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The Productive Technology of Apple Pomace Potato Ham
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Abstract: The research was about that adding the apple pomance and the mashed potato to the ham sausage products. Choosing the fresh

apple to bakeout as the apple pomance,and boiling and sauting the good potato as the mashed potato. During the ham sausage production

process,we added them to produce the apple-potato ham sausage. The resullt: the'apple pomance’s additive amount was 4%; while the mashed

potato’sadditive amount was 5%. Withthe organoleptic test, the ham sausage was with the wonderful flavour and rich nutrition.
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Table 1 The standards of sensory test for ham
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Fig.1 Influenceof additive amountof apple pomace to sausage
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Fig.2 Influence of adding amount of mashed potatoes to
sausage
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Fig.3 Influence of adding amount of corn starch to sausage
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Fig.4 Influence of adding amount of learn meat to sausage
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Table 2 factor-lewel table in orthogonal test
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Table 3 The table of orthogonal test results
G5 A B C D B
1 8.89
8.96
9.01
9.12
8.42
8.63
8.75
8.59
8.81

© o N o A~ W N

W oW W NN N R R e
W N R W N R N R
N R W R N W N R
W R, NN P W W N

Ki 2686 26.76 26.11 25.90
Kz 2617 2597 2689 26.34
Ks 2615 2645 26.18 26.94
k1 8.95 8.92 8.70  8.63
ka 8.72 8.66 8.96 8.78

ks 872 882 873 898
R 023 026 026 035

2.6 oD R
7% MOB << 10000 cfulg, K% FF B < 30
MPN/100g, 3500 1 AAGE Hi o

3 g

3.1 FEKMRRgH NN 4% P3ERE R 5%+ S nT
TR Bt K R IR 13, [RIRST I KT e 414 55
hae o bk fl. TS ERE S B 2B R,
TE2 SRS A, TER& A AR h— e
PR AR AT R], MBS R T B A
3.2 LR EHARKENEN, B AHELT
VeI FRKVERD AR IR o ARG IE BRI T H 28 M)
B I e R LY 7 A==t Y S Rt i =
3.3 MERHNZERE T, RIS RERNEN 2%,
MAE IEAS I A3 H RN ISR 4%. R EE
1382




M EmBHL

Modern Food Science and Technology

2012, Vol.28, No.10

SHRFEZ MM EAERH, FFEMN=RIAM. & A
ZURES. BRSNS RE, FREMRNMEN 4%t
LSEL

3.4 WRIGLEREM, FRE T KBRS AR T
N FEA 100% (EELLBIN 20:80). SESRE 4%, +
T 5% FOKIER 4% . T T RIVER) KRR A
IRUF IARANF= 6 1S 5%, B FAME R AL T HoAh
KRS B S R4 SR S SRR ) PR AR L R
IO TIPRE T— 26811842, Retem BRI AR %,
EIEZD S G

S5 3CHR

[1] &%, FRa, kR4, 4 [ o SR g Tk e ads [J].4%
fit 5 1.,2005,27(2):1-3

[21 AT E S RN LT SR SR R A 5%
[J]. KT #53%,2007,7:38-40

1383

(3]

(4]

(5]

(6]

(7]

(8]

2 S, B0 B RO K IR By S AE DR T i 2 A ).
AR5 % 4, 2011,2:35-37

Ve e A v~ A 439 9 (T 5 R Q] ABLALI
7,2002,4:175-177

Ve S, FL AR, T Je . K AT 4k KRR ] [3]. & L
\V.,2004,4:44-45

3R AR 2P LA B ) % R AERR K K R
)R [3]. B A i RHE,2009,7:816-818

K22 A A K B A T REORRER SN (¥ Bk [ ] 30
REERHE,2011,4:412414

PN, T A B KRR i T R ] B AL R,
2006,8:43-47



