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Abstract

To produce restructured ostrich meat, two types of binders i.e. gluten and soy protein
isolated (SPI) with the amount of 0~5 % (w/w) and water holding agent, sodium tripolyphosphate
(STPP) 0--0.2 % (w/w) were added in the meat remnants. The mixtures of uncooked and cooked
ostrich meat were studied for viscoelastic properties by using texture analyser (TA — XT Plus) with
3 % constant strain and testing time of 1,800 s. Other physical properties including % cooking yield,
gel strength, water holding capacity and % shrinkage. An clectrophoretic analysis of samples were
also studied.

The result from electrophoresis (DSC) displayed 2 endothermic peaks which the first nyosin
peak showed at 60.05 °C and the second one showed at 79.95 °C was actin. The stress relaxation
curves of uncooked and cooked products were synchronised with 3 components of maxwell model
and 1 free spring. In addition, the relaxation curve of uncooked mixture showed zero equilibrium
stress which was much Iower than those of cooked products. Moreover, its viscosity behaviour was
more prominent than those of cooked ones. The mixture of 5 % gluten, 2.5 % SPI and 0.1 % STPP on
cooked products showed highest equilibrium stress (332.50 Pa). The effect of gluten on equilibrium
Stress was greater than those of SPI. Therefore, in this studied, gluten was the best binder for
increasing elasticity of the products. The addition of gluten and 8P1 in the cooked samples were also

influent the values of % cooking yield, gel strength, water holding capacity, and % shrinkage. An
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electrophoretic analysis revealed the increase of disulfide bonds in the uncooked and cooked

samples was mostly contributed by gluten.



