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Technology Research of Vegetarian Ham With Soybean Fibes

ZHANG Hui-xia'y, ZHANG Min*', LI Ruijie*

(1. State Key Laboratory of Food Science and Technology, Jiangnan University, Wuxi 214122, China; 2. Shanghai Jinsihou
Co. ,Ltd, Shanghai 201317, China)

Abstract: In this study, the animal meat such as the pork, chicken in sausage was replace by
the compound glue, starch, soya bean oil and bean dregs to prepare the vegetarian ham. At the
same time, the industrial offal bean dregs were added vegetarian ham to improvethe fibrous
content. Compared with that of the traditional sausage, the sensory evaluation and TPA instm-
mental measurement of the vegetarian ham have same qualityge.
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Tab.1 Sensory evaluation criteria for vegetarian ham
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Fig.1 Effect of compound gum amount on the hardness and
springiness of vegetarian ham
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Fig. 2 Effect of soya bean dregs amount on the hardness and
springiness of vegetarian ham
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Fig.3 Effect of soya bean oil amount on the hardness and
springiness of vegetarian ham
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Fig. 4 Effect of starch amount on the hardness and springi-
ness of vegetarian ham
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Tab.2 Factors and levels in orthogonal array design for opti-

mization of formulation of vegetarian ham

%
1 4.5 4.5 4.0 2.0
2 9. 5 6. 0 9. 5 40

3 6. 5 5 7.0 6. 0
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Tab.3 Other supplies of vegetarian ham
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Tab. 4 Analysis of the hardness influence factor of vegetarian

1907 749
2 1 2 2 2 2107. 907
3 1 3 3 3 2 694. 784
4 2 1 2 3 2 785 472
5 2 2 3 1 2 369. 635
6 2 3 1 2 2 408, 767
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2 808 295
8 3 2 1 3 2 500. 671
9 3 3 2 1 2 768 648
K, 6710 440 7501 516 6 817. 187 7 046. 032
K, 7563 847 6978 213 7662 027 7 324 969
K; 8077 614 7872 199 7872 714 7 980. 867
ky 2236813 2500. 505 2272 396 2 348 677
ky 2521 291 2 326.071 2 554 009 2 441 656
ky 2692 538 2624 066 2624 238 2 660. 289
R 1367174 893 986 1055 527 934 835

Ri>Rc>Rp>Rp
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Tab.5 Analysis of the springiness influence factor of vegetar-

ian ham
HENERENENEN
1 1 1 1 1 0. 807
2 1 2 2 2 0. 812
3 1 3 3 3 0. 826
4 2 1 2 3 0. 872
5 2 2 3 1 0. 844
6 2 3 1 2 0. 819
7 3 1 3 2 0. 839
8 3 2 1 3 0. 849
9 3 3 2 1 0. 840

K, 2. 445 2. 518 2. 475 2. 491
K, 2. 535 2. 505 2. 524 2. 471
K; 2. 528 2. 485 2. 509 2. 547
ky 0. 815 0. 839 0. 825 0. 830
k, 0. 845 0. 835 0. 841 0. 823
ks 0. 843 0. 828 0. 836 0. 849
R 0. 090 0. 033 0. 049 0. 076
Ri>Rc>Rp>Rp
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Tab. 6 Experimental results of orthogonal array design for optimization of formulation of vegetarian ham

1 4. 8 5.1 5 8 4.4 6.5 4.8 31 4

2 4.7 5 1 5 6 45 6. 7 4. 6 3153
5 5. 5 S 4 o. 7 4.7 6. 9 4 4 32. 6
4 6. 0 6. 0 5. 8 5,6 6. 9 4.8 35. 1
5 6. 2 5. 6 o. 4 5.0 6. 9 4.5 33. 6
6 5 3 5.7 5 3 5.1 6. 7 4.8 32. 9
7 5 4 S 4 o. 4 4.8 6. 7 4.5 3293
8 o. 4 5. 5 5. 5 4.8 6. 3 4.7 32. 1
9 5 &) 5. 8 5. 6 4,9 6. 5 4.6 32.0
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Tab.7 TPA test of vegetarian ham compared with Shuanghui chicken ham

3 148 578 3 076. 521 =51 219 0. 954 0. 741 2 319. 439 2 218 809 0. 406
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