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The Influence of Baosehong to the Forming and Preserving Color of Cantonese Style Sausage
Feng Wei

ABSTRACT Baosehong is compounded NaNO, as colorant determination of L a" b” during the process of
curing heating and lighting of mock Cantonese style sausage added Baosehong had been respectively conduced
in lad as aresult a” of practice group is far higher than the one of comparative group which indicates that
Baosehong is able to promote the colorin reaction between NaNO, and muscle with the function of Baosehong and
increasing the stability of sausage’ s color in the process of storing.

KEY WORD baosechong cantonese style sausage color of curing meat
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Producing Technology of Soft Package Five Spices Egg
Li Junchao
ABSTRACT Processing technology technical formula and quality standard of soft packaged five spices egg is
introduced in this essay.
KEY WORD egg technique quality



