By using transgl utam nase together with cal ciumchloride or
chloride as the active ingredients,
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raw food materials such as neat pieces

can be sufficiently adhesion-nolded without using a protein nateri al .
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(57) Abstract: By using transglutaminase together with calcium chloride or magnesium chloride as the active ingredients, raw
food materials such as meat pieces can be sufticiently adhesion-molded without using a protein material.
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