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Effect of adding mode of sodium alginate on quality of meat ball

Abstract Adding gel — type sodium alginate in meat products could improve the elastic and brittle.

In meat ball, the adding mode of gel — type sodium alginate and ratio of accessories were defined by the

single — factor experiment. Through orthogonal experiment, the optimum formula was obtained. The result

showed that compound gel sodium alginate21% , fat to lean ratio 3;7, water 27% , and soyabean

protein 3% .

Key words gel — type sodium alginate; adding mode; quality of meat ball
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