2000 3 . 39
( , 214036)
120
N -
, 80 130
: : ( )} 120
210 , ( 1)
N - : Il : 5%
10%, ,
( 1,
100 125 10 60min
N - , 105 120
, 130 210
VcVe 20 40min 145 195
N - VcVe : 165 180
, 180 Ve : ]
Ve , Il
, 120 210 6%
, N - 8% ,
) VcVe, 4%
180 : , 10% ( )
, 120 210 (0.05% 1.5%), (0.01%
0.5%), (0.01% 0.6%),
0.005% 1.5%, (0.01% 0.75%), (0. 01%
5% 1.5%),
0.008% 1.00%,
0.01% 0.75% : 0.02% 0.5%

15%, 4% 10%

) ) ”1



. 40

2000 3
2
1 1 I 3%
110 120 30min , ,
| , 190 ,
11bar 30nin , 1A,
, I 9%
1 H
. 2500ppm I, A '
(0. 25%) I GC- TEA ( ) 250ppm (0. 025%)
1 N - A GC- TEA N
1( , - ( 1)
) 2
1 , ( ) 2 : (
90% N - IA) N -
( EP 0169 347 A 2)
1
N - (ppb)
8.53 1.04 0. 47 18. 28
1 0.53(- 94%) 0.00(- 100%) (- 95%) 0.88(- 95%)
2
N - (ppb)
8.53 1.04 0.47 18.28
1 6.13(- 28%) 0.67(- 36%) (- 95%) 5.87(- 68%)

Application of Tea Extract in Cured Products

ABSTRACT The gpplication of the black tea liquid extract extracted at above 120
elaborated A s an invention patent, it can prevent synthesis of N - nitrosanine
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TheDevelopment and Application of Collagen
Tang Chuanhe

ABSTRACT The ollagen products extracted from the by- product in meat processing, including gelatin

and oollagen polypeptide, asw ell as their manufacturing technology, physiological functions and proects
for applications in the food industry are introduced
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