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Effects of Soybean Protein Isolate and Ultra High Pressure on Colour, Water-binding Capacities and
Textural Properties of Chicken Meat Gels

FANG Hong-mei, CHEN Cong-gui*, MA Li-liang, WANG Wu
(School of Biology and Food Engineering, Hefei University of Technology, Hefei 230009, China)

Abstract: The addition of soybean protein isolate (SPI) and the treatment of ultra high pressure (UHP) are important methods
to improve the water-binding capacities (WBC) and textural properties of meat products. The effects of added concentration SPI
(0, 0.5%, 1.0%, 1.5%, 2.0%, 2.5% and 3.0%) and 300 MPa on colour, WBC and textural properties of chicken muscle gels
(CMG) were investigated. The results showed that the lightness of unpressurized CMG decreases with the SPI concentration
rising, while water-binding capacity enhances. Both the changes are significantly observed under over 2.5% SP1 addition. The
over 1.5% addition of SPI can enhance significantly hardness, springiness, cohesiveness and chewiness of CMG alone. The
hardness, springiness, cohesiveness and chewiness of pressurized CMG at 300 MPa increase obviously under 2.0% SPI
addition, but the cooking loss of CMG decreases significantly, and hence the yield of CMG increases. However the lightness of
CMG reduces significantly.
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Table 1  Mixture ratio of SPI, chickensurimi, salt and deionized

water
SPI(%) Al BE(g) &ih(g) SPI(g) L BT IK()

0 60.00 0.60 0.00 12.00
0.50 60.00 0.60 0.30 11.70
1.00 60.00 0.60 0.60 11.40
1.50 60.00 0.60 0.90 11.10
2.00 60.00 0.60 1.20 10.80
2.50 60.00 0.60 1.50 10.50
3.00 60.00 0.60 1.80 10.20
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Fig.1  Effects of SPI on L*of CMG control and pressurized CMG
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Fig.2  Effects of SPI on CL of CMG control and pressurized CMG
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