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The Application of Color Coupler in Meat Processing

LI Leigang, WANG Xin, ZHANG Liping
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Daqing163319, China)
Abstract: The traditional meat color coupler, nitrite easy to create blastomogen, to threaten
homo-sapiens health seriously. The exploitation of color coupler to become emphasis of meat. The

article reviewed the investigation and application of neotype color coupler, and approached the succedaneum
of traditional color coupler.
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