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Reseach on Techmques of Processing Roots and Stem of Saline Allium
Chinense G. Don

Zhou Xiangrong''* Xia Yanbin' Zhou Yue bin’

1 (College of Food Science and Technology, HNAU, Changsha 410128 ,China)
2(Products Agent, HNAU,Changsha 410128, China)

ABSTRACT The utilization feasibility of the roots and stem of saline Allium chinense G. Don was investegated.
Spicy chilli paste was made by mixed with the juice, powder and residua that processed from the root and stem of
slaine Allium chinense G. Don. The resutlts showed that 150g chilli paste fermented with 4g powder, 9 mL juice
and 10g residua of the saline Allium chinense G. Don tasted the best .

Key words Allium chinense G. Don,root,stem, utilization

90 | 2006 Vol.32 No. 12 (Total 228)




