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Abstract: In order to explore the effect of psyllium husk powder addition on the quality of meat patties,
using pork as raw material, the effects of the powder addition on the cooking loss, water retention, oil re-
tention and sensory quality of meat patties and their causes were studied. The results showed that the ad-
dition of the powder could significantly improve the water retention of the meat emulsion. When the addi-
tion amount was 0. 5% —1.0% , it could simultaneously promote the oil-water emulsion stability of the
meat emulsion and improve the oil retention of the meat patties compared to the control group. When the
powder was added to 1. 0% , the cooking loss of the meat patties was reduced from 19. 05% to 4.30% ,
and the brightness value was higher. At this time, the main component of the powder ( psyllium polysac-
charide ) could be evenly distributed and promotes texture properties of meat emulsion products in the sys-
tem. When the amount of the powder was increased to 2. 0% —3. 0% , the oily water emulsification was
hindered due to the strong water absorption of the powder, and resulted in reducing oil retention of the
meat patties and increasing cooking loss. Meanwhile, the gel system exhibited obvious phase separation,
and the continuity of the three-dimensional network of the myofibrillar protein gel was blocked, leading to
the decrease of the texture characteristics of the meat patties. Polysaccharides (gum) in the powder in-
creased the viscosity of the meat patties and made meat products easy to shape. This study was supposed

to provide a theoretical basis for the application of psyllium husk powder in meat emulsion products.
Keywords: psyllium; meat patties; myofibrillar protein; polysaccharide; interaction
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