RIBRALAARTHDITAAMA

EEH

B B FRTRERGHKNE, Hadfhl
BRYETRME, ALTAETRE, A
B, LM R RN T RER
ARG RR., SEAN, REBREAHK
FH R KAk, RLRRAmER
BFAEARTHTETHE,

KEEIE: RER, BAM; Kok, AR

Abstracts:This paper discussed water and oil holding

capacity of oatgum,studied its suitable additive
amount on pork batters,The study evaluated the
quality of oat gum batters by its sensory properties,
water holding capacity and emulsion stability, The
Results showed that oat gum can improved the
retentiveness and the emulsibility of batters. The
proucts had good quality and high acceptability,
Keywords : catgum;water hoidng capacity;ol holding capacity ; batters

WE B - WRELESYH —MEENEREY
9, UEBURY, MEs - WREHAGEA
BEEGREER, RSMEROEEER. B3R
NBEMBEMBCER S FHEMY, Bk, EE%, i
FEEATRAMMEHFEAKRE M, ®EP -
WRERE—FRMEEZE, AToFR/MIKREDN
A R T LA 2 B (B2 28 4 0 ¢ e ME FIBE e e, JF
BRRA—mEmRL e, Bk, %% - FRED
ATLAE A — B R R R E FIR A R 2,
SRR AR EAThRer:, bk p — MR
ZWHY IR AL BT & Oatrim ERA MG &
RITERN, Bk, ATHREEHRED - WREN
ThEEM e dy, REMRERMNE, RPRARME
BRECHRRL, BIEES B - ARENSRER, Kk
ZRLAAR R G AEBE X F BN BER S + .,

2007 % % 5 MA& % 99 M

HIRE
(MBI RFHERSLEH IS

B AR 450002)

RTEMAEMNRRALW, A —FFRME
B — BWRMEARTHREM: R BB MEE.

1 HH5A%

1.1 EEAHE

MER, WEWAESRERKMI; #&F
B, SREEB, KRR ARHEAT (FER
s #FeEmEmn., BEA. EXER. SFE
BRELE, ATERSSL. TS, ERBRRESR
¥k 4 M d
1.2 ERH3
1.2.1 #EEH &

FEEKRE (1L 40 BF) — KE5— ok BERER R
2h ~ELE-BLEKRA, TUERK ZRIER
—BELoE-FEIE, LEKRB -&HEERA
B —EEE Rk, FHAIREEREAR-E
Do E— LERM60% CEILE— KELIE—%
TR, BRMER (B — BRE>80%),
1.2.2 #ERAFKEFIR N e

BREERENBRER 1g (EAMER) BE
BLOES, AE—ELOEPMA lom] i@k (K
Bhim), EERTHERES>IHRS, T 10min,
20min, 30min, 40min, 50min J 60min J53 780>
(1,500 x g, 20min), 2G4 EBEA () #
FEILFRE, FRMEFIRRBEEL ml & () Rk /g
HERKERD, |
1.2.3 #EF BRI

(1) FEEREAEESMHE. LATAE BB
Eefe el S (UL 250g HF, BEfEEeR)®, An
JRE (B 175, BRI 75g). kE (Fkiew 3.0g.
AEEH12.5g. Rhilkk2.5g. &ihsg. &L
2.5g, E¥%0.25¢, MHRRBN0.05g., EBEBAM

17¢




0.5g. 5 Vc—Na0.lg, kkiEE). FFk (A%
TFr0.25g. AR 0.52. FEBr0.3g, HIE0.1g).
Ha e ZE BT A ] po BE L Rl BT 5 i, AR AR
AERERT, ek AL, TxiEs. Rk
ik £ A mE, TR BERIE.

