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Effect of Replacing Pork with Defatted Rice Bran Flour
for Deep Fried Minced Pork
and Qualities of the Used Frying Oil
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Abstract
This research aims to study the feasibility of using defatted rice bran flour as a meat
replacer in deep fried minced pork ball. The experiment had 4 formula; the controlled formula, 5

% pea protein as meat replacer in formula, combination of 2.5 % pea protein and 2.5 % defatted
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rice bran flour in the formula, and using 5 % of defatted rice bran flour to replace pea protein
formula. It was found that the formula that used 5 % defatted rice bran flour had the highest
sensory acceptance than other formula. Analysis of chemical and physical properties showed that
deep fried minced pork ball that uses 5 % defatted rice bran flour as meat replacer had higher
yield of minced pork than control at 9.6 %. It was also found that formula of 5 % defatted rice
bran flour as meat replacer had increased moisture of 4.5 9%, and reduced oil absorption in the
deep fried minced pork ball at 2.15 % when compared to the controlled formula. Finally, it was
also found that the oil used for check whether it is correct frying the formula with 5 % defatted
rice bran flour as meat replacer shown significantly slower in peroxide value and polar compound

than the controlled formula.

Keywords: defatted rice bran flour; deep fried minced pork; pork substitute; rice bran oil
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Yl (Reunen)
ANd 1" (Y+5R)* 6.10°+0.00 6.10°+0.00 6.10°+0.00 6.10°+0.00
AnUoasoanlen . . . .
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