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Surface and Gourmet Properties of Several Legume Fat Anglogs and Applications in Dried Meat Floss

LIU Chun-guang, LI Lu—ning, YAO Wei-rongk*

(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract: Surface and gourmet properties of several kinds of legume fat analogs were studied with optical contact anglemeasuring
device,which could explore the formation and the fat substitution mechanismof fat analogs. The study in the application of

driedmeat floss through gourmet evaluationhas confirmed their substitution feasibility. The best fat analogand the substitution

rate have also been determined.
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Table.1 Sensory evaluation standards of dried meat floss
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Table 2  Sensory evaluation results of dried meat floss adding
different fat substitutes
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Table 3 h value of dried meat floss indicators
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Table 4  Sensory evaluation results of dried meat floss including
different fat replacement rates
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Table 5 h value of dried meat floss indicators
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