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sugar symp contains 40%5 of starch symp and 60% of sucmose.
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Abstract The technological process and quality standard of low-sugar Pepino preserves and jam are determined especially in
fiming and color fixing and sugaring. The firming and color fixing solution is made up of alum 3%, calcium chloride 0. 5%4, and sodi-

um suffite 0. 005 %). The sugaring process is finished in three times with the concentration of sugar symp of 30%0, 40% and 50%. The
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Abstract In this papes the production technology of the fish meat rice flour noodles has been introduced. We also discussed
the factors of tink awmatic special flavor and viscosity chamacter. Through the experience we found the best formula and the techno-
logical processes The high qualitaty product with unique flavor was obtained using the above technical conditions.
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