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15. Technological features of pea protein and its use in emulsified sausages

Igor Strashynskyi, Vasil Pasichnyi, Serhiy Bondarenko, Vitaly Stytsenko
National University of Food Technologies, Kyiv, Ukraine.

Introduction. To solve certain technological problems associated with reducing the fat
content in meat products, namely in lean minced meat or emulsified meat products, fats are often
replaced with water, which often causes texture defects, such as the formation of soft inner layers
of the product, shrinkage of the shell, and large loss weight during storage. In order to eliminate
these shortcomings, a study was conducted to determine the effectiveness of using pea protein
proteincompared to soy.

Materials and methods. The water and fat retention capacity, texture formation of pea
protein, its effect on the quality of emulsified sausage were studied by comparing them with soy
protein isolate. The results showed that the technological properties of pea protein are inferior to
soy protein isolate, but the addition of 4% has a positive effect on the quality of emulsified
sausages in terms of structural and nutritional value.

Results and discussion. The research results show that the amino acid composition of pea
protein is balanced and close to the standard model recommended by FAO/WHO, and the
nutritional value is higher than that of soy protein. In addition, pea protein has no allergen problems.
With the addition (2%) of pea protein, the measured values of all indicators of emulsified sausage
are lower than those of the product with the addition of soy protein isolate. This may be due to the
fact that the gelling ability of pea protein is inferior to soy protein isolate. As a result, the textural
characteristics such as hardness and elasticity deteriorated. At the same time, when the amount of
added pea protein proteinwas 4% and soy protein 2%, the measured values of the emulsified
sausage were on par with soy.

The reasons for this mainly related areto the moisture-holding capacity and gelation of pea
protein. When the amount added is increased to 4%, the water binding of pea protein is enhanced
and the water content of the product is relatively reduced, directly affecting the texture
characteristics.

Therefore, an appropriate increase in the amount of added pea protein (4%) increases the
measured values of the product's texture characteristics. However, when pea protein was added at
a level of (6%), due to the high level of moisture absorption, the textural characteristics of the
product deteriorated significantly, with reduced elasticity and increased brittleness.

Thus, the processing properties of pea protein such as, moisture absorption and emulsifying
ability, are not as good as those of soy protein isolate. The moisture-holding capacity is directly
related to the product yield, which in turn affects the cost. If equivalence is assumed, the cost of
using pea protein for meat products will be higher than using soy protein isolate. Atthe same time,
due to the poorer emulsifying ability of pea protein, addition its will lead to a decrease in hardness,
elasticity, cohesion and other textural characteristics of emulsified sausages, which negatively
affects product quality.

Conclusion. If the pea protein is structured before use using extrusion technology, which
helps to overcome the poor gelation ability and odor of the beans, the use of emulsified meat
sausages in technology has great potential.
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