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Using B-Cyclodextrin to Eliminate the Rammish in Making Duck Sausage

SHEN Luo-fu  LAI Feng-ying
College of food and biological engineering South China university of technology Guangzhou 510640 China

Abstract For its inner unhydrophilic and outer unhydrophilic hydrophilic character (-Cyclodextrin
formed an especial inclusion complex with the rammish materials. We did four experiments with
different also content of B-Cyclodextrin. We compared the sensory evaluation and the content of
water. We compared the finished product rates at the same time. It was found that the rammish in the
duck meat could be removed by using B-Cyclodextrin when making duck sausage. The best content of
B-Cyclodextrin found in the duck sausage test was 0.1% of the weight of duck’ s meat. The sausage
went to bad when the content of 3-Cyclodextrin was more than 0.1% and the rammash could not be
removed when the content of 3-Cyclodextrin was less than 0.1% .
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Tab.1 The sensory assess of the products after 2 hours in room temperature

1 Il 1l

/ %

30. 2 SB/T

10278-1997 18.4 18.2 17.9
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Tab.2 The sensory assess of the products after 15 days in room temperature

1 Il I N

/% 40.3 20.4 20.2 20.1

3
Tab.3 Compare with the output’ s rates of products

W

1 Il Il I\ 0.1%
/% 81.5 73.2 72.1 70.5
J. 1996 4 5-8.
104
3 4
J. 1999 3 12-15.
J. 2000 25 26-29.
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