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Technical Study of Pumpkin Health Sausage

JIAN Qing-mei et al
Abstract
be useful for nutrition therapy of diabetics. [ Method | Adding fresh pumpkins, fresh carrots, xylitol, etc to the sausage, a kind of fruits and

(School of Biological Engineering, Jingchu University of Technology, Jingmen, Hubei 448000 )
[ Objective | To explore a kind of convenience meat goods for diabetics eat, at the same time of meeting nutritional requirements,

vegetables compound sausage was developed. The formula of main raw materials was obtained by using orthogonal test and sensory evaluation.
[Result ] The formula is: pumpkin 21% , carrot 13. 5% , xylitol 4.3% , soybean 4% , the quality and indicators of the obtained pumpkin
health sausage all reach the national standard of meat products. The fat content reduced, vitamin and microelements increased, the nutrition is
balanced. [ Conclusion | The obtained pumpkin health sausage enriched the nutrition and had hypoglycemic function, which is proper for dia-

betics and has a good development prospect.
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