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Research on Vacuum Frying Improving the Quality of Dried Beef

Ma Li
ABSTRACT The technology of low temperature and vacuum in puffing applied in the processing of dried beef
significantly influent the quality of final product. The influence of temperature and time of frying and freezing to
the qality of dried beef is studied meanwhile the optimal condition of formula is obtained.
KEY WORD Dried beef Technology Freezing Vacuum frying
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Roasting in Meat Processing
Liu Bojun
ABSTRACT Mechanism and method of roasting change of meat during roasting as well as the application of
roasting in some typical meat products are discussed in this paper.
KEY WORD Roast Technique Application
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