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Growing Pig and Foreign Trade in China
Yang Baixuan
ABSTRACT The status and contribution in the world of growing pig in china is illustrated in this arti-
cle, the development of growing pig in over past 52 years since P.R.China was established is emphasized.
It is stressed that to increase the quality of pork, create the international brand, enlarge export the green
meal products based on the domestic market.
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Development of Processing Technology on Sausage
Wu Fan
ABSTRACT It proposed many suggests in the improvement of the sausage technology, especially in the
selection and the dosage of the assistant materials.

DEY WORD Sausage; Technique; Improvement



