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The Course of Modernization on Chinese Traditional Meat Products
Yuan Haitao Rui Hanmingig Tao Xuehong
ABSTRACT In this article, aspects on the modernization of processing machinery, packaging and storage
technologies for Chinese traditional meat product are summarized. The weaknesses during the course of
modernization are also reviewed. More research and work are needed in order to succeed the modernization
of Chinese meat products.
KEY WORD traditional meat product modernization
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A Routine Method to Inhibit Halophilic Bacteria Growth on Sausage Casing
Liu Shijiang Li Hongwei Zhao Jianmin
ABSTRACT Inhibition method to inhibit halophilic bacteria growth on sausage casing was achieved by
directly dosing acetate powder on sausage casing. This rapid method is effective in inhibiting halophilic
bacteria growth even during transportation and storage.
KEY WORD salted casing acid salt halophilic bacteria cortex



