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The Optimization of Corn Sausage Formula
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Abstract: In order to meet the needs of the consumer market, so that the nutritional value of corn can be
effective and efficient use of extensive, with its combination of meat, after an appropriate ratio, made of
intestinal nutrition complementary. This study developed a habit of China's consumption of corn
sausage intestinal better product formulations: corn had the optimal formula for: lean meat 45 kg,
chicken 45 kg, fat 10 kg, salt 3 kg, corn starch 10 kg, MSG 150g, sweet corn 7.5 kg, monascus red 90 g,
sodium erythorbate 55 g, sodium nitrite 12 g, sugar 4 kg, soy protein isolate 6 kg, flaxseed gum 200 g,
compound phosphate 350 g.
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