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Abstract The ndustralpmwcessing echnobgy ofthe cued-beefwas stud ied. The resultshowed thatthe optinal
pammeters of cured- beef br pwducts cobr tases and appeamnce wer addng 0.10g /kg NaNO,, 0.3%

compound phosphore acd salt 1.0
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sugar and 005g/kg viamin C, which wer detem ned though the
orthogonalexpem ent The baking empemtures were 50~ 60C w hich acied Hrthe dries by airn the tad ional
craft The packing chnobgywas ako mpwoved.
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