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Influence of Different Commercial Compound Sodium Alginate Products on Texture of Fat Substitute

FAN Su-gin, HUANG Hai-yan, WANG Xiao-mei, ZHANG Juan-juan
(Qingdao Bright Moon Seaweed Group Co. Ltd., Qingdao 266400, China)

Abstract : This work focused on the influence of different commercial compound sodium alginate gel products, compound
sodium alginate gel I amount, water temperature and stirring time on texture properties of fat substitute. Fat substitute with

desired appearance and texture could be obtained by adding sodium alginate gel I at 2.5% and then stirring for 20 — 30 min.
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Table 1 Effect of different commercial compound sodium alginate gel
products on gelation of fat substitute
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Table 3 Effect of water temperature on texture properties
of fat substitute
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Table 2 Effect of compound sodium alginate gel I amount on texture
properties of fat substitute

Fing/e WEg UBmm FHFE (g ARN Bttimm By S /(gmm)

159 325 113 077 206 2.39 493
25 174 294 8.17 02 221 246 542
182 298 822 070 22 251 552
137 256 8.10 076 212 204 433
2.8 162 28 841 079 228 252 575
159 284 87 077 229 240 549
149 281 8.79 080 235 233 548
30 170 307 9.07 079 256 2.64 6.77
159 282 839 078 209 245 5.60
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Table 4 Effect of stirring time on gelation of fat substitute
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Fig.1 Morphological character of fat substitute
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