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Research of pickled pepper and chicken flavor kidney bean
YU Sheng-nan

( Beijing Homeport Food Ingredients Trading Company Beijing 100029 China)

Abstract: The production technology of kidney bean with flavor of pickled pepper and chicken was studied and
leisure food which was delicious and convenient was made from it. The optimal technological parameters were:
cooked time 12 ~ 14min the addition of chilli extract salt pickled pepper powder and Homport chicken flavor
separately was: 0.2% 8% 1.0% and 1.5%.The marinated time 12~15h.
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