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Abstract:The results show that the optimum formulation of 11
surface coloring materials is 2.0% honey and
4.0%0 red kojic .The optimum coloring condition is >
to roast sheep leg 20 min at 180°C after sheep
leg being coated with surface coloring materials.
The surface color of roast sheep leg is red - TCP-1I
brown. Ferric citrate and maltol are the desirable GR=200
coloring materials that make the inner color of
roast sheep leg even and stable, and the YXD-912
optimum amount is 0.12% and 0.15% perfectively.
Key words:roast leg of sheep; coloring material; color 192
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(AE
(C) (min) (%) (%) (%o0) L a’ b’
1 1(140) 1(10) 1(0) 1(0) 1(0) 30.44 5.94 7.87 8.08
2 1 2(20) 2(2.0) 2(2.0) 2(2.0 30.71 8.83 16.33 5.75
3 1 3(30) 3(4.0) 3(4.0) 3(4.0 20.53 9.01 10.68 5.79
4 1 4(40) 4(6.0) 4(6.0) 4(6.0 20.11 5.04 6.72 10.37
5 2(160) 1 2 3 4 31.72 6.52 11.80 6.90
6 2 2 1 4 3 28.34 6.29 10.49 5.40
7 2 3 4 1 2 30.17 12.67 14.10 5.63
8 2 4 3 2 1 22.39 8.97 9.57 541
9 3(180) 1 3 4 2 27.18 7.44 15.00 5.37
10 3 2 4 3 1 22.67 7.68 10.13 5.35
11 3 3 1 2 4 28.78 6.17 9.94 5.95
12 3 4 2 1 3 27.68 7.73 8.77 5.35
13 4(200) 1 4 2 3 29.75 7.24 15.46 5.37
14 4 2 3 1 4 30.14 7.04 9.92 6.13
15 4 3 2 4 1 22.04 13.61 16.67 6.30
16 4 4 1 3 2 30.25 5.96 16.93 7.20
k 7.48 6.42 6.66 6.03 6.27
k, 5.58 5.66 6.08 5.62 5.74
ks 5.51 5.67 5.68 6.31 5.48
ky 6.25 7.08 6.43 6.86 7.34
R 1.97 1.42 0.96 1.24 1.86
L 2620 a 10.50 b 13.10 3 4
AE=\/(L-L" %+ a-a’)+(b-b’)?
7
AE
(%) (%) L a' b’
1 1(0.04) 1(0.05) 43.64 4.89 15.65 8.88
2 1 2(0.10) 46.80 5.64 15.25 6.72
3 1 3(0.15) 50.60 6.74 14.52 5.50
4 1 4(0.20) 56.35 7.87 18.17 11.07
5 2(0.08) 1 51.04 3.73 16.09 8.68
6 2 2 46.73 5.49 16.08 7.49
7 2 3 44.43 11.58 14.74 6.44
8 2 4 52.54 3.46 15.29 9.02
9 3(0.12) 1 45.16 6.18 15.03 6.96
10 3 2 47.18 7.09 15.56 6.11
11 3 3 45.18 7.37 12.84 5.02
12 3 4 47.67 245 15.02 8.80
13 4(0.16) 1 48.02 3.34 16.72 9.13
14 4 2 53.36 6.63 15.86 8.48
15 4 3 45.71 547 15.73 7.58
16 4 4 47.07 2.76 15.85 9.12
k, 8.04 8.41
k, 7.91 7.50
ks 6.72 6.14
ky 8.58 9.50
R 1.86 3.36
20mg/kg L 4178 a 9.81 b 10.33 3
4
d d
L a b L a b
0 45.60 7.32 12.63 — 40 47.11 7.13 12.40 1.54
10 46.01 8.10 13.23 1.07 50 45.30 8.43 11.30 1.76
20 44.57 6.91 13.65 1.51 60 46.10 6.92 12.11 0.82
30 4593 8.45 19.51 1.36 70 46.53 6.55 11.96 1.38
4
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