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STRUCTURE AND TEXTURE CHARACTERISTICS OF SOY PROTEIN MEAT ANALOG
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ABSTRACT

The effect of soy protein isolate mixed with defatted soy flour was studied on fabricating of soy protein meat
analog using twin-screw extruder. Soy protein isclate was added as 20, 40, 60, and 80 %. The texture of rehydrated
meat analog was measured using Texture Analyzer. As increasing soy protein isolate, the normal stress was decreased
from 2477 to 1446 gram per square centimeters. Quantitative Descriptive Analysis was used in sensory test. It showed
that the tearing and fibrousness of soy protein meat analog was decreased with an increase in protein. These results
were relevant to the microstructure of products examined by Scanning Electron Microscope. The microstructure of high
protein meat analog appears a large pore size, and thick, rough, and noncontinuous cell wall with a decreased in

fibrous characteristic.
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