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ABSTRACT

An investigation of effects of non-meat proteins on physicochemical and
sensory qualities of pressurised ostrich-meat yor was carried out. Fresh ostrich-meat
trimmings were taken from the slaughter house and subsequently minced and blended
with other ingredients such as sodium tripolyphosphate (STPP), sodium chloride -
(NaCl), pepper and garlic. An optimum formulation was developed using 36 panelists.
This contained 0.25% (w/w) STPP, 2% (w/w) NaCl, 2% (w/w) pepper and 5% (wiw)
garlic. This formula was used for further study. Ostrich-meat yors made from this
formulation were used for the determination of an optimal condition using the
following testing parameters: pressures of 300, 500 and 700 MPa at temperature of 40
and 60°C and holding time of 40 and 60 min. This base formulation was further
modified by the addition of soy protein isolate (SPI), whey protein isolate (WPI) and
wheat gluten (WG) before subsequent pressure treatment at the obtained optimal

condition. The pressurised ostrich-meat yors produced under suitable amounts



of SPI and WPI were compared to those produced by heat treatment in terms of
viscoelastic behaviour, textural properties, water holding capacity, microstructure,
thermal analysis, electrophoretic determination and sensory evaluation.

A combined pressure, temperature and time 700 MPa, 40°C, 40 min, resulted
in the complete denaturation of the protein present as evidenced by the loss of the
peaks from the DSC profiles. Rheological measurements showed that the gradients of
stress relaxation plots and the gel penetrations strength depended on the severity of
treatment conditions. This probably reflected degree of cross-linking imparted by
hydrophobic interactions as well as changes in the disulphide bonding as shown by
the electrophoregram.

Of the addition of SPI, WPI and WG in the pressurised samples, the 4%
(w/w) SP1 gave the best emulsification (smallest fat droplet size in the final product)
as well as the highest water holding capacity. This formulation was the most
acceptable to the sensory panel.

Water holding capacity and sensory score of all pressure treated samples
were better than those of equivalent heat treatment material. The pressurised samples
with 4% (w/w) of WPI displayed strongest rheological properties (gel strength,
storage and loss moduli). When comparing the pressure and heat treatments, the
viscoelastic behaviour and gel strength of the heated samples were stronger than those
of the pressurise-treated meat yors. The storage modulus of all the heat treated
samples predominated whereas the creep curves for both treatments were fitted to the

same eight-Burger element model.
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