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Study on Supersonic Wave Treatment on Mutton Tenderization

LI Lan-hui!, ZHANG Zhi-sheng!, LI Yan-qgin', SUN Feng-mei?, WANG Weng-hang®, LIU An-jun?
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2.Department of Food Science, North College of Hebei, Zhangjiakou 075029, China 3.College of Food
Science and Bioengineering, Tianjin University of Science and Technology, Tianjin 300222, China)

Abstract: Meatsampleswere treatedwith supersonicwave bathat different time. The concentrationof soluble protein(CSP).
myofibril fragment index(MFI) and cut-shear were detected. Supersonicwave bathof1, 3, 5min increased the degradation of
myofibril protein. The result indicated that supersonicwave significantlyenhanced themeat tendernessandaged 3dearlier.
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Preparationand Propertiesof the CornCrosslinking-Oxidized and CompoundedModified Starch
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Abstract: Thepreparationandpropertiesofcrosslinking-oxidized compoundmodifiedstarchwere studied. The result showed
that the product after being compoundedmodi fied obtained good paste stabi lity, high trans-parency, anti-retrogradationand

anti-freezingproperties. Sothe productwouldhavegoodapplicationpotential ity infood industry.
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