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The Technique and Developing Direction of Sail Duck

Yang Xiu—jia
(College of Food Science,Southwest University,Beibei Chongging 400715)

Abstract. It briefly introduces the technological process present situation as well as some new research

progress,and enhanced the technical reference for this kind of product production.The problems exits in the

producing and storage.And the consumer request the tendency of the production.
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M5 Nisin (mg/Kg) NaL (%) REH (%)
AR 0 0 0

1 200 0 0

1 400 0 0

m 200 3.5 0

[\ 200 3.5 0.2

v 400 3.5 0

VI 400 3.5 0.2

S0 1 B s 4t 7 FA R ARBA G 77 Nisin 0 NaL,
BRAR, ATEKRBBR, ZEAX ] RN
ER—BEMCEH R AL, XPRH, A
BREERR.

A2 K& AEt2

Fikl] UREA %) | FTHE | Nisinmg/Kg) |  Nal(®)
(g/kg)
1 0.1 5,0 200 3.5
if 1.0 5.0 200 3.5
m 5.0 5.0 200 3.5
v 5.0 5.0 200 3.5
v 10.0 5.0 200 3.5
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