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Processing of thorn mustard flavor-like rabbit jerky
LI Xian-bao,XU Shao-ming
( Anhui Science and Technology University, Fengyang 233100, China)
Abstract: The processing of thorn mustard flavor-like rabbit jerky was studied. The dosage of thorn mustard was

optimized by one way experiment design. The second boiling time, roasting temperature and time for the process
were optimized by the orthogonal design. The new products had good flavor of both rabbit meat and thorn

mustard.
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