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Processing Technology of Dried Chicken Floss of Chicken—bone Paste
Zhao Zhihua
ABSTRACT [t introduced technology for health dried chicken floss with chicken—breasted used as main

materials, chicken—bone paste used as accretion of calcium—strengthened and flavoring assisted.

KEY WORD Chicken-bone paste ; Dried chicken floss Health Technology
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The Application of Pork Flavor Yeast M.S.G for Smoking Sausage
Li Pei
ABSTRACT The article is about the using method and the dosage of the pork—flavor yeast. The yeast
can also partially take the place of the seasonings. Thus it can decrease the cost and meanwhile increase

the quality. It is a new type of seasoning and meliorative agent for the meat products.
KEY WORD yeast M.S.G; smoking sansage; meat products



