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The Technology of Co—extruded Sausage
Zhang Ziping Liu Xinxin

ABSTRACT The basic theories and technical points for the processing of co—extruded sausage are intro-
duced. The main functions of subsidiary material and additives applied in the paste together with the
structural properties and processing of collagen casing were detailed. An analysis was also carried out to
study the problems associated with the quality of co—extruded sausage.
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Textured Soy Protein Applied in Pork Meatball
Li Biging Yu Jianyong Sheng Dongbiao Liu Lihong
ABSTRACT The effects of different textured soy protein added in pork meatball were studied. The af-
fecting factors such as processing conditions and ingredients were also discussed. As a result, a new high
protein meatball was obtained. When textured protein substituted as high as 42.9% of the pork the pro-
tein content of the product increased 58.6% the fat decreased 22.1% and thus saved 300 yuan per 100kg
raw materials The product quality was found to be acceptable as no significant differences were observed
in sensory evaluation test in color mouth—feel taste texture and elasticity compared to control.
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