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The availability of high pressurized meat protein gel products
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Fig. 1. Textural properties of pork minced gels

H: heated gel, P: pressurized gel, P+WO: pressurized-heated gel by
a water oven. Measuring condition: plunger, 20mme; deformation rate,
70%; test speed, 1.0mm/sec. Mean+SD; n=6; 3 : significant difference
at p<0.05, > 3k: significant difference at p<0.01.
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Fig. 2. Ultrastructure of pork minced gels

a : Heated gel, heated in the boiling water for 10 min. until 80°C. (x5,000)

b : Pressurized gel, pressurized at 400 MPa for 20 min. (x5,000)

¢ : Pressurized-heated gel, pressurized at 400 MPa for 20 min and heated by a
water oven until 80°C. (x5,000)

d : Heated gel, heated in the boiling water for 10 min. until 80°C. (x10,000)

¢ : Pressurized gel, pressurized at 400 MPa for 20 min. (x10,000)

f': Pressurized-heated gel, pressurized at 400 MPa for 20 min and heated by a
water oven until 80°C. (x10,000)
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Fig. 3. Radar chart of sensory evaluation test of heated
gel and pressurized-heated gel (1:1)

H: heated gel, P+ WO: pressurized-heated gel by a water oven.

Sensory evaluation tests were examined by 13 testers from 21 to

22 years of age with a 5 scale in regard to heated gels and

pressurized-heated gel by a water oven.  : significant difference
at p<0.05, > *: significant difference at p<0.01.
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