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Study on weight control method of 35-grams vegetarian steak

wuU Gao—Feng*, BU Ji-Liang, XIAO Wei, LUO Guang-Hui, JIANG Ze-Biao

(Hunan Jinmofang Food Co., Ltd., Changsha 410311, China)

ABSTRACT: Objective To explore the development of weight control program of the company's best-selling
products soybean protein food 35-grams vegetarian steak. Methods Methods of relevant data collection, the
opinions collection of the production and management people and the entire production tracking were used to obtain
the experiment direction, and the small experiment by changing process conditions and production test were used to
the further validation of process conditions, the main cause of instability and the improving measures of the 35-grams
vegetarian steak weight variation in production process were explored. Results The weight of single piece of
35-grams vegetarian steak had a extremely significant influence on the marinating process, which had a significant
difference on the weight of raw materials and frying process. Conclusion The raw materials are controlled at more
than 11 grams, the frying time is 2 minutes, and the best marinating time is 10 minutes. The pass rate of the single
piece weight of the product is increased to more than 90%.
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Table 1 Materials of experiments and production
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Table 2 Experimental instruments of little experiment in

laboratory
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Table 3 Instruments of production
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Fig.1 Extraction process of the isolated soybean protein
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Fig.2 Production process of the textured soybean protein
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Table 4 Single piece weight ANOVA of textured soybean protein in the production process
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Table 5 Single piece weight variation after different soaking time (g)
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Table 6 Single piece weight variation of different degrees of dehydration after 80-minuters soaking (g)
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Pass rate of single piece weight in different pressure
condition
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