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Vauum freeze drying Technology for Food Pram isesa Bright Future in theM arket

W ang Zhongli

ABSTRACT The present status, ecific characteristics and technological process for vacuum - freeze-
dried foods are given, with a discussion on the broad progects for developing the freeze- dried food

industry as a focus
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A Study on the Technology for Specially Prepared Beef Ball in Real Production

L iu Yan

ABSTRACT In the present study, the traditional Chinese process and the production w ay w idely applied in
utheast A sian countriesw ere combined for developing aprocessfor Secially Prepared Beef Ball, 9 as to
make it applicable to big scale production

KEVWORD Beef Ball; technology for real production



