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Important should be Attached from the Feed Source for Production of Safe Meat
Li Changle
ABSTRACT The real meaning for Safe Meat is cleared. In addition, the close relation between production of

safe meat and the feed source is detailed.

KEY WORD  Safe Meat; feed
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Technology and Quality Contrlol for Sterilized Sausage
Wang Zhongli
ABSTRACT  The technology, principle, critical steps and control of the technological criteria for
producing stuffed sausages are detailed, taking Sterilized Sausage as an example.
KEY WORD  Sterlized Sausage; quality control



