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8! 1. Limiting boundary for cook stability
(90%)  of emulsion having various
compositions when prepared from fresh
and frozen meat (Morrison, G.S. et
al., 1971)
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I 1. Formulations for making fat-batters and mortadella sausages

~ Protein-product in fat batter®
Ingredient (%) Vital wheat | Isolated soy | Soy protein Sodium Mortadella®
gluten protein conc caseinate

Pork fatback 43.1 43.8 42.5 43.8 —
Hot water 43.1 43.8 42.5 43.8 —_
Protein-product 12.4 11.0 . 13.6 11.0 —
Salt 1.4 1.4 1.4 1.4 —
Lean beef — — — — 22.8
Pork trim — — — — 45.5
Ice/water — — — — 21.8
Se:asonings /curing . _ _ — 9.9

ingredients®

Total 100.0 100.0 100.0 100.0 100.0

*Formulated to contain equivalent protein contents of 9.9% ; made as 4.54kg batches.

bEormulated to contain approximately 309 fat including addition of appropriate amounts of fat-batter.

<Seasonings/curing ingredients (4.10% nonfat dry milk, 2.0% salt, 1.36% corn syrup solids, 1.10%
spices, 1.029% dextrose, 0.08% onion powder, 156ppm sodium nitrite and 550ppm sodium erythor-

bate).
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