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The Processing Technology of Flavored Egg Sausages
Li Chun Lit Yuzhang Wu Xingzhuang Li Chuanxin
ABSTRACT T he making and key processing steps of 6 types of flavored egg sausages are given in this
article.
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Sensory Evaluation of Processed Meat Products
Sun Jing Xing

ABSTRACT Sensory evaluations were performed on 17 Chinese and Western style meat products from a
company. The sensory properties of meat products were evaluated based on packaging, color, texture,
flavor, taste, mouth— feel, overall acceptance, as well as comments and suggestions from each person.
Results showed that (1) There were significant differences between the sensory properties of different type
of meat products. Since both Chinese and Western style meat products possess its own uniqueness and
shortcoming, the future R&D should integrate the advantages of this two products in order to obtain
product of better quality (2) Sensory properties of meat products were determined by the criteria stated.
Thus , it is important to strike a balance between each attribate to produce a better sensory acceptance.

KEY WORD'  meat product; sensory porperty; sensory evaluation



