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Abstract Inthispaper . theprocessingtechnologyand for-
mula of mutton bunch were discussed. choosed

« »[2]
°

mutton of Luqu of Gannan as raw materials,
throughcutting, tendering, soakingandbraising
processing- Thehal fconveniencemuttonbunchwas
researched.Adopt enzyme to tender and soak the
mutton, thisisberefitforimprovingoual ityofiutton ’ ’ ’
products. Theresultsshoredthatthebestconditions ’ el

of enzymatichydrolysis isenzymes0.1%,30minand
at0C;slice the piece after the half defrost,
marinade and tenderingwas inthe same process,
the best formula of mutton bunch included slat
10%, ziran6%, natural complexedspicies8%,white
sugar 10%.
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1 1 1 1 1 72
2 1 2 2 2 91
3 1 3 3 3 73
4 2 1 2 3 79
5 2 2 3 1 82
6 2 3 1 2 59
7 3 1 3 2 93
8 3 2 1 3 68
9 3 3 2 1 65
K1 236 244 199 219
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