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Controlling fat quality and ition to enh Ision stability
p Ry Ana Flia Rocha McGinn

Many tactors influgnce cmulsion S1abiity in a meat batter. However. fat and how it is handlcd play @ major rolc in obtaining a stabie
el wmulsion. Fat rmust be reduced Lo small particles o be incorporated inle te meal balter. 17 fal s ever-chopped i can lead o
emulsion breakage for two main reasons: too much surface area o cover for insufficient protein, and fat melting due to temperature
increase.

, it ks important 1o start the emulsion formation process with good prolein extracion in order o create 3 slerq.I prolein coating
ind the fat ginbules. According to researchers Roger Mandign and Oscar Esquivel, the three main factors influencing fat
slabiization in & meal cmulsion are the biophysical properies of the protoin film surrounding 1at droplots, the gelation propertics of
v protein matrix and the physical charsceristics of the fal.

- More
Related Information:

o« With consumption of emulsion-based products on the rise, thare's never boen a betior time to eptimize your emulsion systems. Cozzini know-how
and its new and impreved emulgion/reduction systems can drive productivity higher. Click here to request more informason.

Super Sponsorship: Processing Solutions

Your company is identified as the primary sponsor in print in the executive summary in
Meatingplace, the Processing Solutions e-newsletter and online at Meatingplace.com.
Your four color logo appears in the e-newsletter and adjacent to the technical article,
alongside your sponsorship copy. Processing Solutions e-newsletter is distributed
weekly on Monday mornings. The Processing Solutions Super Sponsorship is ideal for
producing hard leads, driving traffic to your web site and branding.

LOGO: 150 (w) x 150 (h) pixels, 300 dpi gif or jpeg

COPY: Maximum 50 words

PLEASE REVIEW: “Tips for Creating Effective Text-Based Ads” located under the
“Advertise” tab of the online Media Kit. Appropriate tips are found under “Technical
Article Sponsorship”

URL OR WEB ADDRESS LINK MATERIAL DUE DATE: 1 month prior to magazine issue date

E-MAIL: logo, copy and URL to webmaterials@meatingplace.com




