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Abstract

Kung-wan is avery popular pork product
in Chinese communities. However, itisa
health concern for consumers because of its
high lipid content. As part of a series of
studies in developing low-fat Kung-wans, a
four-factor center composite design was
adopted for studying the effect of salt,
polyphosphate, potassium sorbate and
sodium erythorbate on Kung-wan’s qualities
and storage stability. Then, acompletely
randomized design was adopted for studying
the effects of non-meat protein fat substitutes
on Kung-wan’s qualities. Finally, the effects
of asimmering treatment on qualities of
Kung-wans were studied. Results showed
that product rancidity was significantly
decreased by salt and polyphosphate, while
the effects of potassiun sorbate were
insignificant. Salt, polyphosphate and
potassiun sorbate significantly inhibited
product rancidity during storage.
Comparisons on Kung-wans made of ten
different non-meat proteins and two controls
showed that addition of non-meat protein
decreased product lipid content. Replacing
fat with different non-meat proteins increased
product hardness, brittleness and gumminess
except that by soy flour. Differences on
texture scores between the fat-control and
non-meat proteins were insignificant except
that of egg white. Sodium caseinate and
nonfat dry milk improved product’s
appearance, texture and overall acceptance.



Kung-wans increased in hardness, Hunter-L
and b values and decreased in brittleness,
elasticity, gumminess, viscosity, chewiness
and Hunter-a value when re-boiled for 15
minutes. Overall, nonfat dry milk, sodium
caseinate, isolated soy-protein and texturized
soy-protein were better fat substitutes for
making low fat Kung-wans
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