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1 5% 0.2% pH 2%
5
5.1 24 4#
6
5.2
0C
0.1~0.3kg
10%~12%
2 53 8~10mm
2.1 54
2.1.1 18~24
2.1.2 5.5
2.13
VC 5.6
2.14
2.2 5.7
-18<C
5.8 Smm
3
- — - - 5.9
4 5.10 170~
4.1 100kg 180°C
4kg 8kg 3kg 1.5kg 5.11
0.5kg 0.36kg 0.24kg 0.12kg
VeNa0.1kg 0.006kg 0.012kg 6
0.3kg 36kg 3kg 3kg 6.1
4.2

65% 20% 5%
5% 2% 0-1% 1% 0.
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6.2
% <1.9-~35
<70ppm 7.3
6.3 30% 20% 50%
/g <30000 7.4
/100g <40
1 .
7.1 1994
2 .
1992
7.2

A New Technology for Hamburg
Lin Chunlai
ABSTRACT The technoiogical points and formula for making hamburg meat through a new technology are
introduced.

KEY WORD hamburg; new technology
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29
HNO,
A 0.15 /
B 1 .
1986 10
5 2
1988 2 18
3 .
1989 12

An Elementary Introduction to Meat Curing
Liu Bojun
ABSTRACT The purposes of curing, curing agents, curing methods, bio—chemical changes during the
process of curing as well as affecting factors are detailed.

KEY WORD meat; curing



