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A Process for Traditional Guang Rao Cured Donkey Meat
Guo Genju
ABSTRACT Guang Rao Cured Donkey Meat— — a traditional meat product is introduced and the process is

elaborated in this article.
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Processing Technology for A Special Taste Rabbit Meat Floss
Wu Fan
ABSTRACT In this article, the techonlogy for making a special— taste rabbit meat floss was introdued and
the critical points for the processing were stressed.
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