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Color Protection of Semi-dry Chicken Pet Food

PANG Sheng-hui, YU Hai-feng*, CUI Bo
(Shandong Provincial Key Laboratory of Microbial Engineering, Shandong Institute of Light Industry, Jinan 250353, China)
Abstract: Color fixatives such as sodium erythorbate, citric acid, sodium metabisulfite were used separately or together to study
their effects on the color protection of semi-dry chicken pet food. The results of single color protection experiments showed that
sodium metabisulfite had the best effectiveness in the color protection of semi-dry chicken pet food, followed by citric acid and
sodium erythorbate. Citric acid could enhance the protecting effects of the other two color fixatives on the color of semi-dry
chicken pet food. When the mixing ratio of citric acid and sodium metabisulfite was 2:1 (m/m), the golden yellow color of semi-

dry chicken pet food was well maintained, and color darkening was retarded dramatically.
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Fig.1 Effect of different concentrations of sodium erythorbate on
maintaining L (A) and b (B) values of product color
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Fig.2 Effect of different concentrations of citric acid on maintaining L
(A) and b (B) values of product color
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Fig.3 Effect of different concentrations of sodium metabisulfite on
maintaining L (A) and b (B) values of product color
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Fig.4 Effect of mixed color fixatives on maintaining L (A) and b (B)
values of product color
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Table 2 Effect of mixed color fixatives on improving L (A) and b (B)
values of product color
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