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Manufacturing Suitability and Quality Characteristics of Porridge Containing Added
Oligopeptides from Pork Meat and Isolated Soybean Protein
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Abstract

In this study, pork meat oligopeptides and ISP oligopeptides were prepared from purified meat protein and, isolated
soybean protein, respectively. These oligopeptides were added to porridge. Then their manufacturing suitability and quality
characteristics were evaluated. The porridge which included meat oligopeptides and ISP oligopeptides satisfied the 20% RI
(recommended intake) of protein and 40% RI of EAA for man between the ages of 20 to 29. According to measurements
of the physicochemical characteristics of porridge, the degree of viscosity, spreadability, pH, and lightness L value, were
acceptable for consumption. In addition, the oligopeptide powders had good solubility. and were easy to add when cooking.
The above results indicate that pork meat oligopeptides and ISP oligopeptides are excellent dietary nitrogen sources for
a variety of applications.
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Fig. 1. RI ratio of essential amino acid in porridge
added with meat and ISP oligopeptide.
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Fig. 2. Preparation of oligopeptide mixture from purified
meat protein and isolated soybean protein.
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Fig. 3. Preparation procedure for oligopeptides porridge.

Table 1. Formula for meat and ISP oligopeptide porridge

Sample )
i CON OPP
Ingredient
Rice(g) 60 60
Meat oligopeptide(g) - 3
Soybean oligopeptide(g) - 4
Water(ml) 360 360

" Control group: Not adding meat and soybean oligopeptide,
Oligopeptide Porridge: adding meat and soybean oligopeptide.
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Table 2. Viscosity and spreadability of porridge added
with meat and ISP oligopeptide

Viscosity Spreadability
Sample
(cP) (cm)
CON" 321,00027,420.34 1.35+0.52%*
OPP 319,500+13,851.90 0.45+0.21%*

Y Control group: Not adding meat and soybean oligopeptide,
Oligopeptide Porridge: adding meat and soybean oligopeptide,
* FE % Significantly different at the p<0.05, p<0.01, p<0.001

respectively.

Table. 3. pH of porridge added with meat and ISP
oligopeptide

Sample pH
CON" 6.6720.01 %
OPP 4.4140.01%%*

Y Control group: Not adding meat oligopeptide and soy oligopeptide,
Oligopeptide Porridge: adding meat oligopeptide and ISP oligopeptide,
*p<0.05, **p<0.01, ***p<0.001.
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Fig. 4. Oligopeptide porridge and control porridge.
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Table. 5. Brix of porridge added with meat and soybean-

and ISP oligopeptide oligopeptide
Sample L a b Sample °Brix
CON" 60.762033%%%  — 1 45K0.11%%*  —2 300.42%%* CON" 0.1440.05%**
OPP 59.03+0.52%%*  —1.9740.06%**  0.71£0.68%** OPP 0.4020.07%*

Y Control group: Not adding meat oligopeptide and soy oligopeptide,
Oligopeptide Porridge: adding meat oligopeptide and soy oligopeptide,
*p<0.05, **p<0.01, ***p<0.001.

Y Control group: Not adding meat oligopeptide and soy oligopeptide,
Oligopeptide Porridge: adding meat oligopeptide and soy oligopeptide,
*p<0.05, **p<0.01, ***p<0.001.
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