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Brief Study on the Technique and Quality of Western Style Brine Ham
Liu Junli
ABSTRACT The technical requirement and its effect to products quality of western style brine ham are briefly
studied and experimentally concluded.
KEY WORD Ham Technique Quality
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5.3

Processing Technology of Smoking Ham
Sun Shujing
ABSTRACT The key point of processing technology and requirement of products quality of smocked ham are
briefly introduced.
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