the .frankfurFer—type
the meat and non - meat proteins and this underlines the

8
Pro, 38e and cooked ham. These large quantities of water are bound by

dy : e
h Cts yield, texture and juiciness.

Protg; From the Fig. 1 itis seem that soy isolate Supro 500 E showed the best water bind : /
d N additives this functional property not excess 600 % and depends on the type of primary material and processing. .
i meat protein

: redpr()tein additives also effect meat emulsions and their stability. Beqau§e of high. fat bindi.ng capacity non - meal .
1 in g uce the free fat content in finished products. A comparison of fat binding capacity of various protein additives 1s S olwn
p"’ina i Soy isolate Supro 500 E and sodium caseinate ( Estonia ) bognd snpxlar content of fat. Ngt far are soy 150 atle
; in Prog 00 E, whey concentrates, rind protein Drinde T-95 and blood proteins. It is seem that these additives are more suitable
i Uct with increased level of fat.

ing capacity (till 1550 %). For other
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O CONCLUSIONS

It was found that functional properties of protein additives depend as on their origin as on method of processing, also.
Soy isolate Supro 500 E showed the better functional properties than Purine 500 L, Estonian sodium caseinate and whey
concentrate - than Lithuanian ones.

Analyses of functional properties of protein additives allow to predict their interaction with other components of meat
system and find out the technology of combined products.
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