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A Review of Addition of Phosphates in Food Muscle Induction
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Abstract: Several commercially phosphates as indispensable food additives in food processing is widely
used to enhace the quality of muscle foods, in the world,such as tetrasodium pyrophosphate,sodium
tripolyphosphate and glass phosphate. Phosphate as a quality booster have many functions in meat
processing.Dynamic monitoring of hydrolysis phosphates were studied by means of 31P NMR, to
provide evidence for mechanism of phosphates additive in meat. The anthor also introduce interaction

between phosphates and proteins.
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