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Abstract

Pre-emulsified fat (PEF) is a vegetable oil homogenized with water and emulsifier.
This research studied on effect of oil types; palm and sunflower oil, level of oil contents; 45, 55
and 50% (w/w) and level of soy protein concentrate (SPC) content; 6, 7 and 8% (w/w) on some
properties of the PEF. Results found that palm oil was not applicable for PEF preparation due to it
caused low stability of the PEF, showed in high total expressible fluid (TEF) 47.65+0.69% after
kept it at 4°C for 15 days whereas the PEF prepared from sunflower oil had the TEF only
2.66+£0.44%. Increasing of oil and SPC content consequently increased hardness and cohesiveness
of the PEF and the optimal PEF in this study was obtained from proportion that used 50% of
sunflower oil and 7% of SPC. Improving some properties of PEF was conducted by adding
carrageenan 2.00, 2.25 and 2.50% (w/w) or xanthan gum 0.75, 1.00 and 1.25% (w/w). The PEF
with carrageenan treated at 2.50% had the highest emulsion stability among them after kept it for
15 days, contained TEF only 0.88+0.39%. The PEF with xanthan gum treated ai 1.25% contained
small TEF of 0.04+0.01% but had much less hardness than those treated with carrageenan. Four
different types of fat; 1)PEF from sunflower oil, 2) PEF from sunflower oil with carrageenan
2.50%, 3) PEF from sunflower oil with xanthan gum 1.25% and 4) chicken skin were used to
produce chicken emulsion sausage for comparing some properties of the sausage. Emulsion
sausage used chicken skin had the highest hardness 708.74+11.76 g and the highest sensory
acceptant score 7.30+1.13 but not differ (p > 0.05) from the emulsion sausage used PEF from
sunflower oil with carageenan 2.50% (acceptant score 7.07£1.36). Therefore, the PEF could
substitute the chicken skin and had more benefit on less cooking loss (p < 0.05) which was only
3.31+0.47%. In addition, it could consider as health focd since it had nc cholesterol, less total fat
content and less unsaturated fatty acid. Storing the PEF from sunflower oil with carrageenan
2.50% at 4°C for 1 month found it increased hardness but emulsion stability was still good there
was no different (p > 0.05) on TEF and sensory acceptant score from the day it was prepared.

Thus, the PEF in this study had potential to develop it to industrial scale.
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