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Studies on Preparation of Semifluid High-Energy Food
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School of Food Science and Technology Southern Yangtze University Wuxi 214036 China

Abstract The paper reports a preparation technique of semifluid high-energy food SHF from protein
hydrolysates which were made by enzymatic hydrolysis of lean meat and soy protein. Cooked lean meat
was found to be more suitable for preparing SHF comparing with uncooked lean meat as substrate of
protease. Starch and oil were main factors influencing viscosity of SHF in regression analysis with SAS
program. Three kinds of SHF sweet peppery and salty ~ which are 0.2135~0.3069 Pa s in viscosity
at 25 C and higher than 13.8 k] g in energy density were acquired by means of combining sensory
evaluation with mentioned methods.
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Tab.1 The effect of various treatments on viscosity
g g g h Pa s
1 10 10 12 3 0.2643
2 20 20 4 2 0.3470
3 30 5 16 1 0.4670
1 4 35 15 8 0 0.3025
1.1 5 40 25 20 4 9.300
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Tab.4 The effect of hydrolysis condition on taste
70 C 2 OC - -
min 1! 2 3h 4
2 40 4.5 4.3 3.5
Tab.2 The results of effect of uncooked and cooked lean 42 3.5 3.4 3.2
meat on viscosity 44 39 25 29
% T h Pa s 5
0.4 42 4.5 0.3415 Tab.5 The result of flavoring test
0.4 42 4.5 0.1596 %
2.2 1.5 a
1 25°C 2.3 b
\% 1 10% 10% 3.5 c
12% 40 C 3 h. 1 0.5 a
SAS 3. 3 0.8 b
4
S 1.1 c
0.1 a
0.3 b
3 0.5 c
Tab.3 The regression analysis of effect of various treatments
on viscosity 2.4 3
1 3
R? R*F P 1 20~50 C
1 S 1 0.5116  0.5116  4.1903 0.1101
2 (@) 2 0.4730  0.9846 92.2336 0.0024
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Fig.1 The effect of temperature on viscosity
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Tab.6 Main nutrients in three kinds of SHF 10% 10% 12 %
40 C 3h
% % % % % Kk g X
42.91  9.98 23.60 0.72 21.56 14.13 3
46.81  9.90 25.43 0.56 16.18 13.92 4 3
4311 1002 23.74  0.85 21.13 14.13 13.8 k] g
5
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