
Accepted Manuscript

Cheese powder as an ingredient in emulsion sausages: Effect on
sensory properties and volatile compounds

Chen Xiang, Jorge Ruiz-Carrascal, Mikael A. Petersen, Anders H.
Karlsson

PII: S0309-1740(17)30093-1
DOI: doi: 10.1016/j.meatsci.2017.03.009
Reference: MESC 7207

To appear in: Meat Science

Received date: 24 January 2017
Revised date: 16 March 2017
Accepted date: 20 March 2017

Please cite this article as: Chen Xiang, Jorge Ruiz-Carrascal, Mikael A. Petersen, Anders
H. Karlsson , Cheese powder as an ingredient in emulsion sausages: Effect on sensory
properties and volatile compounds. The address for the corresponding author was captured
as affiliation for all authors. Please check if appropriate. Mesc(2017), doi: 10.1016/
j.meatsci.2017.03.009

This is a PDF file of an unedited manuscript that has been accepted for publication. As
a service to our customers we are providing this early version of the manuscript. The
manuscript will undergo copyediting, typesetting, and review of the resulting proof before
it is published in its final form. Please note that during the production process errors may
be discovered which could affect the content, and all legal disclaimers that apply to the
journal pertain.

http://dx.doi.org/10.1016/j.meatsci.2017.03.009
http://dx.doi.org/10.1016/j.meatsci.2017.03.009
http://dx.doi.org/10.1016/j.meatsci.2017.03.009


AC
CEP

TE
D M

AN
USC

RIP
T

 1 

 

Title: 

Author names and affiliations: 

  

                                                           
* Corresponding autor. Email: jorgeruiz@food.ku.dk; Phone number: +45 23810623 

ACCEPTED MANUSCRIPT

mailto:jorgeruiz@food.ku.dk


Download English Version:

https://daneshyari.com/en/article/5543382

Download Persian Version:

https://daneshyari.com/article/5543382

Daneshyari.com

https://daneshyari.com/en/article/5543382
https://daneshyari.com/article/5543382
https://daneshyari.com

