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Effect of alginate calcium and other food quality improver on texture of enema kind meat products

Abstract Effects of calcium alginate, sodium tripolyphosphate and carrageenan on elasticity enema

were studied. Through single factor experiment, orthogonal experiment, final determination of the physi-

cal properties and sensory evaluation, the best ratio of three kinds of quality improver was defined. The

result showed that calcium alginate 0.4% , sodium tripolyphosphate 0.2% and carrageenan 0.5% .
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