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different power on the quality of chicken mince gel. Methods Protein from sesame cake was modified by CP with
different power (400-800 W), and then was added to chicken mince. The cooking yield, water holding capacity of
chicken gel were analyzed, and their texture properties, microstructure and water distribution were measured by
texture analyzer, scanning electron microscope and low-field nuclear magnetic resonance. Results The cooking
yield, water holding capacity, the springiness and resilience of gel texture increased first and then decreased, and
reached the maximum of T4 group at CP power level of 600 W. Compared with the upper value of the control group,
the value of T4 rose by 4.89%, 2.30%, 1.78% and 19.52%, respectively. Both the hardness and chewiness reached the
highest value of T5 at 700 W, and their value was 7457 g and 4832 g, respectively. While, there was no significant
difference compared to either of T4 group (P>0.05). The L” declined continuously, and a" and 5" first rose and then
declined. With addition of CP modified sesame cake protein, the transverse relaxation time of 7T, changed in the
direction of short relaxation time, and the proportion of immobilized water in chicken mince gel rose significantly
while that of free water decreased. The change of storage modulus value showed that the addition of CP modified
sesame cake protein could improve the gel forming ability of chicken mince, especially T4 group with CP power level
of 600 W had the best gel forming ability. Additionally, when the cold plasma treatment power was 600 W, the chicken
mince gel of T4 was obtained with more compact and uniform microstructure and smaller pores. Conclusion Sesame
cake protein modified with CP power level of 600 W could enhance the quality of chicken mince gel. The results of
this study could provide certain scientific basis for improving the value-added of sesame cake protein and broadening

the application of sesame cake protein in meat foods.
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1.3 LWrHEE
1.3.1 ZAtaE& e CP &k

20 g ZRHEATRET 60 mL Z800K, S ImmE bk
30 min ¥R E AP, BT APPI CP #HM16 b, fEZ WM
RIS CP BHAEMHERE 2] 30 cm  TAESREE 20% .
TAESSE 40 kHz, SAARERSN S KHMT, 4200 FDh%
400, 500, 600, 700, 800 WCP Ab¥E 180 s, 7£—80 °C¥& 1
J&, BTFRGTHRERETES CP U2 MMmEA.
1.3.2 & 1 B B ad ) &

PEHL 150 g XS P, LBRIMERSEARHL, TR
HOH RS UIEIMA 3 g &A1 6 g 28 CP R L&tk 2
FEMIE [, FAIA 37.5 mL koK . 2t 30 s, Ltk
£ 3 RBIRES NG RBEIR AW S 50 mL B0 &,
3500 r/min 0> 10 min J&, B F 85 °CKIIMNEL 30 min, =
WA, 7 4 °CY3 12 h £ HGER 1)

£ 1R CP M ERINE BB AIBE R

Table 1 Chicken mince gel added with sesame cake protein

modified by CP
FES ZRRIEARIE /e MR/g rok/mL
TO NN 3 150 37.5
T1 6 g REMZHMEN 3 150 37.5
™ 6 g 400 W-CP 2 Jfk 3 150 375
N '
- 6 g 500 W-CP Mk 2 Jff 3 150 375
I ‘
- 6 g 600 W-CP {2 Jfk 3 150 375
AN '
Ts 6 g 700 W-CP it 2 Jfk 3 150 375
A '
6 6 g 800 W-CP {2 Jfk 3 150 375
HIE N ’

1.3.3 #AR&Fen e

FIF 22T M, DARRE IR S 188
IR, L)L B,
134 BIRAZMAFESHRAKENZ

M KANG 2 Rifeeiit . BIRA51H00S
HRIBEET 50 mL #.08 T, FRmIFC R ZRTE R 4, 2

JR AR T 85 CC/KIRHIIME 30 min, FEAISHIEEE
M, 7E 4 CCAPFTHE 12 ho I FDRERE & 7E 2530 T 1R
2 h, FEHGELRE SERGEI A — 2 PRI BT 2 i gk A
KGy, FREIFIC R R E A 4,0 BERRTEILAKXQ):

AT/ %=( % )x100% )

%7 HONG 2 7 gl sk . #2838 5 s i
BESEIE VI BB B A28 20 mm ., &N 20 mm A RAER, I
WATRREE, FRICH my (g). WFFESLIIA 50 mL (8.0,
LA 5000 r/min #.0 15 min, BN TR K 7, FRIE
TIRRE, BRICH my (g)o PRAKHETTR L AR (Q2):

