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Study on application of sodium alginate in low — temperature sausage
Abstract Adding sodium alginate and calcium in meat products to improve the water holding capaci-
ty and product quality. The study of the water holding capacity on meat products has done which added to
three different sizes of the sodium alginate and three different types of calcium. By the analysis of the water
— holding capacity , and the contributions of the samples which gained from the experiments of mixing mate-
rials, it is seemed to be optimal to add 500mPa. s alginate 0. 3% , calcium lactate 0. 25% and calcium sul-

fate 0. 15% . Under this formula the data of the water — holding was up to 72. 367% . The springiness , chew-

iness and resilience and other indicators reached or exceeded the level of existing markets’ products.
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