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Utilization of Soy Proteins in Fish Gel Products

V1. Effect of sodium chloride on emulsifying properties
of the mixture of minced meat of Alaska pollack
and isolated soy proteins

Terushige MoroHIRO and Satoshi SuGiUura

Abstract

A study was made to determine the effect of sodium chloride on the emulsify-
ing properties of the mixture of the C grade minced meat of Alaska pollack and
isolated soy proteins. The results are summarized as follows:

(1) With a 1-29, of sodium chloride solution, an emulsion could not be
formed in the minced meat without the isolate or the mixtures of the minced
meat and the isolates at the ratios 4:6 or 2:8, respectively.

(2) A stable emulsion could be formed by adding an increased amount of
gsodium chloride into the minced meat of Alaska pollack containing a small
quantity of the isolate.

(3) With a sodium chloride solution, the heating process caused an unstable
emulsion of isolates.

(4) A higher emulsifying capacity was found in the isolated soy proteins
than that found in the C grade minced meat of Alaska pollack.
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Fig. 1. Emulsifying capacity and stability of mixture of soy protein isolates and minced
fish meat in a 19, NaCl solution.
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Fig. 2. Emulsifying capacity and stability of mixture of soy protein isolates and minced
fish meat in a 29, NaCl solution.
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Fig. 3. Emulsifying capacity and stability of mixture of soy protein isolates and minced
fish meat in a 39, NaCl solution.
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Fig. 4. Emulsifying capacity and stability of mixture of soy protein isolates and minced
fish meat in a 49, NaCl solution.
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Fig. 5. Emulsifying capacity and stability of mixture of soy protein isolates
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fish meat in a 69, NaCl solution.
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Fig. 6. Emulsifying capacity and stability of mixture of soy protein isolates and minced
fish meat in a 109, NaCl solution.
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