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ABSTRACT

Meat Substitutional Ffoods(MSF) can be produced at lower cost than livestock
which is a health food without cholesterol. The MSF is growing as the low-fat and
high-protein diet food. The present research intends to select the type of soybeans
and to produce soybean protein products (bean patty) to replace meat. As a result
of selecting the type of soybeans that is suitable for producing bean patties,
‘Daewon’ variety showed the highest sensory score of 59 and ‘Cheongja’ 3 had the
lowest score of 4.9. As a result of using vegetable binding agents, the agar-added
patty demonstrated the highest score. The score was the highest when 17% of agar
was added. Mushroom was added to emulate the taste of meat. The bean patty
added with oyster mushroom showed the highest overall sensory score of 6.0,
whereas the bean patty added with king oyster mushroom had the lowest score of
3.6. In the experiment of adding coconut oil, 7.32% of roasting loss rate was
achieved when 35% of coconut oil was added. In the sensory evaluation, the overall
preference was the highest at the score of 6.8 when 30% of coconut oil was added.
The cohesiveness, flexibility and glutinosity decreased as the amount of coconut oil

increased.

Key words : Soybean, Bean patty, Oyster mushroom
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