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The Application of Pentosans Extracted from Wheat Starch
Waste Water for Meat Product

REN Da-peng, MA Xiao-jun, YAO Hui-yuan
(School of Food Science and Technology, Southern Yangtze University, Wuxi 214036, China)

Abstract; There is much pentosans in waste water of wheat starch, With certain indexes, such as
emulsification, viscosity and the association function with protein and so on, the pentosans could
be well utilized for the meat production. This paper mainly describes a new feasible process to
extract the pentosans from wheat starch waste water to keep certain indexes. The product (The
pentosans; approximate 70% , protein: 20% and a little starch) could be applied for the meat
production, Simultaneously, the influence of pentosans and the other preservative on the
emulsification, the association function with oil and texture of sausage was studied. The product
showed a good capacity of oil and texture of sausage at the level of A 6%, (A: pentosans 85%,
carrageeenenl5%).
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Tab.1 The component of waste water of wheat starch after

pretreatment (Dry)

Y4 BB/ %
BHR 19.25
RER 66. 75

R4 1.33

FI#R% / (mg/g) 5.14"
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Fig.1 Emulsion Capacity (EC) of samples on different
concentration
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Fig.2 Emulsion Stability (ES) of samples on different

concentration
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Fig.3 Capacity of association with fat of different samples
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Tab,2 The influence of different samples on the quality of
ECMP

o R"E/ Mg/ Wi/ W/
% (kg/cm) cm (kg/cm?)
A 75 0. 893 0.9 0.235
B 69 0.911 0.9 0. 244
C 78 0.878 0.9 0. 229
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Tab, 2 Antimicrobial activities of expression peptide against

several bacterial
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