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Study of the Application of Honeycomb Pelysaccharide in Low Fat Pork Balls
YIN Ling', NIU De-fang', YE Shuai', ZHANG Ji-leng', JI Ting®, LU Guang-fu'’
(1. Jangsu Agri-animal Husbandry Vocational College, Taizhou 225300, Jiangsu, Chinas 2, College of Animal

Science and Technaology, Yangzhou University, ¥Yangzhou 225009, Jiangsu, China )
Abstract: Fat in pork balls was replaced (0%, 20%, 40%., 60%, 80% and 100% ) by honeycomb polysac—
charide (0.4% ). The resultant effects on color, water-holding capacity, hardness, springiness, chewiness and
sensoty evaluation of the pork balls were investigated. Increased fat replacement produced significant increases
in L' and b" values, hardness, chewiness and springiness. The water—holding capacity increased until the fat re—
placement ratio reached ©0% . The sensory evaluation was favorable for 40% -B0% fat replacement ratios.
Hence, the fat replacement ratio of 60% was selected to study the influence of honeycomb polysaccharide on
freshness of pork balls with tea polyphenols as the conircl. The acid value and total volatile base nitrogen ( TVB-
N) of the honeycomb polysaccharide group were significantly lower than those of the blank conirol group on
4 d-8 d, indicating that honeyeomb polysaccharide was effective in preserving the freshness of pork balls.
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Table 1 Eifect of fat replacement ratic on texture and sensory
evaluation of pork balls
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