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Effect of Some Gum-Hydrate and Partial
Replacement of Animal Fats by Olive Oil on
Quality Parameters of Low Fat Meat
Emulsions
Shadi Al-ahmad” Abdulhakim Azizieh ™

Abstract

The research aimed to study the effect of Guar and Arabic gum on
quality parameters of low fat meat emulsions that prepared by replaced
50% of animal fat with olive oil. The research was made in Department
of Food Science, Faculty of Agriculture, University of Damascus.
Protein’s emulsion mixture manufactured from poultry thigh and breast,
and lamb tail as animal fat source, olive oil added to mixture as organogel
prepared from (water : oil : gum) at rate (10 : 8 : 1). Emulsion stability
number, cooking losses and fat losses test used to define emulsion
stability after heat treatment. Some of chemicals and sensory parameters
studied for mixture manufactured.

Statistical analyses result showed dropping the emulsion quality by
dropped fat rate and increased of water rate added, Guar and Arabic gum
added caused to improve emulsion stability and dropped fat and cooking
losses comparative with low fat control, and showed similar result for
emulsion stability, cooking losses and less fat losses comparative with
high fat control. Chemical analysis showed increase rate of
monounsaturated fatty acid (MUFA) and polyunsaturated fatty acid
(PUFA) in mixture that contained olive oil comparative with mixture that
contained animal fat only. The mixture contained Gum-Hydrate showed
similar sensory evaluation for high fat control and best evaluation for
taste, texture and acceptance comparative with low fat control.

Key words: Meat emulsions, Low Fat, Olive Qil, Quality parameters.
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A A A A B B C17:0
019+ 158 | 0.27+ 1.84 | 0.13+ 171 | 0.06+ 178 | 0.02+ 335 | 0.12+ 3.38

A A A A B B c171
0.05+ 117 | 005+ 121 | 0.07+ 1.23 | 005+ 126 | 0.03+ 1.81 | 0.04+ 1.78

a A A A B B C 18:0
0.07+10.61 | 0.18+10.79 | 0.1110.74 | 0.21+1060 | 054+16.82 | 055+16.95

b B B B A A c 181
0.82461.76 | 0.52+61.24 | 0.44+61.29 | 0.68+6156 | 1.29+46.99 | 1.14+47.56 )
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b B B B A A 182
0.13+ 6.33 | 0.09+ 6.24 | 0.05+ 629 | 0.08+ 622 | 0.08+4.29 | 0.08+ 4.28 '

b B B B A A 183
0.02+ 0.85 | 0.04+ 0.81 | 0.03+ 0.82 | 0.01+ 0.80 | 0.01+ 053 | 0.01+ 051 '

a A A A B B € 20:0
0.01* 050 | 0.02+ 0.48 | 0.02+ 0.48 | 0.01* 0.47 | 0.01+ 0.80 | 0.02+ 0.78 '

a A A A B B 201
0.02+ 0.66 | 0.01* 0.65 | 0.02+ 0.65 | 0.01+ 0.64 | 0.01+ 0.48 | 0.02+ 0.48 '

a A A A B B C 202
0.00+ 0.03 | 0.00+ 0.03 | 0.01* 0.03 | 0.01+ 0.03 | 0.01+ 0.44 | 0.01% 0.45 '

a A A A B B SEA
058+28.74 | 0.60+29.33 | 041292 | 0.55+28.98 | 1.19+44.45 | 1.27+43.91

b B B B A A MUEA
0.73+64.05 | 0.47+6359 | 0.36+63.66 | 0.62+63.97 | 1.26+50.29 | 1.17+50.85

b B B B A A SUEA
015+ 7.21 | 013+ 7.08 | 0.07+7.14 | 0.07+ 7.05 | 0.07+ 526 | 0.10+ 5.24

O Agine 3958 dgag ) aalsdl Cacall aca L Ceba wapal) cdlaal s
. p<0.05 e Dlalaall
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