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Effects of Starch and Moisture Components on Analog Meat Characteristics
with Defatted Soybean Meal Material

WU Zu-fang', WENG Pei-fang', LI Gong-guo’, QIAN Wei-yong'
(1. Key Laboratory of Applied Marine Biotechnology, Ministry of Education, Ningbo University, Ningbo 315211,
China; 2. School of Biological & Environmental Sciences, Zhejiang Wanli University, Ningbo 315100, China)

Abstract ; Effects of corn starch and moisture content on characteristics (hardness and adhesive
force) of analog meat were investigated using defatted soybean meal (DSM) as main materials
with a twin-screw extruder, compared with soybean protein concentrate (SPC). The results
demonstrated that the product resembled beef jerky in hardness, in addition of 6% corn starch,
26 % moisture of the mixture using DSM as a main material when extruded at a center cooking
temperature of 135°C. The product had a similar adhesive force to beef jerky, in addition of 13%
corn starch, 40 % moisture at the same conditions. According to the weigh coefficient of hardness
(70%) and adhesive force (30%) to the analog meat product quality evaluation, an optimum
ratio of 15 ¢ 2 (DSM and corn starch) was obtained to get an analog meat product. In addition,

an excellent storage stability of the product was also performed under the hermetic packaging.
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Finally, the microstructure viewing of analog meat samples was also described by using the

scanning electron microscope and showed a multi-layered and fibrous structure of analog meat -

product.
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Fig. 2 Effect of moisture content on adhesive force of
the extrusion product
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Fig. 5  Storage characteristics of extrusion product

(DSM as soybean protein materials)
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Fig.7 A microstructure with scanning electron microscopy (SEM) viewing of extrusion analog meat product
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