(2) MEERIMT.TZ . S — sk~ MH
AR, B, 2R, 7 Ve-Na, #
4], 0~47C, 1d) %k (RPrEm, IAKE
BA. k. skok. RHEFO#EE R KRR
— BTSRRI R BEFE 0 ~ 4 °C TR 2 ~3d — %
— 85 Cn#A BRI Lh — &,

1.2.4 pyBEZLfbRR ez

HEFARFREL 302 FIBE 85 °Chndhy 1 Smin JF 1 H ik
B, WREESE, DARESERRILBREMES):
ES=G,/G, x 100% (G, —HHikAEHRE;: G,—K
BERE G R &),

1.2.5 REERIFKE (WHC) MlE

MR BEREG, BOAREMA, AR
THBIKE 4h, REERATERE TR, MRS
TR R, PR TRETIR: WHC=(G ~
G,)/G, x 100% (G, —PEEAEKEFNRE, G,—
PIBEE R THRIG IR, G, — AR R R) ™,
1.2.6 BEEFE

W HIBH P BERERTE 10 A B EIRE2RW
AR R, M. KBk, &%, SN, PR S
FHHEHATRE R, J5H A AR AT X R
RIGRIRA 5 2%, LIRS EHE (Hoid
130 4y) ForalEAEM, BEEsRERE L,

A1 ARMRETHFLIFSRAE

HE i) LI 3% SM it

0.0~2.0 % [ 1528 T, W EEEK HEHK 2. B¥
Tt TR = af ARE

2.1~4.04 BREERK B RAE bl et 7 —#&
-8 M - HBMA

4.1~5.0 % ES bed ROBR ERLHEE REF
EHHE Fzit LT3 R

1.3 FEE

JZ7114 BRIl _HiRBIT A RN ™ HZQ—
F160 @Rk EHRAE, WRETARBERFEAF L
ABRaw; TIRI- DAL BUHIRIE AU
Z—40 BIFFRENL, ALE RS EFBIM .

2 ZR51TR

2.1 #ERHIFK R MY
WMERES D —WRE, HEP —BEEL

—FKIEERE LT 4, ER —ERF AR RIER
%, LB,

K Gl Enl/g
s
*

B kA 25°C 894Kt od b e

FeAK S B oy T A0 BT 5 A 1ot 38 05 =X
HEAEKMMHEIEABHYRED., BED -BR
PETEWIF A1 &5 A K RE D05, B HIRER
AERERK, CARREERHREK Bk &Rl T, &
HAEIEARR, B 60min FH§K &Y 6ml/g, TiEM
FrHPEMIREF, HBEEMREREA K, BFFE
SR &N EFlR ) 8. 4ml /g, BT B — RS
RAFIOREYE, Ik FRIAMER RREEK, o100
BRI, RTLABAF I I Ak oy FFnih, R B
AFFEK. FRalE. KRR AR AT AR I T
d (APIBE. KBBHA) RS HRRMEHZIHE,
2.2 WMEFE AL P BEI & P R FE IR N B B
2.2.1 ERSKFHIHE

P BEI R, RIS P EL A RO A B S, e
TER PRI & SR &R A R, B e Py il
TR F0 5 A o 7 TR FE A, e 0 A ] 5 A B L
fLIRNG , XAl . R EBES, R\
FHEE P - BWREERGT, b - HREAE
FoKHERIFrmYE s FIRRIRHEEL, MREWRER B —
RRBERABUFMTLL R E D!, Rk, #ERH
WLl ERER R RR R RE X, A TH
SE WA BE T P R e B R IR N (FREE T
LA250g i), RRFA LG ERIRBEETIE
BALL, Fokieky, Rk, MERAE I
JRE il & o TR RE WA PA JBE HC b, i ek ] 26 At BC 7 )
B FAERERILE 2,

