Study on low-fat low-salt Kung-wan - replace pork fat with
less amount of vegetable oils

[ | U
NSC 89-2214-E-002-025-
8 8 1 89 7 31

Email: gifsthsu@ccms.ntu.edu.tw

O U oo



89

10

26



NSC 89-2214-E-002-025-

Study on low-fat low-salt Kung-wan - replace
pork fat with less amount of vegetable oils

89 7 31

Email: gifsthsu@ccms.ntu.edu.tw

88 8 1
(
2.4% 0.5%
2.2% 22%
11
3
Abstract

‘Kung-wan’, an emulsified meatball or
Chinese meatball, is avery popular pork
product in Chinese communities. It contains
high fat and has different product
characteristics from the other meat products.
The purpose of this project isto develop low-
fat low-cholesterol Kung-wans by applying
water and less amount of vegetable oils.
Results showed significant interaction effects
of salt and polyphosphates on product
textural properties. Additions of 2.4% salt
and 0.5% polyphosphates produced best

)

textural quality and better acceptance
products. Salt addition level greater than
2.2% and water addition level less than 22%
produced acceptable low-fat meatballs.
Comparisons on pre- and post- heating
qualities and cost of 11 plant oils as pork-fat
substitutes showed that coconut oil and
soybean oil appeared to be more suitable fat
substitutes for making low fat emulsified
meatball.
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