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Fig. 1. The flow sheet of protein- lipid film processing.
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Fig. 2. The Continuous Protein- lipid film manufacturing machine
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Fig. 5. The typical curve of texture property.
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Table 1. The effect of soymilk heat treatment on the protein- lipid film

formation
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Table 2. The effect of pH of soymilk on the protein-lipid film formation
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Table 3. The effect of contact temperature of soymilk and CaCl, solution

“on the protein - lipid film formation

EBECTC) ¥E( cps ) B R
20 4000 000
30 3300 Q00
40 2760 - 000
50 2500 000
60 2300 000
70 2460 000
80 2700 OO0
90 4000 000
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Table 4. The effect of concentration of CaCl. solution on the
protein- lipid film formation
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1.20 ' 000
2.50 0000
5.00 0000

S HRRERER 2.5 % » TREZRRTRIT » TR ZEERRS » BT %3
EREECTEE - BEERNL.20% » AIRBUREE Z - FHER » MER0.15%K » B
BV R Z EK - it TRAEER » 8BHERZRELESR 2.5 %5RE
6 RERMNERERTWEVRZEE

ABRBRNECET R ZRE ﬁkt&ﬁﬁﬁiﬂﬁ%?ﬁt& ’ ﬁ%ﬂﬁ"i 50

£5 RUEBNERENTREVREE
Table 5. The effect of concentration of Na - alginate on the protein-lipid
film formation
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Table 6. The textural measurements of soy bean protein- lipid film

A . AR EIRFER|TEH| AHEER
s MR e s R | TR S | YRR | M E R K
B Bl 7.4 1.4 4.5 4.6 4.3
g B E 0.6 0.5 0.6 0.8 0.8
i i3 12 13 14 14 12
M m® E| 6663 927 3835 5029 4218
wm ® E| 558 71 268 370 350
% & B 32 5 36 17 14
T B O E 14 18 16 0 0
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Table 7. THKe Hunter color reedings of soy bean protein- lipid film
B £ ® B '
- L a b
EC - 3
. AHREAMS | 59.15 +2.28 | + 12.59
BE
wm & M| 64.63 +1.44 | 4 18.51
AHERABS | 49.50 + 3.70 | + 14.67
-4 T
W & S| 53.35 | +.2.07 | +19.16
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Fig. 6. The pan- fried soy-bean film food. prepared-with new

processed soybean films.
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Table 8. The organoleptic evalnatio;l @of pan- fried soybean film food.
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Fig 7. Egg rolls wrapped
with new processed soybean
films.
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Fig 8. Vegetarian chicken
meat 1mitated foods prepa~-
red with new processed soy-
bean films.
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