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Study on the Application of Alginate Sodium in Pasteurized Meat Products
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Abstract The experiments were designed to choose samples with different gelatin intensities such as 170 mpas
alginate sodium, 300 mpas alginate sodium,370mpas alginate sodium.The study of the infiuence of the alginates
on the meat products’ water binding capacities and their construction, The resuits indicated that there are
different infiuences among the alginates of different gelatin intensities on the meat products’ water binding
capacities when in the same craft conditions. By the analysis of the experiments of mixing \materia]s,Things seemed
to be made sure that the optimal ingredients and the additions are 170 mpas alginate sodium O.2%,carrageenan
0.3%.

Key words: Alginate sodium;Meat products;Transparency;Water binding capacity

TH L5, TS202.3 XARFRIRAL: A X¥%%5:1001-8123 (2008)03—-0041—-03

RSO DRIRABISRES TER s e 1o I ORI
i fE. iﬁﬁﬁi%?ﬁ%—ﬂiﬁﬂ(ﬁfhﬁﬂﬂfﬂmﬁﬂ% @%E&]ﬁiﬂ%dﬁﬂ’]ﬁjﬁ%ﬁ#ﬁ%ﬁ’]ﬁf&ﬁi%ﬁ.
B, ATARERpESER, HmEE, ETHRK

MO, FHTLEMARGNEEE. Bim | PRIRE
T, ROERHS T, RETESRRY, SR RIERS, 7R B S, KB,

2008 % 43 MA % 109 8 ) (CEET))




mIITzZ

B T T R B e R S L R A AT N A . VL NI

R

@zwE) 42

BN, ik, &, BABME, W, D-
SRS, LE, BE, TH BAERE.

TA-xp BE#L; HD—6 474l DHG—
9140A MR SR TIRHE, BkE, FiEED
By BFRE, HREL, EEHE.

2 XRHE

2.1 HWEERMTIELZRE
FRA — XA — 8- sl ]2,
e, RAML, D REMMmAM, 0-4C,
1-2d)—#rpe(B A RE, #BaERREh . shok. iAskE
F)EHEA EE-RH - 0-4CKERE
iz
2.2 $BpRIGA G %
2.2.1 #HkiE
BHRRBUERR 3 ~5g, HT&H/NTIY)
B, MACHTEENKRELS, 72105 CR®EMR
ERFERATREPRTEEE, 2JERTRE
EHREBHUTRE, C(RELHER). G, (5
BEMA#SRTENER), G, (FREMLAMEAH
FREHER), WHEAkETETRITE.
ik =((G-G,) / (G,-G,)]x 100%
2.2.2 RSN
BHENERESR/NIIEE L. 5cm |
Hifk, BF TA-xp MAMNHOERELT, B
7 ML W LA B 48 2 A ot R A B HH 40 47 o

3 #R5E

3.1 RIS B v R A o ] 5% ok D B R

FEER R B0, 2% B 170 B,
300 B#E#EM, 370 BEERR (X+—pAdm
EREE, EAZAXMR), EfEMNRTLMK
SMENMAS SR, HETERETY,

B E3-1 AR, EHRATZANE. HRE
MEMFERT, 7 EEE R R A9 55 W v i
SHK DRI MAEERENZER. HPLL170 BiE
BRI R ROERECAEE, 951457.14%
FN55.98%, B— 7[RI 5% B o FR 5 Bkt o) L
Rk DRI AEI/MEKR A : 170 BigHMRA.
Fhife, 300 B# R, 370 BigEKRMA. R,

i % — B R E AT LT AR 05 5 R
1 S OR 7k vl 25k 78 o il 5% 00 I #2 A 6 A, o
FUEERESRRE, BN 170 B RO ERaN v, Bk el

LS thE R EREERERSER 170 Bl
Wi ER A T RURGERFNRE KR 48R,

B
L
40
1 2 3 4 5 6
LR@mE
3.1 RV I B A R SRR AR Y A S K

gm

3.2 B ERRRENE R B S E K DRE R
BIEE 32 5[4, Hn0.2% #9170 HiEEaRH

HEETFRAFEME, HaflfekhfEmgk,

Fik HATik 56.78% , T BLHI ST RAgo#r & B

HHREERIRSRIANE.,

58

2

< 54

R

% 50

&

B 46

H#2

By
1 2 3 4 5 6

1T0E BHMRMAME

E32 170 BB ERABMBSHBRFKHIKXR

3.3 WEMRSH AR R H ISk DR
')

BERREBATANS N IHEEREN
ARZAE, AT s i3 v & A R R
Fetk, HTREERMLIR, ATESXEL1T0H
BERMARER, ERASEXRIER 170 Big
EMRAHSHpRERERABEERAR, K+ E
Aol BRA R MER A 0.5%,

