M EmBHL

FRIAR /R 5B 3 P BE fa R B 2 M 71 53

Eimgt ', MEE’, FVAIE’, BREH

AT HRAERSERARNE, JHHN 515637) 2. £HE I XFHI5R%FE, J &7 M 510640)

W FAREREZA T HE AR SR F R Z—, AGRSARKREF R FiaRkfeR M E R, o 2RI
BEA BEEE. M. Ry ER YR, TR RN, ST P69 F 10 SR I LB A SRR BB T — R
A1 Mo AR/ RIML B AR 0By 0.16%/024%8F, % P S0 /f Btk , AR Bk ] 521.2045.40, “HrfiE ik %] 27.0041040, %K FEMHAL
£ 0.04040.002.

KR A, TR MMER, &£; I, KoFE

YEEES: 1673-9078(2013)5-986-988

Modern Food Science and Technology 2013, Vol.29, No.5

Effect of Carrageenan/Locust Bean Gum on the Properties of
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Abstract: Hydrocolloids are a food additive used to improve the quality of meat products. Carrageenan, locust bean gum and their
combination were added during comminuted pork processing. The changes of colour, texture and water activity were measured to determine
their effects on quality of comminuted pork. Results showed tha carrageenan-and locust bean gum in an appropriate proportion can ameliorate
the texture property of comminuted pork. By addition of 0.16% camrageenan and 0.24% locust bean gum,the obtained pork showed the best
texture property, with hardness value, chewiness value and water loss rate beingof 521.20+15.40, 27.00410.40 and 0.04040.002, respectively.
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Table 1 Effect of Carrageenan/LocustBean Gum on the Colour

of Comminuted Pork

* K/

DR a g L
CK(0%/0%)  8.3940.59°¢  8.6140.87° 58.21+1.80°
0.00%/0.40%  7.8240.68°  8.5220.48° 57.9241.82°
0.16%/0.24% 8.0340.40% 8.4640.92% 58.0042.34°
0.20%/0.20% 8.6940.28° 9.3140.25%  57.0140.66°

0.24%/0.16% ~ 8.5240.26™  9.0140.34*° 56.00+.17
0.40%/0.00%  8.34#0.37%%°  956+1.01° 57.7242.29

E: aC ATARREARKZIANAELENE R
(P<0.05)5s

fHFL wKN, Bl LA R B LB ,
TR BERY b (B B BN, B A AR R BRI K
T20.2%F, bEA K T2 AXT IR, 4Rh /R G
EEN 0.4%/0%I0, b HE (P<0.05) KT H
SR Xt afE TS, LSRG afi KA,
AU N T ST LAY/ EX R, Ha
1B DA S LB AR T REEH I TE g M 5 (P>0.05).
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Table 2 Effect of carrageenan/locust bean gum on the texture property of the comminuted pork

FEBPM IR CK(0%/0%)  0.00%/0.40%  0.16%/0.24%  0.20%/0.20%  0.249%/0.16%  0.40%/0.00%
Al 457.20447.00° 480.00429.80% 521.20+15.40° 509.60439.10° 519.20%18.00° 517.10+13.30°
s 0.2040.02° 0.2240.01° 0.2240.06° 0.2240.03° 0.2240.012 0.1940.02°
*E Rk 0.240.02° 0.2440.01° 0.2240.022 0.24+40.01° 0.2320.012 0.2320.02°
ikl 22.204.10° 245042.80°  27.00#10.40°  27.50+46.90° 26.001.70°  22.80+44.00°
Ak 0.03140.001°  0.02740.001*  0.02920.002°  0.031#0.001°  0.031+0.001°  0.03120.000°

E: as b AR Bk 20 A A BEMHE R (P<0.05).
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Table 3 Effect of carrageenan/locust bean gum on the water

activity of the comminuted pork

F AR R B AR Ko B
CK(0%/0%) 0.984:0.002°
0.00%6/0.40% 0.98740.003°
0.16%/0.24% 0.9880.004°
0.20%/0.20% 0.985:0.002°
0.24 %/0.16% 0.985:0.002°
0.40 %/0.00% 0.986:0.002°
E:a AT AR ARKZE N GEALEIENEF
(P>0.05).,

x4 SRR IERBRE N RKERNZ N
Table 4 Effect of carrageenan/locust bean gum on the

water-holding capacity of the comminuted pork

F AR R B A JE A RAKE
CK(0%/0%) 0.052+0.001¢
0.00%/0.40% 0.04740.003°
0.16%/0.24% 0.04040.002°
0.20%/0.20% 0.04140.001%°
0.24%/0.16% 0.04240.001°
0.40%/0.00% 0.04840.004°
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