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Abstract

‘Kung-wan’, an emulsified meatball or
Chinese meatball, is avery popular meat
product in Taiwan and related Chinese
communities. The purposes of this study
were to investigate the effects of edible gums
and cooking treatments on low fat Kung-
wan’s qualities and to investigate the optimal

processing conditions. Results showed that
treatment combinations of 10 % fat addition,
2.1-3.0 % salt addition, 3.9-4.4 % sugar
addition,and 80  of cooking temperature
produced Kung-wans of better sensory
gualities. Comparisons on Kung-wans
made of 13 different edible gum-hydrates
without fat addition showed that k-
Carrageenan and agar were more suitable fat
replacers because of their better qualities and
lower prices. Simmeringat 80 isagood
cooking method for keeping Kung-wans
warm. Results on studies on Kung-wans
made of k-carrageenan or agar asfat
replacersindicated that k-carrageenan is a
better fat replacer. 0-2 % k-carrageenan, O-
10 % fat, 2.1-2.8 % salt, and 0.15-0.4 %
polyphosphates additions could produce
Kung-wans of better sensory qualities
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