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Cholesterol removal from lard with 3 -cyclodextrin

Abstract This study was carried out to determine the effects of three different factors (mixing
temperature, mixingtimeand3 -cyclodextrinconcentration) inreductionofcholesterol inlard-water
mixturebyapplicationof 3 -cyclodextrin. Threefactorsquadraticrotatingdesignwasappliedinthe
experiment._Theregressionequationofcholesterol reductionwithmixing temperature, mixingtimeand
B -cyclodextrinconcentrationwasestablished. Theoptimizedconditionsfortheprocesswasaddition
of 8.5% 3 -cyclodextrin, mixing temperature of 45 and 90-minmixing time.[3 -cyclodextrin
concentrationwas the most effective factor. Anong other factors, mixing time (30 to 150 min) did
notsignificantlyaffectcholesterolremoval .

Keywords: cholesterol removal 3 -cyclodextrin lard
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Study on Processing Technology of Beef Sausage
ZhengJiiangiang Si Junling
Apstract Thisproduct regardsbeefasmain rawmaterials, the processing technology of of beef sausage
isadopted the production technology combined inChinese andWestem.

Keywords canned sootiness
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