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Meat processor wanted to develop a
vegetarian alternative to popular meat based
hotdog using Tofu. Good correlation with
sensory properties was required from
instrumental method.

PROBLEM

Textural properties of vegetarian derivatives of
traditional meat based products are critical.
The manufacturer was brand leader in their
local market for hotdog sales and wanted to
repeat this success with their vegetarian
alternative.
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* Vegetarian product developed matches
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* A reproducible and objective
method for measuring and
comparing meat and vegetarian '“L
products in the development S e
process .
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