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monascus Pigment and Its Application in Europe in Future
Wang Wei
ABSTRACT The functions and applications of monascus pigment in food processing is expounded, In
addition, the possibility of its wide application in Europe is discussed

KEY WORD monascus pigment; application
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A Preliminary Discussion on the Residue of Sodium Nitrite in Meat Products
Hu Junmei
ABSTRACT The standard for the dosage and residual level of nitrite in processed meat production is
clarified. Factors affecting the residual level of nitrite are also discussed in detail.
KEY WORD meat product; sodium nitrite; residual level



