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Study on the Application of Sugar—based Fat Substitute in Low—fat Chicken Meatballs
GAO Kun', CAI Zhi—=jun’", XU Ling's CHAT Hong—yu's WANG Xin-zhe', 31 Xu*

(LInstitute of Food and Drug, Liaoning Agricultural Technical College, Yingkou 115009, Liaoning, China;
2.5chool of Food Science, Shenyang Agricultural University, Shenyang 110866, Liaoning, China)
Abstract: The use of fat substitute to produce low—fat meat products was studied. Blueberry residue dietary fiber
powder, konjac gums and glutinous rice flour were added to low—fat chicken meatballs. Through single factor and
orthogonal testing, sensory score, cooking loss rate, and texture characteristics were used as the evaluation in-
dices. The optimal formulation was dietary {iber powder of blueberry residue 2.0% . konjac gum 0.8% , glutinous
rice flour 8.09% . chicken hreast 50% . ice water 309 , salt 1.49 ., ginger 1%, white pepper 0.89 , chicken extract
0.5% and garlic 0.5%. This formulation produced chicken meatballs with low=fat content and high protein and
dietary fiber content. The microbial indices complied with national standards to meet consumers” demands for

food taste, nutrition, safety, and other aspects.
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Table 1 Basic formula of low-fat chicken meathalls
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Table 3 Sensory evaluation criteria of low—fat chicken meathalls
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Table 4 Effect of dietary fiber content of blueberry residue on
texture characteristics of low—fat chicken meatballs
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Table 5 Effect of konjac gum addition on texture characteristics
of low—fat chicken meathalls
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Table 6 Effect of addition amount of glutinous rice flour on

texture characteristics of low-fat chicken meathalls
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Table 7 Design and result of orthogonal experiment
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