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Abstract: In order to explore the effect of moisture content on the structure, physical and chemical properties of tissue protein prepared by
extrusion and the quality characteristics of vegetarian ham, this paper used soybean protein as the main raw material to explore the changes of
color, organization, texture properties, microstructure, secondary structure of organized soybean protein and the sensory quality and texture
characteristics of vegetarian ham with different moisture content. The results showed that with the increase of water content, the degree of
organization showed a trend of first increasing and then decreasing, and reached the highest (1.55) when the water content was 50% (m/m).
Hardness and chewiness decreased significantly from 3 423.12 g and 2 135.44 g of 40% (m/m) moisture content to 886.37 g and 417.44 g of 50%
(m/m) moisture content (P<0.05). Scanning electron microscopy showed that the tissue protein prepared at 50% water content (m/m) had more
fiber structure, and the increase of water content promoted the transition from g-turn to -4 fold. The sensory quality of vegetarian ham sausage
prepared by tissue protein with 50% (m/m) moisture content was similar to that of meat sausage. In general, the organoleptic quality of ham
sausage prepared with soybean tissue protein prepared at 50% moisture content (m/m) was similar to that of meat sausage. This study provides a
theoretical basis for further understanding of the formation mechanism of tissue proteins and the development of related products.
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Table 1 Proportion of vegetarian ham sausage ingredients
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Table 2 Sensory rating scale for vegetarian ham sausage

RH i Sk
S, Mk Q4eiH%, RBAMG, TARAE. 20
MBIRE RACRTE, NIARECE, FAMM, LFERIL 20
o R P R, TeRiER, b RIT. 30
Rk ARFEET, LREZIER, 20
e, EiEY—. 10




MK EEBHE Modern Food Science and Technology 2026, Vol.42, No.8

1.3.9 Fimsst
7k 1.3.4.

14 HEAHE

FIE R P E S ZERoR, (EF] SPSS 26 W EWEIEAT BT, FTHEETTZ 58 (ANOVA),
P<0.05 #onZ R EE. HH Origin 2021 A3 T7ERE

2 GR59H

21 FREADEEMAKTALELGTNTH

* 3 TREIKFEENAZHLAEEEERFI
Table 3 Effect of different moisture contents on soybean tissue protein color

K-8 Z % L* a* b* AE
40 41.3740,63 2.030.38" 14.3520.28" 48.5140.64°
50 61.7840.32% 3.4740.42° 19.8440.42° 33.5540.63"
60 61.2340.44° 3.6540.27° 20.430,38° 34.3540.48"

E: BARR PSR ERT, RRFERTRINHE£FEE (P<0.05).
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Table 4 Effects of different moisture contents on the degree of organization and texture of soybean tissue protein
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40 1.2340.04° 3423.12452.33% 0.8440.02° 2135.44433.46°
50 1.5540.02* 2554.33474.65" 0.8140.01*° 129354461.42"
60 14340.06° 886.37459.47° 0.7520.02°  417.44460.22°

E: AR -PHESTEEET, FRFEEATRINMGE LRI E (P<0.05).
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Fig.1 Microstructure of soybean tissue protein under different moisture contents
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Fig.2 FT-IR profiles and secondary structure content of soybean tissue proteins prepared at different moisture contents
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Fig.3 Sensory score of ham gut
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Table 5 Texture characteristics of different ham intestines
4 Fk A R HbE PR /g
AWM 29424442217 0.8840.01% 0.7530.02® 2 029.39435.26"
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E: BAARA-FHESTEELT, RRFEHEATRINMEEFLE (P<0.05).
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