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10 The WHC was opened to traffic on April 30.
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20 The results showed gel hardness and WHC increased significantly with the increase of
myosin concentration ( P < 0.05).
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30 Therefore, compound oat flour sausages with good acceptability, texture and WHC
could be made from meat added with oat flour in an appropriate proportion.
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40 With increasing of temperature, gel strength increased remarkably, WHC decreased.
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500 Gel strength, WHC at these two conditions were lower than at high ionic strength.
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600 The WHC, hardness and springness increased with higher protein concentration.
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70 The study of WHC and freshness on frozen chicken block
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800 Water holding capacity ( WHC) is very important to the yield and the quality of the
products processed.
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