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New Processing Technology for Goose Red Sausage
Zhang Fengkuan

ABSTRACT processing technology for goose red sausage is researched, the optimal formula is ensured by

practice, thus the red sausage with special flavor is produced.
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Study of Zingibain on Tendernaization of Pork
Tang Xiaozhen
ABSTRACT The zingibain obtained by UF had been used in pig meat. It was shown that the zingibain
can make the meat tender by the following the optimal conditions: concentration of zingibain is 0.01%, pH

value is 7.0, temperature is 30%C.
KEY WORD zingibain; tenderization



