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Influence of Water-retaining Agents on Pork Shashlik

FAN Su-gin  HUANG Hai-yan WANG Xiao-mei

ZHANG Juan-juan

(Qingdao Bright Moon Sea Science and Technology Co. Ltd., Qingdao 266400, China)

In this study, the influence of carrageenan, compound sodium alginate water-retaining agent and compound

carrageenan water-retaining agent on water retention in pork shashlik was explored. Compound sodium aginate water-retaining
agent was confirmed to be the best water-retaining agent and the best water retention was achieved for pork shashlik by adding
the water-retaining agent at 0.2% without being dissolved after curing.
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Fig.1 Effect of different water-retaining agents on water lossrate of
fresh pork shashlik during microwave roasting
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Fig.2 Effect of different water-retaining agents on water lossrate of
freeze-stored pork shashlik during microwave roasting
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Table1 Effect of compound sodium alginate water-retaining agent
amount on water loss rate and mouth-feeling of microwave-roasted pork

shashlik
0.1% 0.2% 0.3% 0.4%
1% 11.2 8.2 7.8 7.5
1 0.2%
0.3% 0.3%
0.2%
0.2%
23

0.2%
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Table2 Effect of different ways of adding compound sodium alginate water-retaining agent on water loss rate and mouth-feeling of microwave-
roasted pork shashlik
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