
Natural Ingredients. Smart Solutions.

REPLACING 25% OF MEAT OR FAT DOES 
NOT AFFECT THE SENSORY EXPERIENCE
Rising meat prices, combined with the consumer demand for a reduced carbon footprint (at a time when meat 
consumption is growing) challenge us all to come up with innovative solutions. That’s why we developed  
QExtend PF12 (Pork or Beef), Sonac’s latest innovative solution made from animal proteins. QExtend PF12  
(Pork or Beef) is applicable in meat products like burgers, fresh sausages. It can be used as a 1-on-1 meat and fat 
substitute up to 25%. In tests, little to no difference in quality (taste, bite, juiciness or overall experience) was noticed.

MEAT AND FAT REPLACEMENT 
IN SALAMI AND HAMBURGERS



Production

Steps/What Details

1. Pre-cut 50% meat and 20% fat of the total amount Cut 3 kg meat and 1.2 kg fat in pieces of 5 to 10 cm.  
One day before processing.

2. Storage of pre-cut meat and fat Store overnight at -20°C 

3. Weigh the spices, protein and starters culture Curing salt, Dextrose, White pepper, Black pepper, Protein, Starter culture 

4. Pre-cut the fresh meat Left 30% of the total amount (1.8 kg) 

5. Add the frozen meat and fat to the bowl chopper Chop until the meat and fat have reached the desired size 

6. Add the fresh meat Chop a few rounds 

7. Add the protein and spices Distribute evenly 

8. Add the starters culture Mix a few rounds 

9. Fill casings Use (sheep)casings of 45mm caliber 

10. Curing/fermenting step 

Study set up

During Anuga 2019, visitors have tried hamburgers and salami with and without QExtend PF12 (Pork or Beef). 
This study examined if there is a noticeable difference in sensory experience: taste, bite, juiciness and overall 
impression between the products with or without QExtend PF12.

SALAMI

Meat and fat have been replaced in a basic fast fermented salami recipe. 
One product had 25% of meat replaced by QExtend Pork PF12, the other 
had 25% of fat replaced.

Recipe PF120 Reference PF1225 Meat replacement PF1225 Fat replacement

Ingredients Quantity % Quantity % Quantity %

Pork meat (70/30) 80.00% 60.00% 80.00% 

Pork back fat 20.00% 20.00% 15.00% 

Curing salt 2.80% 2.80% 2.80% 

Spices 0.90%  0.90%  0.90%

Starter culture 0.02% 0.02% 0.02%

QExtend Pork PF12 0.00% 20.00% 5.00%

Total 103.72% 103.72% 103.72%



Conclusion
Participants experienced only very little difference between the reference product and the product with 25% of fat 
replaced by QExtend Pork PF12. However, when asked to choose, the product they preferred was the one containing 
QExtend.

The majority of participants could not taste any difference between the products. And even if they did, no significant 
preference could be drawn between the types of salami by the broad, international group of participants.
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Two samples per participant were handed to visitors at our stand at Anuga 2019: a reference and a 
product with 25% meat or 25% fat replaced; 
We asked them to compare and score them on three indicators:
- Taste
- Bite
- Overall impression



Recipe PF120 Reference PF1225 Meat replacement

Ingredients Quantity % Quantity %

Beef trimmings (70/30) 88.00% 78.00%

Spices, including salt 1.50% 1.50%

QExtend Beef PF12 0.00%    10.00%

Water/ice 10.50% 10.50%

Total 100% 100%

Process

Frozen QExtend Beef PF12 was tempered for 24 hours at 5°C. 
Two recipes have been made, namely the control (0% PF12) and 10% replacing beef trimmings (w/w) in the beef 
burger formulation. The beef trimmings were first grinded through the 8 mm plate. 
Secondly the PF12, spices and water were added and grinded through a 4 mm plate to mix the ingredients. 
Finally, the meat mass was grinded through a 3 mm plate and hamburgers were formed.  

Both hamburgers were backed at the stand and handed to visitors. We asked them to compare and score them on 
four indicators:
- Taste
- Bite
- Juiciness
- Overall impression

HAMBURGERS

Meat has been replaced in a basic hamburger recipe. Compared to a standard recipe, 
10% meat was replaced by QExtend Beef PF12.

Conclusion 
The majority of the participants could not detect much difference 
between the two products. In other words, QExtend Beef PF12 is a 
perfect product to replace meat in hamburgers in order to reduce the 
environmental impact of the meat product and to reduce costs.
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sonac.biz

For more information about our products please contact us:
PO Box 9 NL   5690 AA Son   +31 (0)499 364 820   info@sonac.biz

Sonac is a leading manufacturer of reliable ingredients of animal origin. With an active R&D program, reliable processes and 
sustainable end products Sonac continuously adjusts to market needs. A good geographical spread of locations and a broad 
portfolio of fats, proteins, minerals and specialties make Sonac a trusted partner for many international producers in food, pet 
food, feed and fertilizers, worldwide. Sonac is part of Darling Ingredients.

Research execution
 
Date: October 2019
Location: Anuga 2019, Germany
Sonac contact: Arjan van Waes / Lindsay van Noordenburg

A detailed study of color, cooking loss, cooking yield, texture and cost price is 
available on request at arjanvanwaes@sonac.biz


