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Canola oil2 o|-&%t X x|}t frankfurter type sausage 7l toff st o

AAA, )5, )%, FAF, AR
AZYRT FEAJQATAH, 'FUFgAFA

ZY2HEL T 2AW Aot U FodAeE WA ue iR 4y
ASL A2 AAYAEFS A3se AFE 2ol glon, $71F AFdAE o8
AE|AEL] & RHEo] AAY KAFY Jwe] HA a7HI o & dFe EX
R A gHaFol Fa1, Abste] v A JtEEh e FIAZN {UMF dwyoeR
AHE- 5 = ISP(isolated soy protein)& AM8-% AMHF3ES WES frankfurter type A X%
AANA AZ AHEES AW LAA Y FFH SHI o), d%H 5Y& FAEY
I o]lg JMsAS HAES] sty AASAY AAAREFEL ISP, £, £9 H&E 177
o &2 uFsld AzsPen, AT Cle 71F 2AAY uiguHld wg B¢
275% AH&3tda, AT C2E A #3474 &L st E 10% AH&st Az3t
Aok 2§ AT T1, T2¢ T3 ARHFIEL 47 10%, 15%, 22% Bl &2 ALg3tth
AR 2AA S AaFe 4 T1 74%, T2 9.7% < T3 134% fo, @&z FFe
2T Clo ¥lal T1& 51.7%, T2v 446%, T3+ 33.9% #HasHrr steadfrt d2bd
ARG 2AA T1, T2 ¢ T3= C13 HlmsjAq EX3 xdite] 30%, 36.3%, 30.8% ¥ =
A Z7bst9a, MUFA/SFABlE 130.8%, 193.8%, 249.3% 4 718ttt Exe] gdH-d
Cl batterd HE7F FtEaf& AHEE AAY AFEd A JYERSH, batterd] E<¢t
AL dZ27F AW HF T Alelo] A Aol YUUTH ALAFIES AFEF AR
A7 dEF Clo Ws o & B4HS 29 ¥ cooking yields C13 AR A
f T Abolol & Aozt AUtk TBA valuet & Azl F#9 vz Clo] 713 & ¢
Vet o, 73713 & TBAZM: F3 & o)zt ik EFZAA Cle AF 45
AoAA 7% @& hardnessS BPem, gumminesst XYW Mg F7t Clz vlaste A
wR ez BA ekttt #HAANZY ARHY 7zEE AHFTA FRE o)t gl
Ao g YERt,
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