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Abstract: In this paper, a new jelly was produced using quail eggs as raw material and the corresponding sensory evaluation standards

were recommended. Results showed that, for the processing of quail egg jelly, the best contents of carrageenan, suger, quail-eggs and citric acid

were 0.8%, 15%, 15% and 0.25%, respectively, under which the product had good flavor and nice taste.
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