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Development of a Chafing Dish Sausage
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Abstract: Inthis paper, a kind of chafing dish Sausage was developed, and the optimal formula and technology which were ascertained by

orthogonal experiments based on single factor experiments were as follows: fresh chicken breast 30%, chicken skin 10%, soybean separation

protein 2%, com modified starch 9%, kara rubber 0.20%, salt 1.6%, monosodium glutamate 0.3%, digesting temperature 90 centigrade degree,

digesting time 40 minutes, slice thickness 4 millimeter and digestingtime 60 minutes when rinse swilling.
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Table 3 Effect of corn modifiedstarch addition on the quality of

Table 1 Sensory evaluation standards products
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Table 2 Effect of soybean separation protein addition on the

quality of products
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Table 4 Effect of kara rubber addition on the quality of products
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0.10 16 17 25 24 82
0.15 16 18 27 26 87
0.20 16 18 27 28 89
0:25 15 17 26 25 83
0.30 15 16 24 24 79
0.35 15 16 22 23 76
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Table 5 The factors and levels of orthogonal test
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Table 6 Results of orthogonal test
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Table 7 Effect of cooking temperature on the quality of products
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Table 8 Effect of cooking time on the quality of products
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Table 9-Effect of slice thicknesses on the quality of products
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1 18 16 28 26 88
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Table 10 Effect of boiling time on the quality of products
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20 17 14 26 28 85
40 17 16 27 28 88
60 17 18 28 28 91
80 16 16 28 26 86
100 15 15 28 25 83
120 14 14 28 23 79
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Table 11 The factors and levels of the orthogonal test
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Table 12 Results of the orthogonal test
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Table 13 Detection results of physical and microorganism

indicators
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£5/(mg/kg) <0.5 0.03
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