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Analisys and Identification of Reasons of Some Abnormal Meat
Li Yue

ABSTRACT Reasons of forming some abnormal meats and the identification of sensory characteristic are analyzed

to guide people to be aware of the quality of meat and select it correctly and use it reasonably.
KEY WORD Abnormal meat Identification
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Application of Emulsifying Agent in Meat Processing
Liu shijiong
ABSTRACT Some emulsifying agents commonly used in meat processing are briefly discussed and their char-
acte. ristic application and safety are respectively illustrated.

KEY WORD Emulsifying agent Dispersedness Meat porducts



