(raund bed)
i (gach-ligd caposites)

1
. 1 Ouym
1 (steam - (matrix)
jet cooker)
‘Fantesk™’
(lipid-based membrane)
5% (free-f
1 - . @ ) low)
, George 20%

Fanta( ) Kenneth Eskins( ) (soft- gel)



110 : / (oround beef) (dadlidd aarfpsites)
(fluidity) ,
- (USDA)
(US patent 5,676,994
5,882,713) ,
Qdg
Cariere (phane:309-631-6645, fax:300-631-6632)
1- 10y m -
) 2.
(Pure Food Powdered
Corn starch, A.Estdey Mfg. Co., Decaur, IlI),
- (waxy cornstarch, Waxy NO.1,
Staley), (high amylose
1005 100:75 cornstarch (Amylomaize , Cerestar NA. ,
( ), , Hammond, Ind.), (soy proten,
(ails) (Arcon S), Archer Danids Midland Co.,
(fats) , Decatur, IlI), (wheat gluten, sigma

(petroleum-based product)
(lipid-like materials)

chemical Co., st.,, Louis, Mo.),
(soybean ol (Wesson Vegeable ail),
Hunt-Wesson, Inc., Fullerton, Cdlif.),
(beef  talow(Edible Bed Tadlow), HRR.
Enterprises, Inc., Chicago, Ill.)
100
) (dry-weght)

800g, 2009,
320qg, 3L , (Waring
blender) ,

(continuous steam jet cooker, Penick



4 1 (20013 111
and Ford Laboratory Modd)
(hydroheater)
40psig 140
14L/ min : 2)
(24
8 , 65psig
) . (Retsch
centrifuga grinder)
100
, 4 40
1 -
3)
4
12
1)
- 2 100 5
.1 - 12
Code Amylose content T)_/p_e Vegeta_\ble Steam pr&ssure
of starch of lipid protein (psig)
FGT/S Medium Animal 1 High
FGT/W Medium Animal 2 Low
F@SS Medium Vegetable 1 Low
FG SW Medium Vegetable 2 High
AIT/S High Animal 1 Low
AITIW High Animal 2 High
A/SIS High Vegetable 1 High
A/ISIW High Vegetable 2 Low
WITIS Low Animal 1 Low
WITIW Low Animal 2 High
W/S'S Low Vegetable 1 High
W/ SW Low Vegetable 2 Low




112 : / (oraund bef) (dadlidd aarfpsites)
4) 76 13
20
40psig 50mL
(excess steam jet cooker) )
(cooker)
(descriptive
sensory analysis technique)
beef, fatty, sweet, salty,
(turbulence) ceredl/ grain
’ 10
0= , 1= .
cahesiveness (1=crumbly, 10=gumny), chewiness
(1tender,10taugh), springiness(1dow, 10=high),
juiciness(1=dry,105uicy), density(1dight,
( ) 10=cimpact) chakiness( , How,
10=high)
130
85
3, _
(two-way analysis)
2 , 95
85105 , bef( ), fatty( ) juiceness
13003 .85 ( ), chewiness( )
, beef 2
85 13% 85%
- 100
1 , 10 (fat) -
2 , (ail) -
114g ( 92 x
20 )
170
(griddle, Toastmaster Modd, Mc Graw 6 5 85%

Edison Co., Boonville, Mo)
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13%

85%

(uicy texture)

AISW)

85%

(A/ISS

8.5%
AISW, WIT/S,
13%

85%
(fatty flavor)
)

13%
AlSS
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/ (ground beef)

(@ach-lid cafpsites)

Fat content(%)

Water content (%)

Beef sample
Raw Cooked Raw Cooked
13%-Fat control 130403 140404 65+0.7 57+14
85%-Fat control 85405 97407 70402 614038
Samples containing 8.1409 97407 71407 62+14

starch-lipid composites

13%

Ba3-38

5

8.5%

13%

1

AOCS Officid Method

wet basis
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. Eskins, K., Fanta, GF., Fdker, F.C,
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Polym, 29:233- 239

. Fanta, GF. and Eskins, K. 1995. Stable

starch-lipid compositions prepared by
steam jet cooking. Carbohyd. Polym.
28:171- 175

. Fanea, GF. Eskins, K. and Baker,

F.L.1999. Aqueous starch-oail dispersions
prepared by steam jet cooking. Starch films
a the al-water inteface. Carbohyd.
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5. Klem, RE. and Brogly, DA. 1981
Methods for sdecting the optimum starch
binder preparation system. Pulp & Paper
55:98- 103

6. Knutson, CA., Eskins, K., and Fanta
G.F. 1996. Composition and oil retaining

capacity of jet-cooked starch-ol composites.
Cereal Chem. 73:185- 138

7. Stover, R.D.1990. The superiority of jet
cooking for starch preparation. TAPLK
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