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Effect of monascus red and tomato paste on
the color and flavor of Frankfort
LIU Guo-qing,ZONG Kai,ZHANG Li-li,REN Yong-bing, WANG Yang, JIANG Shao-tong "

(College of Biological and Food Engineering, Hefei University of Technology , Hefei 230009 , China)

Abstract: The experiment has investigated the effect of monascus red ,tomato paste and sodium nitrite on the color
and the local flavor of Frankfort. The effect of monascus red,tomato paste and sodium nitrite on the color has been
studied by the single factor experiment .We have ascertained that the best matches ratio is 0.001% ,10% ,0.0005 %
when three kinds colour former(monascus red,tomato paste ,sodium nitrite ) were put into use at the same time.
The experiment also has compared the impact of different deoxidation candy over Frankforts local flavour on the
basis of monascus red,tomato paste and sodium nitrite’s best matches ratio, we have been ascertained that the
best candy source was glucose and the addition amounts was 10% by the fact that the TPA model has determined

the hardness, cohesion nature and the chew force respectively.
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