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The Study on Butter Flavour
Ai Ping Zhang Wei-min Sun Jian
Shanghai Institute of Technology (shanghai200235)
Abstract Flavor's trait and note composition involved in butter have been studied. It was introduced using
monadic perfume of different note to make butter base. It was obtained the optimum technology condition that fat
was enzymoled. We finally designed a good prescription of natural and strong butter flavor.
Keywords enzymolysis; enzymatic product of fat; compounding; butter flavor
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Study on the Stability of Special Flavour Salad in Xinjiang
Zhang Rui'  Xing Jun’
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Abstract Salad dressing is a kind of high-nutrition condiment which is semi-solid. In order to produce high
quality with the special flavor of low-fat salad in Xinjiang, the paper studied on the basic formula, processing
technology and stability. The use of potatoes and the composite stabilizer were explored. It discussed that the
ratio of the oily materials and water materials, the ratio of solid materials and liquid material impacted on salad
organizations and the stability. The basic formula of special flavor of the low-fat salad dressing in Xinjiang was
determined.
Keywords special flavour in Xinjiang; salad; stability
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