Pk /%= "2 x100% )
m

1.3.5 BRIRMNL ¥

BB E K 5 mmx5 mmx5 mm ST T IARE S, 1=
T 2.5%I ZE Y, 4 °CIEE 48 ho #5, 1 0.1 mol/L .
pH 7.2 MBEIRER 22 vPVA TR VEURFESD 2 K. BEJS, AEK
W& AR E L FE(50% . 70%. 90%. 95%F1 100%)i%
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1 h AR o BRI AR R YR U T B 0K S FE(L:L, VD)
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S, Wi 5 T SR B AT 45 4
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1.3.7 B A M,
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GRS IBITE 5 s (UERR A A Sl 2 A=, ik ik e
H5g.
1.3.8 28 B BRI TR 5T
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Fig.l Effects of sesame cake protein modified with CP on color of
chicken mince gel
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Fig.2 Effects of sesame cake protein modified with CP on cooking
yield of chicken mince gel
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Fig.4 Effects of sesame cake protein modified with CP on microstructure of chicken mince gel (400x)

24 BRIKSEBEFENSH

G F 2 SRR 225, 1) s g B ) (1) Pl 432
3 PR2EA, A% AN RS GO T AR Ay . 5 AR
BN RF, st o, RZ, AlE
BE R T, T#K . 557K (T, 1~10 ms)FRn 5E R
TEM RS T B BEAE R, WahR MK Aa0
BhIK (T, 10~100 ms)F [ 17K (T, 100~1000 ms)K K=
N TR B R TR 5 Y 7K 43 P8

550} BRZH (TO He, T1~T4 A4 Ty W 17 452 S S} ) 05 1)
#%l, TI~TS A T, WA R BRI, Ty WE(E K
FI 10 B R Ry A S (A 5). BERERY, &
CP AbFRJ5, HEM AN FPIRZS K IR S AR, S5 A5,
GHEMMER, BKMAG Rk, 2 CP TR
700 W, B CP ZhERIEMN, BRI S Top A Top HSB TR T (]
FHIRAR K, TR O R A B 2 BRI AR K & RE T TR,

TR B FLBE R FAN RN, AN BEA A DR B B R R K A,

{EASIK 43It sl Pk S o

Bl CP T3 I, PToy . PTo, MR R BLSE T B IS

[ FAGRAFA, PT,, BRI e TS T MRS E 5(0)].
5 TO MLk, T1~T5 4 PTy, MR T, T1~T4 Y PT,, UETA
FME, 5 TO M, T2~T5 B9 PT,, WA E EH &
(P<0.05), 7E97.97%~98.43% [R], KA G shK & EEE
Koy FEAATERA, T2~T5 SRR AN SEH a3 21
IKBEAFR, BB G R sk, Ko NS5 AR
A, AR Rl 2% G5 A RLAT R B S B R Bk
RES, SRS R—3, CP ALBRREMS AR /K A TE B
(4345 5T R A . VERBEKEN 215 ZHANG 2P0
FEINK, T s IRl FAE 8 ) 265 25 K B B0,
AR . 7 B AEC B R S 5 T sh oK S kg,
AR AR 2 T, W E B, BT . R
WS 4R A SRS Rt 1S RKEREALSSE,
Ton Toy Fl Ty RS B [R) 0 06, KRR (R ES A5 05
P GABF R A R — 3

2.5 BB

Ffi CP T8N, BERCAERE | MEAMEME . s e i
PRI EFE T RS, 5 To ML, T1 & TS B



258 B2 4 TR AR I 2 R 617 %
a) 6501
(a) — T
| —T
520 LY
. 390
N
=
¥ 260
130t
0 T6
0
10.0
100.0
1000.0 Tl b
T/ms 10000.0 1O P
) 25 56 11500 © 102 P, Z2PT. NPT,
' — Tz}, Tz] Tzz be be
. {1200, % %
£ £ £ .
= = {900 E S
= = o B
T ju=q
& & & =
= = 1600 & &
n.ré il Q =
& & ~ =
300
) 0
TO TI T2 T3 T4 T5 T6 TS5 T6

TE: ()5t BN ] = ZE R AL ()t RN IAEAL; (o) st T AR X 1 0 FE A2 1
Pl 5 CP o2 BRMTEE PN XY IR BE BE RS K AT B e Ik s )

Fig.5 Effects of sesame cake protein modified with CP on moisture migration properties of chicken mince gel
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Fig.6 Effects of sesame cake protein modified with CP on texture of chicken mince gel
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Fig.7 Effects of sesame cake protein modified with CP on
rheological properties of chicken mince gel
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