1997 2 . 33
( , 110161)
50- 60% 18% 1. 4.
25- 30% ', B - - - - -
34- 38 , 1.5.
, “ 1.5.1.
” 2 1 5 2-
3 ” 13 ” 13 1. 5. 3.
” 1.5. 4.
2.
H ] 2-1
, = 60 40, 7%,
2%
1.1. 50- 60 , : , ,
1.2. ,
1.3. . Lo(3) , , ;
1Ly (39 (%) ,
2% ,
50 50 4 2 . .,
60 40 7 4 ’ ’
0.05% B ,
3 70 30 10 6
8 2
( 2.2.
10 ), 2.2.1.



. 34 1997 2

2. 3. (%)
(a/ka)
( , , , 55.35 | 28.67 | 15.98 0. 026
)
3.
3.1
, B
* ’ 1 32 )
2.2.2. : 0. 05g/kg, 3.3. ,
2.5%, 0.05% S ,
0
-5 12- 24hr
2.2.3. : 55 65 , 1. : ,
20min, 50- 60 , 30min, , 1989.8
70 2. ; ,
, , , , 1985.10
’ 3.
2.2.4. : 75+ 2, 30- 40min* , , 1996, (2) 28- 29
80 , , 4.Cheng- TaungW ang, et al: Studieson
U sing CulledL aying T saiyaD uck toM anufac-
2.2.5. : ,50- 60 4hr turing Cooked duck.
: , P134- 135
2.3. S )

Studies on the Sausage Using Duck M eat

Y ue Xiging et al
(D epartment of Food Science, Shenyang A griculture U niversity, Shenyang 110161)
Abstract: This Qarticle in quired into the fomula and technological parameter of duck meat
Sansage The Product had a distinctive savory and a lasting aftertaste
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