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Effect of food gum on water-holding capacity and water activity of
restructured meat

ZHANG Ke' DU Jin-ping> WU Yan® JIANG Fa-tang' WANG Chao' YAN Wen-li' NI Xue-wen'"

(1. College of Biological Engineering, Hubei University of Technology, Wuhan 430068, China; 2. Institute of Animal
Science, Hubei Academy of Agricultural Science, Wuhan 430064, China)

Abstract: The duck and pork were used making restructured meat as the raw material. The influences of the amount and
methods for food gum addition on water-holding capacity and water activity of restructured meat were discussed. The
results showed that water-holding capacity of restructured meat increased with increasing amount of the food gums and
rexanthan gum had the strongest influence on water-holding capacity and water activity, followed by konjac gum, and
carrageenan. The cold-water dispersion method was superior to the aqueous colloids method and the dry powder method.
The result of the orthogonal test showed that restructured meat has the best water-holding capacity when the total gum
concentration was 0.7% and the compound ratio of xanthan gum, konjac gum and carrageenan was 3 1 3.
Microstructure demonstrated that the protein cross linked and the relaxation of gel was the main influence factor.
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Table 1 Results of Lg(3%) orthogonal array design tests
for compound of food gum ( )
1%
(A) (B) ©) 2)
1 1(0.1) 1(0.1) 1(0.1) 0.913
2 1 2(0.2) 2(0.2) 0.962
3 1 3(0.3) 3(0.3) 0.993
4 2(0.2) 1 2 0.921
5 2 2 3 0.951
6 2 3 1 0.935 3)
7 3(0.3) 1 3 0.940 0.7%
8 3 2 1 0.924
9 3 3 2 0.922 3:1:3
K, 2.868 2.774 2.772 4)
K, 2.807 2.837 2.805
Ks 2.786 2.850 2.884
ki 0.956 0.925 0.924
ko 0.936 0.946 0.935
ks 0.929 0.950 0.961
R 0.027 0.025 0.037
C>A>B
C;AB;
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