32 2017, Wol. 31, No. 11 E

bI]IIZP MEAT RESEARCH CHINA MEAT RESEARCH CENTER
JU =, ' "l '
A b ' - M \Y%
i % ! ! I H H ' Wi
A I I < 1 I | k I
& ! DZ D % !
! H 0] - A é n - e
| | 1 < 1 3 ALV ANa Vv | A
I | o "¢ ! ! A
e AP v a M 9 H DZ
bR - A - - - H
Abstract:

salt on the flavor, texture and storability of meatballs. The results showed that the optimum combination was 1.0

properties of other combinations were significantly better compared with the control group (P
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