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Abstract

Phosphate is commonly food additive used in Kai Yor mainly for improving the water holding
capacity (WHC) and reducing cooking losses. However, an excessive use of phosphate might affect
the customer’s health. The purpose of this study was to use soy protein isolates (SPI) and pea
protein isolates (PPI) as phosphate replacer in sterilized Kai Yor. The reduced phosphate samples
were conducted by reducing phosphate to 0.1 % (w/w) and varying phosphate replacer content at
4 levels (0, 2, 4 and 6 % w/w). The control sample contained 0.2 % of phosphate. The qualities of
the product were evaluated by measuring emulsion stability, heat penetration test, sterilizing weight
loss, pH, color, texture, and sensory property. The results showed that all products with thermally
processed for 3 min at 124 °C had F, values of 8.73-9.61 min. Moreover, the incorporation of SPI
and PPI resulted in the increase in emulsion stability, redness (a*) and yellowness (6%, while
sterilization weight loss decreased as compared to control sample (p <0.05). Also, redness and
yellowness of SPI added sample were higher than PPl added sample. However, there were no
significant difference (p=0.05) in pH lightness (L*) and textural property between Kai Yor added
phosphate replacer and control sample. The highest overall acceptance score was found in Kai Yor

formulated with 4 % of SPI.
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ANOVA 289f1d (L* a* b* nansmuailnganiou

Suusenu
p value (p <0.05)
sources of variation df
L* a* b*
FURAITNALNUNDALNS (A) 1 0.545 0.014* 0.025”
Ysuaansnaununegins (B) 3 0.065 0.000* 0.001”
AxB 3 0.674 0.147 0.340

1Y

YEaund

nwsmiuuansidadenfnyinarenuninvendndiue (p < 0.05)

M990 6 Ad (L* a* b) nandueilngenseusulsemunussghusvesmimng

FUNAT USunagsnaknunezins (% Imaﬁwﬂ’ﬂmu)
ﬂ'mmmw NAOLLNU Lagﬁl
0 2 il 6
WaaLns
, SPI 65.30+0.16 | 65.27+0.26 | 64.80+0.90 | 63.38+0.53 | 64.70+0.94
ANAINU
e (L PPI 65.30+0.16 | 63.98+0.86 | 65.19+2.39 | 63.03+0.42 | 64.38+1.40
GRENEVAS -
\2ae 65.30+0.16 | 64.62+0.91 | 65.00+1.49 | 63.20+0.44
L SPI 1.5740.02 | 1.77+0.15 | 2.28+0.12 | 2.47+0.04 | 2.02+0.40°
AR
- PPI 1.57+40.02 | 1.70+0.18 | 2.08+0.07 | 2.11+0.06 | 1.86+0.26"
a -
LR 1.57+0.02° | 1.73+0.14° | 2.18+0.14° | 2.29+0.21°
L. SPI 15.80+0.13 | 16.54+0.08 | 17.35+0.46 | 17.56+0.02 | 16.81+0.77°
AALAADY b
o PPI 15.80+0.13 | 16.06+0.64 | 16.95+0.08 | 16.66+0.39 | 16.37+0.57
\ay 15.80+0.13% | 16.30+0.46° | 17.15+0.35" | 17.11+0.56°
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AIUAY (p > 0.05) FIN13199 8 Fegapadesiuna  A15199 9 Inudnlisegnsanneannynans

A1SNAABUNIIUSE A NFURFVRINAR S ua b nealy AYLUUAMUTIUM UL FURAlULAnA19iulneD

suiloduiia ¢e38 9-points hedonic scale Iy gnsaauAu (p = 0.05) Fadurauannslieang

AN97197 7 N15IASIZRANULUSUSIUNETRAEIT ANOVA vasAanuwas laduiandnduentneansou

Fuusenu
p value (p <0.05)
sources of variation df
hardness | springiness | cohesiveness | adhesiveness | chewiness
yilparsnawnuneama (A) | 1 | 0.495 0.316 0.313 0.921 0.563
U%mmﬁtau (B) 3 0.249 0.256 0.050 0.403 0.205
AxB 3 0.882 0.562 0.452 0.920 0.843
aadi 8 Snunleduiavessdnsusildvonieusulssuiiussgluinesnang
- USunaansnawnunasie
, YUARTNALNU v y
ANAMAN (% et ntinyix) Wiy
Noawnn
0 2 a4 6
SPI 1.94+0.34 | 1.68+0.24 | 1.61+£0.42 | 2.04+0.17 | 1.82+0.30
Hardness™
(Ke) PPI 1.94+0.34 | 1.66+0.28 | 1.52+0.14 | 1.76+0.09 | 1.72+0.24
Kg J
f 1RAY 1.94+0.34 | 1.67+0.22 | 1.57£0.26 | 1.90+0.20
SPI 0.92+0.00 | 0.92+0.02 | 0.91+0.02 | 0.93+0.00 | 0.92+0.02
Springiness™ PPI 0.92+0.00 | 0.92+0.02 | 0.93+0.01 | 0.94+0.00 | 0.93+0.01
Laﬁdilﬁl 0.92+0.00 | 0.92+0.02 | 0.92+0.02 | 0.94+0.00
SPI 0.79+£0.01 | 0.80+0.01 | 0.79+0.02 | 0.81+£0.01 | 0.80+0.01
Cohesiveness™ BRI 0.79+£0.01 | 0.80+£0.01 | 0.81+£0.01 | 0.81+0.00 | 0.80+0.01
Laﬁl&l 0.79+£0.01 | 0.80+0.01 | 0.80+0.02 | 0.81+0.01
SPI -0.01+0.00 | -0.01+0.00 | -0.01+0.00 | -0.01+0.00 | -0.01+0.00
Adhesiveness™
(Keos) PPI -0.01+£0.00 | -0.01+0.00 | -0.01+£0.01 | -0.01+0.00 | -0.01+0.00
8rS =
f L8y -0.01+0.00 | -0.01+0.00 | -0.01+0.01 | -0.01+0.00
SPI 1.39+£0.23 | 1.24+0.22 | 1.16+£0.31 | 1.54+0.10 | 1.33+0.23
Chewiness™
(Ke) PPI 1.39+0.23 | 1.22+0.17 | 1.15+£0.10 | 1.33+0.06 | 1.28+0.15
Kg J
f 1RAY 1.39+0.23 | 1.23+0.16 | 1.15+0.19 | 1.44+0.14
"lyunnensegaditedfy (o > 0.05)
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wiin USuna (Sevaz) d doduia | avugu nAusd | ANYRUT
gnsmIuAY 0 6.28+1.21% | 5.46+1.49%° | 542+1.53% | 6.46+1.16° | 6.12+1.29%°
SPI 2 6.20+1.09% | 5.72+1.43% | 5.62+1.42%° | 6.26+1.34% | 6.12+1.06%°
SPI q 6.20+1.28% | 5.94+156% | 6.04+1.55° | 6.24+1.56™ | 6.30+1.37°
SPI 6 6.22+1.13% | 5.34+1.77% | 5.30+1.46° | 5.84+1.53° | 5.64+1.51°
PPI 2 6.36+1.06° | 5.26+1.65% | 5.64+1.52®° | 5.80+1.99° | 5.74+1.63
PPI q 6.10+1.23% | 5.42+1.80°* | 5.54+1.51°® | 5.16+1.81° | 5.46+1.64°
PPI 6 5.86+1.13° | 4.92+1.91° | 4.60+1.65° | 4.20+2.08° | 4.34+1.90°
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