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Abstract The changes of moisture, nitrite, amino acids,
dissociative lipids during the traditional oven —
drying of Chinese sausage had been studied.
The results showed that the transpiration was the
dominant phenomenon in the first day of drying.
The reactions related to the flavor of products
dominated on the third day of drying. It was
concluded that the first day in oven-drying be
taken as the cut-in—point of the optimization of
process in traditional oven-drying.

Key words optimization of process oven-drying Chinese
sausage
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Abstract The present paper investigated extraction
temperature, time, tea-water proportion etc. on
tea extraction yield was studied. The results
show: water temperature 90°C and extraction time 721 pH
10 minutes was the best condition for drinking
tea, so the extracting rate of tea phenol, ascorbic

acid and free amino acid were high, and the tea 1.2
extract had strong resistance to the oxidation of
linoleic acid.

Key words tea polyphenol; free amino acid; ascorbic
acid; antioxidative effect
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