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Abstract, The sausage with the tomato taste was experi—

mented based on traditional process,which was
the matrial combmed meat with tomato.This way
not only could decline cost but also enhace
nourishment , There optimum processing parameters
by orthogonal test were reached.The result is as
follows : best recipes the ratio of fat to muscle
4:1,the tomato quantity 20%,the starch
quantity 8% .The experiment were carried to
measure the physical and chemical the product.
The studies also are set the foundation to the
development of vegetable.
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N . [, 1 1 1 1 81. 1
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4 2 1 3 78.8
_, - . . 5 2 2 1 75.9
6 2 3 2 74.6
| 7 3 1 2 71.3
- . . . 8 3 2 3 70.0
9 3 3 1 72.7
- Ing Ing g K 234.1 231.2 229.7
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ks 71.3 74.8 74.9
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’ A.B.C, , HHRE B HEEE
8% , 17% , 1: 4 iilaxed RS YIE
, . it SRR SHTEETR
R _ ) AR, WEE ORI, HE TR NRRR
° ’ A>B=C. BAR/% 21.06 19,53
1 Pl /% 16.71 13.57
( . o N ). KCEBng/s 0 6.79
KT e FEER(Mg) <2000 <21000
A OBERERK) B (FEIH) /% C (BEMD /% KEs /g <50 <50
1 1: 4 17 8 6T KR K
2 1: 5 20 10
3 1: 6 23 12 4 , ,
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Wk RSRRE, RoEH, ARmEE MRk 20 20-13 , c,
REREE, RAREAR 12-6
Rk, HRKETK <5 o
EEWR HSUEK, RESE. BLRAENS 0 20713
& HSET, REHME BORAHREN, BERE 12-6 5
Wz, REE, EORIHANS <5
A AT, R, TSR 15 15-8 (1)
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W, ARE, LK <3 )
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aEE, TABS <5
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NB EAESERE AR DBEK 0 a3 870 17%. 1:4 (
DEREN, TRE#R 12-6 )
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