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Introduction

1- Introduction

Protein content in soybeans is egceptionally high at 35 -38% . Its
quality is equal to that of meat and milk products. Soy protein isolates
are a highly digestible source of amino acids. Amino acids are the
building blocks of protein, essential for human growth and maintenance
. Of the 20 amino acids human require, 11 are produced by our
bodies. The remaining nine amino acids must come from the foods
we eat. Soy protein provides all nine amino acids , making it a
complete protein . Isoflavones are components of soybeans that are
known to help prevent breast cancer and other estrogen responsive
cancers . In addition , ingestion of these compounds may substitute
for hormone (estrogen) replacement therapy in postrnenopéusall
women at as low a dose as 40- 50 mg per day. They help to
prevent heart attacks and stroke by ".thinning" the blood . Moreover
, they may prevent heart or slow the growth of prostate cancer
growth in men and block the growth of blood vessels in turmous
(i.e. they are antiantiogenesis factors);and, by acting as antioxidants
, they help to prevent DNA damage leading to mutation .
Isoflavones resemble estrogens in structure, competing strongly with
true estrogens for estrogen receptor sites ( Anon 1999).

In recent years, much attention has been given to introduce
the production of meat from chicken due to their ability to adapt
themselves in most areas of the world, their low economic value
per unit . Their short generation time as it could produce economic
amounts of meat in just eight weeks in addition to the high regard
of their nutritional value (George and Moutney ,1976 and Barbut
et al., 1984).

Poultry industry in Egypt faced with large numbers of spent

laying hens which are usually difficult to be marketed at a

1



Introduction

reasonable return . Therefor , new uses for such tough chickens
meat must be found through further processing with this aim in
view , several companies are exploring the feasibility of chicken
meat in some of the same ways that the red meats are used , in
sausage or emulsion products .Especially , chicken meat has a higher
water holding capacity than red meats. Therefore, it was found to
be more suitable for processing sausages and some other products
as reported by Kako and Ando (1966) .

The use of various plant protein in meat products as functional
ingredients has been long under study (Bird,1974 ). Soy and other plant
proteins have been used widely as meat extenders in recent years
(Maga, 1973 ; Pearson, 1973 and Goltry et al., 1976)This popularity -
can be attributed- to lower cost per unit protein (compared to meat) ready
availability throughout the world and throughout all seasons ., nutritional
adequacy and unique functional Properties (Wilding, 1971 ).

The use of soy protein in lean ground meat might be of
significant ~ value in improving meat products quality , increased
cooking yield as well as lowering cholesterol levels in the final
products (Berry and Leddy , 1984 and Liu e al, 1991) .Besides
cholesterol content of raw or cooked ground meat products were
found to decrease as textured soy protein was incorporated in such
products (Rhee et al, 1987) . Many new packaging materials or
combination of materials have been used in food packaging in recent
years. The main driving force has been to increased the barrier properties
of the packaging and thereby the protection of food products with
more complex materials .

A single polymer is often unable to provide all the properties
necessary to create suitable barrier characteristics . This has generated a
need for multilayer structure and techniques such as lamination and

coaxtrusion is simply competive to lamination and modified atmosphere
2