A2 ERHEBBEAFA

AREMIEL B #E () CFHKGE D EXEH(
1 2:8 1.5 1.5 2.0g
2 3:7 2.0 2.0 2.5g
3 4.6 2.5 2.5 3.0g

2.2.2 TERLREER
UIBRER 7Y, EXRBEERNES.

18 2007 £ £ 588 %99 M




A5 LO(34) ERKBAER

SE85S
23.1
25.8
26.6
25.2
27.8
25.4
26.2
28.7
26.8

R R R

A
1
2
3
1
2
3
1
2

[ R C I O s

B
1
1
1
2
2
2
3
3
3

3
24.8 25.2 25.8 25.9
2711 26,1 26.8 25.7
26.2 21.2 25.9 26.9
2.6 2.0 1.0 1.2

o FF R © 0o~ @ oo e w e

@it R ERAAN, A>B>D>C,HLL
ST, BN B 2 Ja ot P BE % A 4 BURg e [
FWERIRF AMEE R, #EER . R FRh
feo LA RPOEELITY 8 SiEbEh AR, BIRERA
kb3 07, #EEK2.5g. ek 2.5g. Fhilc2.0g,
AT, FEEAREC S TR IR 2 fa , BT REE RN
TRy, RPLRERMA, IRt ey iErE
M, BEEXRAEFRRL. BEERATRRLAIR
MEBERFRPEWED, FHBRWRE R, WTR
LEGR e HEP,

2.2.3 e ekt v BER S S R RC AT

$ LA b IE 28 TR T 45 1Y B O A RE T S O 4 B
HTREERIE, HTEESETES . FAMRITLL
P hErbis, R NE 4.

A4 FomBkES LM R RRAIE

FaEHIY K (%) FpiaEE (%)
HALECT 29.0 61.93 13.70
WA 29.3 65.85 13.63

FiREAC A LG, BN 2 e A BERY IR IR
RESAT, HHEAHY, BA RS, Al
SRR M AR R, TR R P YR D e pg

BE il e O K BV — R BE O R 7 BE AL 1Y
AR . FLILERE MERERAT, BLWAME ERILA
FIER BRI G, ERERS AL - MR
BEA—FE TRk R R, EAT R
AR TR LA B AN NTE I BEh I PRI R 5y F 2
B 1R B A Tl — S WAP,

BE

[1] Wood P J. Relationships between solution properties of cereal
B —glucans and physiological effects—a review[J].Trends in
Food Science & Technology,2004,15.313~ 320,

[2] sk, HER. MELHKD - HRBORE
FARAMBRBEBEMAR]. AHBIXEFFR (RES
£ K),2005, 24 (1).41~44,

(3] wash, T$4, 2R RED - HRHEH
LA A T [J]. o H AR, 2004, 20 (4):4~6,
[4] Inglett,G.E.USDA’ ¢ oatrim replaces fat in many food
products[J]. Food Technology.1990,44:100,

[5] 1.A .Nnanna and N.L.Dawkins.Adsorption—isotherm and
Effect of Gum Blends on Viscosity and Microstructure of Oat
Gum (B —D—Gilucan)[J],Journal of Food Science, 1996,
61 (1): 121~126.

(8] &%, B A FLHHAM. T ¢
E & Lk RRFt. 2003, 9.244~252,

(7] Zedf. FABARTUR B B IR i 69 81 T[] AR A
seAtH,2006,22(3):56~58.

(8] &, A2 E. Bh4TdAAREY R[] £
Sl KBTI 9k,2003,29(3).28~32.

(0] BE%F. AAHAEHXEHPHLAL]. AR
%.,2003,(3):31,35.

' XEXEEEENNNN N NN N RN NN NN NN RN N R NN NN NN NN NN NN N NN NN NN NN NN NNENXNNNNN
R EERRSEH R ARERENEE R RERS

AMRETHEE T IRE SR RLLNFOME, Bx&-aRamHimEila, RELal
R b X & R A &R A, 4 A20 B, A EESOL LR A R & SR Wi
BRERE, kA& AEHRALR, REREFXELL, NE, &k, 7. WRE7T4ME (BRK. |
W) MEAERFRIINERENETAEET RELUENRRMMY, AT TR,

B b, RE—B0AA, ATRERERE, RESEENEE, FHH1Z RS &M R K &7
S A, BT CHAHUET oS —REIORBESIHE, Mg, MIAERLE, =
RHSL WS, MBRE R A MBS, —REIMEREILH, BRERRERE
&, REMMERETGELFME, WERIAHEENN, ToREmabEaMRY. HEEE
fermlk kR IR ESMEN, BATUILE, Sk, BTEINE, WA LRSEIR,
HEERA A B sl R .

2007 £ % 5 WA % 99 M 19 ¢




