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Abstract This paper has studied the processing of low cost £—~convenient You Cha (fried flour),using chicken,ylok,wheat four
and bitter. Apricot kernel as main raw materials The product was in nutrition with fine color,smell and taste.It,s purpose was to
enrich food stuff market to provide nutritional,healthy food to meet the people's requirement.
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Abstract

Persimmon is a kind of traditional food in China,which has a long history.Tts fruit has many kinds of nutritional

ingredients, good for human healthed. With modern food proessing technology persimmon fruit was processed into pudding
form,which not only retained nutrients of persimmon,but also had a good appearance and a good taste.Persimmon pudding is
a kind of convenient healthy food .and it can be stored for a long time.That technology is a general guidance for common fruits

and vegetables  product processing.
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