@ 2011, Vol. 25, No. 12 61

CHINA MEAT RESEARCH CENTER MEAT RESEARCH 43‘ Lﬁ)&

TR, LW, A5 2
QAN R, WAL B 430070; 2.BIEGA AR SN TWISTT, WiEg Kb 410125)

?ﬁi B ZZAENANEEZES I CEARFIE L, FENBE SR WMNE TR LT . Rk, nT T
E‘”ﬁ(ﬁrnnJﬁH’JIﬁIa, HRE SN & & BN LR EER, BIEATTR &8 8RB R mit %,
3@%1&]: Gis B KK mTTE

Research Progress of Processing Technologies for Livestock and Poultry Soup
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(1. College of Food Science and Technology, Huazhong Agricultural University, Wuhan 430070, China;
2. Institute of Hunan Agricultural Product Processing, Changsha 410125, China)

Abstract : In this paper, we review the current status of research on processing technologies for livestock and poultry soup
at home and abroad . Our review is mainly concentrated on nutrient composition, dietary function, flavor, processing technology
and key processing procedures that affect the quality of soup. In addition, future trends of the industry are briefly discussed. We
hope that this paper can provide references for further development of the industry.
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