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Abstract The cloudy multi — juice (CMJ) is made from haw, tomato and carrot. The stablisers of Xanthan Gum

(XG), carboxymethyl cellulose sodium (CMC-Na), Agar and Alginate sodium are added to CMJ. The result of storage
and observation shows; it is the best stable sample of CMJ that is storaged at the low témperature above zero Centigrade
and contains 0. 05% XG and 0. 05% CMC—Na.
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Abstract Fresh pork bone, especially rich in calcium, contains various kinds of nutritive substances, which are needed
by your body. But pork bone can not be caten directly , This paper relates the technique about the deep processing of bone v
paste and pork sausage with bone paste , The pork sausage with bone paste is rich in nutrition, It is an ideal and convenient
food for the young as well as the aged to replenish calcium,

Key words Fresh pork bone Pork sausage with bone paste Replenishment of calcium.
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