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Abstract: In order to produce better gel strength of salted bo:

Co.s'Ltd, Raoping 515726, China)
aste chicken sauf*el effects of addition levels of bone paste butt,
pork/total meat and modified starch/total starch on gel strength were explored to optimize ula of salted bone paste chicken sausage by

response surface analysis (RSA) on the basis of single-factor experiments. The particle size of bone paste was 30~50 um. On the base of the

basic formula (meat 40%, starch 6%), the optimal formula was-determined as bone paste butt 2.28 % (db), pork/total meat 0, and modified

starch/total starch 0.47. With the optimal formula, the gel stren,
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of salted bone paste chicken sausage was 3787.59 g-mm.
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Fig.1 Effect of pork/chicken on the gel strength
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Fig.2 Effect of addition levels of bone paste butt on gel strength
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Fig.3 Effect of modified starch/total starch on gel strength
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Table 2 Experimental results of quadratic
rotation-regression-combination design
SIS A E]j C BIRIR JE/g-mm
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0 0 3070.79
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Table 3 Analysis of variance for variables on quadratic

regression equation
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Fig.4 Response surface plot and its contour plot showing the

effect of cross-interaction between factor A and B on gel strength
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Fig.5 Response surface plot and its contour plot showing the
effect of cross-interaction between factor Aand C on gel strength
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Fig.6 Response surface plot and its contour plot showing the
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effect of cross-interaction between factor B and C on gel strength
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