348 2024, Vol.45, No.07 BEiE XHEIBA

p..

i F1AS T4 s PR) ) oo 956 T2 P F 30 o

ZEN, BERE, EHFE, A, R, megE
LR E i TR, 280 BRI 233100; 2. EOS B DA WEBRT, 28 /N2 237400;
IANGHMEEEEWARAT, ZH# N2 237400; 4. LZEFERRKERRDERAT, 28 #EIdL  235000)

% BURVEME SRS R R R —, SRR AN KR SR R S LD B, O A ) PR R
X T B P O DA SR A B . I D B A U GRS R S R R
PR e OB, T 2 P S IR T A — RS B ARUR £ 4 2 B A FLAL R T, DA™ d IR B N R
P, IFBRARAAS, B PRI R R L ZARA IR FE R o AR SR U 2 44 2 1 PR T BB R F ATV, OF
ZRIR H AT EZ R A e BRI, DR SIS 2R W BRRR AR AT S I SR DA ) e
BT TERE R, BRI A i SR S R i S 55

FBER: WG BURME EATINF ERC; RN

Research Progress on Protein Additives for Enhancing Gel Properties of Meat Products
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Abstract: Gelation, an important quality attribute of meat products, significantly influences the appearance, flavor, and
texture of meat products. Enhancing gelation in meat products holds immense importance in improving the production
process and the quality. The gel properties of meat products are influenced by the content and structure of protein aggregates
and the aggregation rate during processing. Protein additives have the potential to partially replace myofibrillar proteins
in gelation and emulsification properties, leading to cost reduction, and therefore have attracted much research interest for
the development of new meat products and the optimization of the processing technology. This paper summarizes recent
studies on the gelation mechanism of myofibrillar proteins, and reviews the properties and applications of the major protein
additives as well as recent progress in using protein additives combined with polysaccharide colloids, enzymes or phosphates
to enhance the gelation of meat products. This review may serve as a valuable reference for enhancing the quality of gel-type
meat products.
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Fig.1  Flow chart of heat-induced gelation of myofibrillar proteins
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Table 1  Processing characteristics of common protein additives
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