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eat products—determination of starch contain and its research meaning
Luan Jinshui

ABSTRACT In order to fix up the tickler of meat products—determination of starch content this paper tells
about the conception cy and purpose of starch. and also discuss some important methods for determing starch
content of meat products for example enzyme hydrolyzation menthod and acid hydrolyzation method iodine
colorimety polarimetric method. In the end it recount that the principle meterial operation result and deno-
tation of this experimentation. This method is worth using apply.

KEY WORD Starch Determination Enzyme hydrolyzation method and acid hydrolyzation method lodine colorim-

ety Polarimetric method



