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The Influence of Nitrite, Sodium Ascorbic and Erythrobic to the Stabilization
of Light of the Color of Steamed Curing meat
Feng Wei
ABSTRACT L*, a*, b*, the value for meat color caused by NaNO, on the different store condition and
factory, is researched comparably. As a result, although in this lab research, NaNO, is preserved wrongly,
it is still radiant.

KEY WORD NaNO,; L-Sodium Ascorbate; D—Sodium Erythorbate; Cured Meat Color

27
22

24

23

The Application of Linseed Mucus and Linseed Protein for Low Temperature Meat Products
Jinyu Group
ABSTRACT A evaluation has been conducted about the application of the linseed mucus and linseed
protein in the toasted sausage and pressed ham. The result shows that these two additives can increase the
water—holding capacity and the productivity.
KEY WORD C Linseedaiucus; Qunseed  proteing "Meashpreddets




