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Abstract

This study was carried out to investigate the effects of heating temperature, heating time and protein
concentration on the gel properties and heat stability of a mixed system of pork plasma and myofibrillar
to increase the utility of porcine blood as protein resources of the food industry, especially meat
processing industry. The solubility of plasma protein and mixture (plasma+ myofibrillar protein) dec-
reased significantly at 70C to 90C when heating temperature rised, whereas myofibrillar protein
decreased slightly at 40C to 60°C, and the gel strength and the turbidity of those increased significan-
tly at these heating temperatures. The solubility of plasma protein and mixture decreased when the
heating time increased at 75C, whereas the gel strength and turbidity increased, and the solubility,
the gel strength and the turbidity of myofibrillar protein showed no changes.
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Fig. 1. Effect of heating temperature on the solubility
and turbidity of pork blood plasma protein{(a), pork
myofibillar protein(x) and plasma+ myofibrillar protein
(m) with 2% NaCl concentration
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Fig. 2. Effect of heating time at 75°C on the solubility
and turbidity of pork blood plasma protein(a), pork
myofibillar protein(x) and plasma-+ myofibrillar protein
(m) with 2% NaCl concentration
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Fig. 3. Effect of heating temperature on the gel stre-

ngth of 5% pork myofibrillar protein(a) and 2.5% pla-

sma+2.5% myofibrillar protein(W) with 2% NaCl con-

centration
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Fig. 4. Effect of heating time at 75°C on the gel stre-
ngth of 5% pork blood plasma protein(a), 5% pork
myofibrillar protein(x) and 2.5% plasma+ 2.5% myofib-
rillar protein(®) with 2% NaCl concentration
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Fig. 5. Effect of protein concentration on the gel stre-
ngth of 5% pork blood plasma protein(a), 5% pork
myofibrillar protein(+) and 2.5% plasma+ 2.5% myofib-
rillar protein(®) with 2% NaCl concentration
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