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Optimizing processing technology of Chuanminshen
sausage with response surface methodology

XIONG Changding' WANG Lin’

(1. Life Science and Technology College of Lingnan Normal University Zhanjiang Guangdong 524048 China;
2. College of Cuisine Sichuan Tourism University Chengdu Sichuan 610100 China)

Abstract: Based on the processing technology of traditional Sichuan-style sausage taking amount of Chuan—
mingshen powder starch and water as the variables and the texture and sensory scores of the sausage as the re—
sponse values the response surface methodology with the Box-Behnken design was used to optimize the pro—
cessing conditions for Chuanmingsheng sausage. The results showed that the combination of 9.2% of Chuan—
mingshens 5.8% of starch and 5.8% of water with a fixed basic formula gave the product the highest senso—

ry score of 96. 18.
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