3.3.1 170 B BEMS FhiR R B3t &Rk
a)io)- 4|

HATINT UG EITRE, 2HFEMm170 B
MAERBERHARA S, MHHBERETKS
SR BEIEIEE 31,

it 31 FTLAKREL, ARSI KHEE 170
BlEBEMASRERMERARTAR, KdLL
0.2% #1170 BiBHEEMS 0.3% REIRACLLA A S
BfE, BBk DA 60.56%,

2008 A £ 3 ME& % 1091




ey s e s

s A EBOORN A N Ay a e e o e w0y s

w

£3-1 170 BAFBHETERIREREX

A3-3 RRA#RGAMIH

170 ke FakEnk HROKE  TANSER TFASEKER 23 Be F Cohesi Gumminess Chewiness  Resilience
ENRE) ®) ® (@ (€] ® Ld 43 KA o3 R B Lt ) 4 L3 13
0.4 0.1 T 289927 33.3621 30.8863 56.66 [ 6.269 -31.244 0.847 0.748 5.651 4.789 0.328
0.3 0.2 28.7306 333504 30. 8511 54.10 @ 7.191 -8.068 0.910 0.791 5.655 3.412 0.419
0.2 0.3 28.9054 33.1058 30. 5620 60.56 @ 7.124 -0.383 0.855 0.759 5.511 4.879 0.373
0.1 0.4 26.3573 30. 6480 28.1983 51.09

3.3.2 170 B # B S5 s 5 B x v il da 45k h
b
RRERMMNG, EmIERo3EmiT0
BEZRMEEIENARAS. MR ET
K HrAI BB HER3 -2,
A3-2 1T0 BEBALSERIRELLER

ORKAMRY HREsWE  ARLER  TRESER TRGRER BKE
Hni ) %) ® @® @® o]

0.4 0.1 28.9919 32.8406 30.6858 55.99

0.3 0.2 28.9042 32.7325 30. 5609 56.72

0.2 0.3 28,7291 32.7014 30.5316 54.62

0.1 0.4 2.6053 30.2188 28,2245 55.19

BidE3-2 94, 170 BiEBEEMSHENE
BBCR—KE, BMELE0.3%A170 Bl sfs5 0.
2% MEIERREAAT, AGISHFFADRIA
56.72%,

P B R KRR RATLARH: 0.2% 1)
170 BB 0. 3% MREIRE A R, &
Bl EIR K BB BefE, BeRH60.56%, MEH
mB R R HBEE, EHESHDL
BOR B A AR L B AR
3.4 BERMIRESH

BRANRREGHS, RATA-xp ¥RH
SETRR S, BRERAERELTTLR
ofr, BAERUAREE MR, RE3-3,

B OZeHE, ©0.2% 170 ARBMSE0.3% FiR
LoD, OFEHSR)

@it & 3-3 MBERHACTR A, Z AR
ettt AR T Eda, /PR, 0.2%#170
BTN 0. 3% M RRIE AR RAELLT &
HERERLRRL, st B, KEHE. K
EUFORETHERMS, mLATHEO. 2% K170

B SR 0.3% M-RRIRE A b SR,
4 Zig

e J57 e 8 P A 70 5 R A B O R B K 52
BERMEHE R R R AN ET, b 170 Bl BMe
MhiEEE. ERE AR, RH0.2%89170
BigBAME 0.3% B RERE AT AARRER
filam G R RA, ik s B &iE,

&% ik

(1] ANEE, FR. EAAEAFNSAKIBEZ
WAtJ]. A AHFR.2000 (3).

(2] #ki&%. A¥efmbprint 5B AM. FRE
LakkiAr, 2002 (9).

[3] =%, #¥4. FRRETARRERBREAH
KA HRJ]. A AHFL.2005 (5).

[4] Moeller S,Rahn M,Schneider F T, Effect of different
phosphate propurations on consisitency and sensory of
cookede sausages. Fleischwirtschaft, 2001,81(8).

(L4 %68 W)

BEHARNAERR, o FENEBAR KA E LK
BOoWNF TR, EEAKRENRE, R 3
Rl F R AR B KR,

BE M

] REEF. HHHLD LB AT RRAN K[J].
b E sk, 2008, 23 (7); 22~24,

(2] 2R, £R2A504 %M. TEREER
#, 4%, 2003,

(3] Zizh, %52, RR%. AR TLERLE
HFhrForEAmER - RRAE# - Ak

2008 % $ 3 M& %109 M

B, g, 2007, 35 (9). 1319~1322,

[4] G.Brambila, M. Fiori, B.Rizzo, et al. Use of molecu—
larly imprinted polymers in the solid—phase extraction of
clenbuterol from animal feeds and biological matrices,
Journal of Chromatography B, 2001, (759} 27~32,

[5] C.Berggren, S. Use of molecularly imprinted sofid—phase
extraction for the selective clean—up of clenbuterol from
calf urine. Journal of Chromatography A, 2000, (889}
105~110,

[6] Houjiang Zhou. Flow Chemilu—minescence Sensor for Deter—
mination of Clenbuterol Based on Molecularly Imprinted Pofymer
[J]. Analytica Chimica Acta, 2004,(523).237~242.

43 (Bza%

—



