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Inspection and Treatment of the Raw Sow Meat

Zhu Benzhi

ABSTRACT The sensory inspection to the shape and tissue character of raw sow, especially for sexual

smell, must be conducted during pig slaughtering inspection. In addition, it should be treated according to

the national regulation and standard.
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Dietetic Science and Healthy Guarantee
Zhu Dexiu
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ABSTRACT The misunderstanding of diet cooking in China is pointed out in the view of nutrition; the

hygienic significance of correctly using flavor is stated; the new concept of dietetic science and healthy

guarantee is advocated in this article.



