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A Study on the Salted Golden Egg Processing
Ma Lizhen
ABSTRACT Formulas and processing technologies for 8 salted egg products were compared in the present
study, with the Golden E gg as the raw material. Four of them were selected as the Salted Golden Egg for

factory — scale production.
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A Study on the Effects of Starch in Western-style Sausages
Huang Aixiang
ABSTRACT The effect of adding cassava starch to sausage was evaluated. The sausage with 4% cassava
starch was inproved in color, hardness, elasticity and texture (p< 0.05), and the sausage flavor was not
affected negatively(p< 0.05) . The sausage color became dark from 2d of 7d in storage (p< 0.05).
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