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Developing Protecting and Defending the Color of Meat Product
Munire. Ibrahim ShenGuo TheCenter forDiseaseControl andPreventionofUrumqi City, Xinjiang,
Chiina ,830002
Yunusjan. turahun(Col legeofChemistryandChemicalEngineering, Xinjiangniversity,Urumgi , Xiniang,
China,830046)
Abstract In thistext introduced the color and luster of some kind of meat and discussed
thepickle(nitrateandnitrite temperature pickletime salt pH pigment light)
theheattreatment antioxidant(VitaminC niacinamide VitaminE freeradicals
terminates reagent chelate carnosine)andwrappageetc somekindoffactor influence
tothe colorand luster of meat aswell as somemethod about developing protecting
and defending the color of meat product
Keywords colorand luster of meat pickle reagent heattreatment antioxidant
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