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jETasy A B c Y/g
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9 0 0 0 79
10 1 1 0 59
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16 -1 -1 49
17 0 1 57
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Table 3 Analysis of variance for regression model

RIR CFIM AmE ¥y FE P BEM
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C 18.00 1 18  6.53 0.0378 *
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BC  81.00 1 81  29.38 0.0010 ™
A* 750. 41 1 750.41 272.17 <0.000 1  **
B> 495.67 1 495.67 179.78 <0.0001 *
¢t 928.52 1 928.52 336.77 <0.0001 *
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Abstract ; The variations in dielectric properties of Macrobrachium rosenbergii meat (' moisture content 20% ~80% )
were investigated across different frequencies (0 ~ 3000 MHz) and heating temperatures (25 ~ 65 C).
Additionally, the effects of varying mass fractions of osmotic agent solutes ( NaCl, sucrose, trehalose, and
maltodexirin) on the dielectric properties of M. rosenbergii meat were examined. The results indicated that within
the moisture content range of 20% ~ 80% , both the dielectric constant and dielectric loss factor of M. rosenbergii
meat increased with rising moisture content. The dielectric loss factor of M. rosenbergii meat increased with rising
temperature within the range of 45 ~ 65 “C. Within the frequency range of 0 ~3000 MHz, both the dielectric
constant and dielectric loss factor of M. rosenbergii meat decreased as the frequency increased. When the mass
fractions of NaCl, sucrose, trehalose, and maltodextrin were 5%, 10%, 15%, and 20%, respectively, the
dielectric constant of M. rosenbergii meat reached its maximum value. Additionally, the penetration depth of M.
rosenbergii meat decreased with rising temperature, elevated moisture content levels, and increasing frequency.
Therefore, heating temperature, moisture content, frequency, and osmotic agent solutes were all identified as
significant factors influencing the dielectric properties of M. rosenbergii meat.

Key words : Macrobrachium rosenbergii meat; dielectric property ; moisture content; heating temperature ; frequency ;

osmotic agent solute
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Abstract: The effects of different enzymes ( papain, trypsin, neutral protease, transglutaminase (TG ), and
laccase) on the properties of pea-oat complex protein gel (POPG) were investigated by measuring gel strength,
water holding capacity ( WHC) , free sulfthydryl content, disulfide bond content, and microstructure. The ratio of
pea protein to oat protein, the mass fraction of the complex protein solution, and the amount of TG enzyme added
were used as factors to optimize the gel formulation using single-factor and response surface methodology
experiments. At a TG enzyme addition level of 40 U/g, POPG exhibited superior gel strength (83.00 g) and WHC
(88.79%), along with lower free sulfhydryl content, higher disulfide bond content, and a more uniform
microstructure. The optimal formulation for the complex protein gel was determined to be a pea protein-to-oat
protein ratio of 1 : 0.4, a complex protein solution mass fraction of 20%, and a TG enzyme addition of 40 U/g.
The gel prepared according to this formulation exhibited a gel strength of 78.00 g. The POPG prepared in this
study shows potential as an animal fat substitute, providing a reference for the processing of green foods in the
future.

Key words : pea-oat complex protein gel; enzyme treatment; gel property ; formula optimization
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