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血红素色素制取及在肉品加工中的应用
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摘要： 

对血红素的化学结构、理化性质、以及血红素色素制取方法及其在肉制品中的应用进展进行了综述，并探讨了血红

素重要的营养与应用价值。 

关键词： 血红素 肉制品 应用   

Extracting Method of Hemochrome and Its Application in Meat Products

LUO Zhang, ZHENG Li-hong 

1. Agriculture and Animal Husbandry School, Tibet University, Linzhi 860000, China 2. Dept. of Food 
Engineering, HeBei Normal University of Science ＆ Technology, Changli 066600, China 

Abstract: 

In this paper, chemical structure, physical and chemical property, extracting method and application of 
hemochrome in meat products were summarized, and nutritional value of hemochrome was also 
disccussed.
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