14 2014, Vol. 28, No. 12
JERRESE

BET P

MEAT RESEARCH

@R

P EAXTRREFTHRPIRL
CHINA MEAT RESEARCH CENTER

B L TN TR PR S AEFLIE 35 b i

ERVIRECHE A S
(HEFEXAE A RTHEA R, WL B4 050000 2. IR TH AL E A%, b5

100068)

i % WIRBEEAN KM, Rtk BURESRE, JF S REAEEAETO, FRFNBEEAN AL
Al IR . SRR BIEEANMIIEREA LRGP BER, H4% LT BRI E AT DU 2LAL 7 1 4 6 5T
PAE B IIRER . WS TR AR BERRE ™ i A, B R AT AT DAL 3 AR ol e

FEER: BiEEA: ANES: LR R

Processing Characteristics of Pea Protein and Its Application in Emulsified Sausage
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2. Beijing Key Laboratory of Meat Processing Technology, Beijing 100068, China)

Abstract: The water holding capacity, oil binding capacity and gel properties of pea protein (PP) were investigated and
compared with those of soybean protein isolate (SPI) with an emphasis on the effect of PP addition on the quality of
emulsified sausage. It was demonstrated that the processing properties of PP were inferior to those of SPI, but had favorable

effects on the quality of emulsified sausage when added at a concentration less than 4%. From the viewpoint of nutrition and

product features, PP can used in meat products.
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Table1 Processing properties of pea protein and soy protein isolate
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Table2 Texture characteristics of emulsified sausage
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Fig.1  Sensory evaluation of emulsified sausage
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