The application of microbial polysaccharides for improving functionality of liquid dough
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In the last decade, there has been an increase in variety of products fried in liquid dough: meat and offal, fish and seafood, vegetables and fruit, cottage cheese and ice-cream. During the manufacture of liquid dough, egg proteins usually quickly fall thus reducing the structural functionality of liquid dough. 

The aim of the research is to stabilize egg protein with polysaccharides of microbial origin1,2 in the development of liquid dough. The impact of polysaccharide on the rheological properties of liquid dough was characterized using the Mixolab Profile3. In preparations, the polysaccharide concentrations were follows: 0,5%, 1% and 1,5%.
In the course of the experiment, it was found that the addition of polysaccharide has no effect on the first development stage of the dough. With increasing temperature up to 60oC, samples with and without polysaccharides show a weakening of protein flour. Further, raising of temperature up to 75oC and 90oС displays the processes of starch gelatinization and starch-splitting enzyme amylase, respectively. With the addition of polysaccharides, there are no significant changes in the consistency of the dough, hence it is possible that the splitting of the starch is not happening. Addition of microbial polysaccharide leads to improving the adhesion of the products and steadying of required consistency as fluffy foams4. Sensory evaluation shows that the sample stabilized with 0.5% of polysaccharide has the highest consumer acceptability.
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