- 20- 2002 4

1304, 400716

1

243

3mm

244

24.5

2.4.6
2
2.1

2.4.7
2.2 100g

3.5¢ 2¢g Tg 68~71C
0.2¢ 0.15¢ 0.01¢ 0. 65~75
15¢ 25¢ 0.015¢ 0.075¢ 24.8
0.05¢
2.2 30°C 90%
— — — — 6~8
— — — — 249
— — — —
— — — 0~4°C
2.4
241
3%C 3.1 1
1
Sem

3em , , ,
24.2

30

—2-2C 12h ( 19



2002 4 . 19.

7.2 Weiheim/Deutland
3
0C 4.8¢ 18C
15.4¢
ay

7.3 pH

pH

1994 9
pH 1996 7
1999

Klaus Kaltschmitt
35 Naturin GmbH & Co..
The Key Points of Technology on Salami Produced in China
Klaus Kaltsenmitt
ABSTRACT The critical points of processing technology on salami sausage produced in China is con-

cluded after the author visited China for years as a reference for the person with same trade or occupation

in China.
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Processing Technology of Formed Beef Sausage
Xie Chao
ABSTRACT The processing technology of sausage without casing by applying the reformed method after
treating the beef by using the enzyme preparation is introduced in this article.
KEY WORD fresh beef  reforming  processing technology



