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Study on the processing characteristics of restructured pork and chicken

ZHOU Ya-jun, LI Jun-xia, WANG Ya-nan,LIU Yan-ju, WANG Shu-jie
(College of Biological and Agricultural Engineering, Jilin University, Changchun 130022, China)

Abstract: The raw materials were pork and chicken which had different prices, nutrition, flavor and
processing characteristics. Fruits and vegetables, Isomalto-oligosaccharide were added and
restructured by transglutaminase to develop compound fruit and vegetable meat products . Their
processing characteristics were studied. Single factor test of compound fruit and vegetable meat
processing characteristics was used and TG, compound phosphate, carrageenan, starch and Isomalto-
oligosaccharide effected on fruit and vegetable complex reorganization of meat processing
characteristics that elasticity, chewiness, cohesiveness, gumminess, hardness and cooking loss
significant.
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Fig. 1 Influence of TG on processing characteristics of

compound meat with fruit and vegetable
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Fig. 2 Influence of compound phosphate on processing
characteristics of compound meat with
fruit and vegetable
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Fig. 3 Influence of carrageenan on processing
characteristics of compound meat

with fruit and vegetable
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Fig. 4 Influence of starch on processing characteristics

of compound meat with fruit and vegetable
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