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Study on Processing Technology of Goose Series Flavor Cooked Food
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Abstract. The processing of goose series flavor cooked food

was studied in this paper.After determining the
key step of pickle time,cooking craft,baking
temperature and the time of sterilization, The
results tell us;on—4°C ,pickling 18 to 24 hours,
then cooking, seasonning , sterilizing and package,
the product can be got.
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