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Abstract:The processing technology and formula for
calcium amino acid chelate chewing pills with
milk flavor were developed, and the optimal
recipe was gained through the orthogonal
experiment.  Finally, the quality standard of the
product was given in the last place.
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4 25 45 2 0.8
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6 25 45 6 0.5 50%
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A B C D 7H
1 1 1 1 1 109
2 1 2 2 2 136
3 1 3 3 3 127
4 2 1 2 3 148
5 2 2 3 1 145
6 2 3 1 2 115
7 3 1 3 2 141
8 3 2 | 3 137
9 3 3 2 1 118
K, 372 398 361 372
K, 408 418 402 392 G=1176
K, 396 360 413 412
K, 124 1327 1203 124
k, 136 1393 134 1307
ks 132 120 1377 1373
R 12 193 174 133 392
A, B, G, D;
4 1 2 3
7 4
78X -2 7.0MPa
7

25 31 28 43 32 37 39 37 35

3.2
<2% >0.8%
>15% <60% <7% <4mg/kg <

0.5mg/kg  <0.3mg/kg

3.3

=<20000cfu/g <60MPN/100g
=25cfu/g =25cfu/g
4

[1] Harvey H. US Panrent|/P], 45999152.1986.
[2] , , . [J]. ,
2000,54(10):1114~1120.
(3] > , . [J].
, 2005,11(1):101~107.

2.4 ) ’
[J]- , 2004, 20(6):376.
[5] . 50 [J]. ,
2000,15(4):172~173.
0.8% o 1€l . ut
,1997( ):304~306.
+10% 7] ’ 7 .
[J]. ,1990,12(2):218~219.
3 8] o M}
3.1 ,1995. 97~115.
S S G S P S S S S
( 131 ) 6] , . [M].
,2005,1.
(7] s
[J]- ,1995,16(6):262~265.
(1] , . [M]. . ,2000. [8] Phillips J L, Azari P. On the structure of ovotransferrin,
2] ] , 1997.14 isolation and characterization of the cynogen bromide fragment
(4):12~14 and evidence for a duplicate structure[J]. Biochemistry,1971,
3] M]. , 10(7):1160~1165.
2003,9 [9] Alderton G,Ward W,Fevold H. Isolation of lysozyme from
[4] , . M]. egg white[J]. J Biol Chem, 1945,157:43~58.
,2002.8. [10]  Durance T, Timothy D, LI Chan et al. Process for
[5] B , ) [M]. isolation of lysozyme and avidin from egg white[P]. US 4,966,
,1992. 851 October 30,1990.

134 5006 05 )



