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Lysozyme as in Food Anti-staling Agent
Zhang Fengkai Ma Meihu
ABSTRACT The structural composition and properties of lysozyme are introduced in this article. Due to
its anti—microbial function lysozyme is widely used as anti—staling agent during food storage
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Freeze—drying Technology—A Technology to Enable the Exportation of Vegetable Meat and Poultry
Kong Fanzhen

ABSTRACT The concepts of freeze—dry technology and the special characteristics of the freeze—dried

food are detailed in this article. The necessities for as well as achievements attained in developing

freeze—drying equipments are stressed. The prospects of freeze—dried food industry are demonstrated.
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