- 26 - 2000 3
(T EARF R AR AFZ, KT 750105)
KR AR TP ST R 3 A E3S A AFRT A A ER KR, HANT KB
vE TG
P KRG w8
1 FALES ¥ BB AASBERE
1% 0.0001% 0.2%
70% 2% 0.001% 0.3%
20% 7% 1.2% 60m g/ 39 0.01% 0.4%
100g 3.3 3em’ ,
2 b (
? 2 ), ., 2 6 24h
’ 2 M FIB T (VA 100 FER AE) (%)
’ 25 TAO0.01 A4=0.2 #EHEO0.05
' FR03 AAO0 1 FEHO0.2 BEEBRMO. 12
' A0, 05 & 482 #30.1  VeNa0. 05
' A £1  ®E3  FEI1 A 0. 5
EE#H0.6 #ih4 3#0.8 X2&a 3
' KA 6  FRES KK 20
2 3.4 )
2.1 6min, 10 ,
( . )
2.2 3.5
3.6 , 80
2.3 8 , 25min 75
R R 100 , 2 3min 0 8
3 4
3.1 4.1 , ,
9 ) Zkg 2
4.2 : 30% 2.5%,
3.2 : 2kg, 23% 25%, 7% 9%, ( NaNO:2
2 3 I5Smm )<15mg/kg
i 1 4.3 < 100 /g,
£ 1 g s <46 7 00g,



2000 3 =27 -
25min 2/ & 4Fo
1 5.3
23 AR Btk R Mk ,
A ETFRAOBE EAAERE MR ) ,
1% 0.0001% 0.2% 4
1% 0.001% 0. 3% B4 5.4
1% 0. 01% 0. 4% By :
2% 0.0001% 0. 2% BAF :
2% 0.001% 0.3% 4 5.5 ;
2% 0. 01% 0. 4% B4t ; .
3% 0.0001% 0. 2% BAF : :
3% 0.001% 0. 3% BAF
3% 0. 01% 0. 4% L% 5.6 :
A4 AR F A A S ALEOR 69 %ol ’ ;
BA(C)  BUACR | BE(S4) Bk R .
4 B 4F 12 B 45 ' ’ ’
7 #F 15 " ’
10 B 4F 18 B 47
HE bk
34 | RERIZN, ABBILE ARITE(L
0. 01% 0.4%, Ay, 4 T pcAk, 1985
7. 1min, » 2 RF R RS R RIS A L) L T
h pRAE, 1989
3.2 3 T E G A A L IY AR K
RS AR A 25 6 P & 1088
#A(C) M%) KB W 55 7 4 BB Fm AR KB T AL FE,
85 ~90 20 gﬂ? ﬁj %&ﬁ% xR 2000( 1)
O, F VR, KA | 5 B S HE R e TH T A LR 1999
90 ~85 )5 '}-‘57%1‘3%'1 ‘Ti*:, %—T—ﬁi"* *, Rk (3)
L, AR AR | 6 £ %. R AR Y R A& TR,
75 ~80 30 ﬁ‘gi'fi, §%ﬁi"*?¥i, K 1 2000( 1)
B, A LR AR, AR R

B & 5 40, 2 5k X B2 15 ) 80 ~85°C A #!

R&D of Tenderized Mutton Sausage
Wu Suping

ABSTRACT In the present study, tenderizing and checking the strong smell of mutton while enhancing the

flavor was applied to making M uslim mutton sausage. The gap in this field was filled.
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