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Table 1 Relaxation times and peak area percentages of relaxation peaks of different MP emulsion gels
H5 T, /ms T,,,/ms T,,/ms T,/ ms PT,,/ % PT,,./ % PT,,,/ % PT,,/ %
MP 2.66+0.28°  40.37£0.00" 284.80+0.00" 2 364.49+0.00° 0.70+0.05* 7.870.62" 89.81+0.76" 1.39+0.36°
CP-MP 2.54+0.00™  34.31x0.00° 242.01+.000° 1 435.69+0.19° 0.70+0.00° 7.63+0.36" 90.72+0.34" 0.95+0. 43"
PC-MP 2.28+0.21"  34.31£0.00° 242.01x0.00° 1 450.83+0.00° 0.63+0.01* 7.93x0.06" 90.62£0.45" 0.82+0. 50"

CP-PC(4/1)-MP  1.81x0. 25"
CP-PC(3/2)-MP 1.97+0.50" 28.82+0.57°

29.15+0.00"  232.65+0.00" 1 350.23+0.00" 0.68+0.05°
205.65+0. 00" 1 232.85+0.00" 0.63+0. 05"

7.47+0.35" 91.3520.18° 0.50+0.29"
6.12+0.45" 93.04£0.68" 0.21£0.29°

i FFIAR R f/NE FRERRE BEEE R (P<0.05),

d)CP-PC(4/1)-MP ¢)CP-PC(3/2)-MP
B 6 RE) MP Lk %I 69 L2 #

Fig. 6 Microstructure of different MP emulsion gels
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Abstract: To explore new approaches to enhance the gel properties of myofibrillar protein ( MP) emulsion gels
under low-salt conditions, pre-emulsified vegetable oil was prepared using a complex of chitin particles (CP) and
water-soluble proanthocyanidins (PC). This emulsion was then mixed with MP to prepare MP emulsion gels, and
the gel properties were studied under low-salt conditions (0.3 mol/LL NaCl). Results showed that under low-salt
conditions, CP and PC could synergistically improve the gel properties of MP emulsion gels. The CP-PC (3/2)
complex, prepared by combining CP and PC in a mass ratio of 3 : 2, exhibited lower interfacial tension and zeta
potential. The droplets in the emulsion stabilized by the CP-PC (3/2) complex were smaller than those stabilized
by CP alone. Moreover, the CP-PC (3/2)-MP emulsion gel prepared with this pre-emulsified vegetable oil
exhibited a denser network structure, resulting in higher gel strength (226.79 g) and water holding capacity
(97.64% ) compared to other samples. Therefore, preparing pre-emulsified vegetable oil emulsions by combining
CP and PC is an effective method to improve the quality of emulsified meat product systems under low-salt
conditions.

Key words : chitin particles ; proanthocyanidins ; emulsion gel ; myofibrillar protein ; gel property
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