The effect of fat replacers on physicho-chemical properties and sensory attributes of canned food
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This study was aimed to investigate the effect of fat replacers on physicochemical and sensory properties of Fesenjan (an Iranian traditional food).

Three fat replacers; carboxy methyl cellulose (CMC), modified starch, and bran of rice in three levels (1%, 2%, 3%w/w) were used as fat replacers in this study. For this purpose, the fat content, rheological properties, textural analyses of meat, color changes, sensory evaluation and microstructural properties were analyzed.

Results indicated that the fat content of new product is decreased as compared with control treatment.

Sample with 2%(w/w) CMC after autoclave has lowest total color differences comparing control sample and the sample prepared with bran (1%w/w, after autoclave ) has a highest total color difference.

Textural analysis indicated that the sample prepared with 3% (w/w) bran and CMC 1% (w/w) showed respectively highest and lowest maximum force for shearing.

In all samples G' modulus is higher than G". In all samples the viscosity of sauce decreased when shear stress was increased. These results are confirmed with scanning electronic micrograms. In the term of sensory evaluation, the panelists designated that the formulation with 2% bran was the best.
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