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Effect of adding ways of soybean protein isolate on the
vegetarian burger’s quality
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Abstract:In order to explore the three different adding ways including dry method,hydration method and
emulsified method of soybean protein isolate on the vegetarian hamburger’ quality,the difference of product
texture,sensory,thawing loss,cooking loss,moisture retention and fat retention among three adding ways of
soybean protein isolate was compared. The results showed that:the scores of sensory evaluation of the three
methods were dry method >hydration method >emulsified method. The emulsion method could effectively
improve the flavor and taste of the product,increase the springiness and chewiness,improve the thawing loss,
cooking loss, moisture retention and fat retension of product.
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Table 2 The effect of adding ways of SPI on the texture of the product

WY L (2 L Z i PH I (gos)

Tk 6803.380+303.857" 0.521+0.013" 0.497+0.014° 1759.527+115.234¢
KA 7546.511+262.353" 0.564+0.023¢ 0.545+0.014" 2318.548+159.721"
FLATE 8026.859+309.101° 0.601+0.026° 0.574+0.009" 2781.355+200.427°

VE « [ AUARTR) RN ZE 5 AN B35 5 ANTR) 7 RE R R 22 51 835 5 p<0.05 5 R3~3K5 ).

3 ORES B A7 SO R R SR
Table 3 The effect of adding ways of SPI on the sensory evaluation of the product
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Table 4 The effect of adding ways of SPI on the thawing loss

and cooking loss of the product
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Table 5 The effect of adding ways of SPI on the

moisture retention and fat retention of the product

Ji 3k PRI (%) PRt (%)
T 88.30+0.57¢ 86.69+1.93
KAk 90.72+0.49" 88.49+1.27"
FLATE 92.49+0.44" 91.45+0.93"

Jiak fR VR (%) KA 2 (%)
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