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Study on Potassium Chloride as Sodium Chloride Substitute in Chinese Larou

Yangyingxiao RenFazheng
(CollegeofFoodScience&Nutritional Engineering, ChinaAgricultural University, Bei jing, 100083)
Abstract Adopting the newly processing techniic in larou, the total amount of2.5% saltwasadded in
pickled, and 20%, 30%, 40%, 50% and 60% of potassium chloride substituted sodium chloride.
ThrroughpHysiicalandchemiical propertyandsensoryindexsignanalysis, theeffectthatdifferentproportion
ofpotassiumchloridesubstitutedforsodiumchloridenasstudiedandthefeasibi lityofreducedsodiunchloride
incured-porkpicklenasdiscussed. Consideredwiththerequirementsofflavorandsanitation, theoptimal
proportionofpotassiumchloridewas40%.
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