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Application of Fresh Raw Materials in Chicken Essence Seasoning
WEN Juan, GU Yan-jun®, LU Jun, ZHANG Yong-jun, ZHANG Jia-hui, WANG Fang
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Abstract: Illustrate the application of fresh raw materials in chicken essence seasoning from the

aspects of the characteristics of fresh raw materials, selection of raw materials, as well as technical

difficulties. With the help of instrumental analysis, the flavor contribution of fresh raw materials to

chicken essence seasoning is demonstrated. How to control and limit the volume and growth of

microorganisms in large-scale production of chicken essence seasoning is analyzed.
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