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Emulsification F.C.1 Frankfurters, bologna, Sausages,
F orma.tlon T Breads, Cakes, Soups.
Stabilization F,C,1 Whipped toppings, frozen desserts
Frankfurters, bologna Sausages
Soups.
Fat absorption :
Promotion F,C,1I, Frankfurters, bologna, Saus ages
. meat patties.
Prevention F,1 Doughnuts, Panckes
Water absorption .
Uptake F,C Breads, Cakes
Macaroni
. Confections
Retention F,C Breads, Cakes
Texture o
Viscosity F,C,1I Soups, gravies, chili
Gelation 1 Simulated grouhd meats.
Chip and Chunkformation F Simulated meats
Shred formation FI Simulated meats
Fiber formation 1 Simulated meats
Dough formation F,C,1 Baked goods
Film formation 1 Frankfurters, bologna
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boned hams
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Cohesion F,I Baked goods »
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Simulated meats
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Color Control
Bleaching F . Breads
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Aeration 1
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Hydrolyzing

time (hr) 0 5 15 . 48 60 72 315

A minc acid

Asp. 0 410 17.6  20.9 22.3 25.7 35.5
He. 0 0 0 0 0 0.4 1.3
Leu. 0 0 0 0 0 0.6 2.6
Lys. 0 0 — — — — 4.2
Met. 0 0 0 0 1.0 g
Cys. 0 0 0 — — 1.8 2.2
Phe. 0 0 — — — 0.6 2.3
Tyr. 0 0 — — — 0.4 1.8
Thr. 0 0 0 — 0.5 1.0 2.0
Val. 0 0 o0 0 1.1
Arg. 0 0 0 — — - 7.3
His. 0 0 — — — — 12.6
Ala. 0 0 0 - 0.8 1.0 4.2
Glu. 0 0 — 0.4 0.6 0.8 2.0
Gly. 0 0 — 0.7 0.9 1.2 5.7
Pro. 0 0 0o — — 0.3 0.8
Ser. 0 0 0 0.5 0.5 = 1.4 6.4
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