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Table 1  Color of KGM-ADSP composite emulsion gels
with different freezing treatments and porcine back fat
R L a” b
FAT 81.61+0.23° 1.75+£0.09° 4.26=+0.23°
NO-FREEZE 73.12+0.71° 3.45+0.27" 8.45+0.71"
AF 77.25£0.43"  3.46+0.07" 9.62+0.43"
1F 76.86+0. 60"  3.54x0.18" 10. 05+0. 60"
UF-300 W 77.58+0.37" 3.22+0.09" 7.81=x0.37"
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Fig. 1  Whiteness of KGM-ADSP composite emulsion gels

with different freezing treatments and porcine back fat
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Fig.2  Centrifugal loss and cooking loss of KGM-ADSP
composite emulsion gels with different freezing treatments

and porcine back fat
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Table 2 Texture of KGM-ADSP composite emulsion gels
with different freezing treatments and porcine back fat

i W%/ files MR M g
FAT  5625.57+200. 10 0.48+0.02" 0.47+0.05" 1 134.55£101. 14*

NO-FREEZE 829, 16+66.34" 0.37+0.01° 0.10£0.02°  37. 1624.72°
AF 991. 69+35. 80" 0.50+0.01" 0.1220.01™  57.11x6.93"
IF 1178.64+19.19° 0.54£0.01° 0.13£0.01™  80.78+7. 26°
UF-300 W 1 441.19£25.76" 0.54£0.02* 0.1520.01" 94 85+4. 83"
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Fig. 3 Dynamic rheological curves of KGM-ADSP
composite emulsion gels with different freezing

treatments and porcine back fat
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Fig. 5 Thermal properties of KGM-ADSP composite
emulsion gels with different freezing treatments

and porcine back fat
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Abstract: Konjac glucomannan ( KGM) and cassava acetylated distarch phosphate ( ADSP) were used as raw

materials, methyl cellulose as emulsifying agent, and soybean oil as oil phase to prepare KGM-ADSP composite
rheology and thermal properties of KGM-
of KGM-

ADSP composite emulsion gels after different freezing treatments and porcine back fat ( control group). The results

emulsion gels. The effects of different freezing treatments on the texture,

ADSP composite emulsion gels were studied by measuring the color, whiteness, centrifugal loss, ect.

showed that freezing treatment could significantly improve the whiteness, hardness, elasticity and centrifugal loss of

KGM-ADSP composite emulsion gels, and no oil

and reduce the cooking loss, storage modulus and loss modulus,

melting occurred in KGM-ADSP composite emulsion gels when heating up. The whiteness, texture, hardness,
cohesion, chewiness and rheological properties of KGM-ADSP composite emulsion gels after 300 W ultrasonic-
assisted freezing treatment were closest to those of porcine back fat. And the differences in storage modulus and loss
modulus between KGM-ADSP composite emulsion gels after 300 W ultrasonic-assisted freezing treatment and pig
back fat were minimal under certain thermal environment. It could be used as the fat mimetic in hot processed
meat products.

Key words: KGM-ADSP composite emulsion gel ; ultrasonic-assisted freezing ; texture property ; theological property ;

thermal property
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