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Abstract A comparison of the measurement results of the texture of meat batters by using the Warner
— Bratzler shear force test the penetration test and the compression test respectively was discussed
in this paper. It was found that the hardness results from these measurements and both the hardness
and work of every test were linearly covariant. Nevertheless for determining the change in hardness

by variant fat fractions in meat batters the compression test seems to be the most sensitive technique.

Key words batters texture W — B shear force penetration compression

1 mm

Texture

Bratzler

Warner-Bratzler W — B

1926 Warner

2000 - 01 - 05 2000 - 07 - 02.

1971 -



480 19

PHILIPS
1.3
Texture Profile Analy- 1.3.1
sis USDA “ 40 "2
40% . “ ? Dilution
b2 Square Technique 4
: 1.
1.3.2
C
1h
3 121.1 C 15 min
1.4 W-B
Mittal ‘.
1 40 mm 20 mm
“ oy
1.1 “ oy
. 100 mm/min
SPI . Deformation
Force
1.2 1.
LLOYD LLOYD 2.
1
Tab.1 The ingredients of the samples containing different fat contents %o
SPI
30% FAT 56 26 10 4 2 2 0.3 0.05 0.01
20%FAT 57 15 20 4 2 0.3 0.05 0.01
10%FAT 58 4 30 4 2 0.3 0.05 0.01
10% MEAT 67 3 30 2 0.3 0.05 0.01
10% 62 3 30 4 2 0.3 0.05 0.01
10% SP1 65 3 30 2 2 0.3 0.05 0.01
2
Tab.2 The hardnesses of the samples and the work done by various measurement methods
/N /g
W-B W-B
30%FAT 16.41 159.7 15.79 0.3963 0.2847 0.1689
20%FAT 15.56 129.6 14.34 0.3569 0.2153 0.1502
10% FAT 12.01 110.3 11.14 0.2990 0.2142 0.1165
10% MEAT 11.6 115.3 11.87 0.3023 0.1971 0.1220
10%STARCH 9.92 90.56 9.91 0.2353 0.1684 0.1105
109% SP1 13.64" 102.9° 11.75 0.3412 0.1791 0.1170
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Fig.4 The relationship between the hardness results

measured by penetration and W-B shear tests
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Fig.5 The relationship between the hardness results
measured by compress and W-B shear tests 6
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Fig.6 The relationship between the hardness results
measured by penetration and compress tests . 7~9.
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Fig. 7 The relationship between the hardness and
F = KA + KsP + C work in the W-B shear test
F K¢ K 3
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3 0.0054 0.0676 0.0069
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Fig. 8  The relationship between the hardness and
work in the penetration test
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Fig. 9  The relationship between the hardness and 2 3

work in the compress test

BOURNE M C. Texture and Viscosity Concept and Measurement M . London Academic Press 1982.
CHANG H C . Optimizing quality of frankfuters containing oat bran and added water J . J Food Sci 1997 62 194 ~202.
CLAUSJR HUNT M C. Low fat high added — water bologna formulated with texture — modifying ingredients J . J Food

Sci 1991 56 643 ~652.

MIRRAL G S BARBUT S. Effect of fat reduction on frankfuters physical and sensory characteristics J . Food Research Inter-

national 1994 27 425 ~431.

J O REAGAN. Effect of processing variables on the microbial physical and sensory characteristics of pork sausage J . J Food

Sci 1983 48 146 ~ 162.
M .



