2003 1 25 -
130118
1
1
A % B % C %
1.5 0.01 0.1
2 2.5 0.02 0.3
3 3.5 0.03 0.6
5~10
2.1.2.3
1
15cm
1.1
5
4 4~5
t2 25~40
t3 2.1.2.4 )
1.4 T
5 15~20
2.1
211 2.1.2.5
2.1.2
2.1.2.1
5 2 100kg ml
~10g 200 1500 | 1000 | 500 | 500
2.1.2.2 200 2000 | 1000 | 500 | 500
200 | 1000 | 1000 | 500 | 500
1.5% 2.5% 3.5% 2.1.2.6
0.01% 0.02% 0.03% 1—-2

0.1% 0.3% 0.6%
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2.1.2.7 2.2.2.4
0+1C
7~10
2.2.3
2.1.2.8 2231
40
8 8~12kg
2.1.2.9
1 - 18T
2.2.3.2
2.1.2.10 <20mg/kg <2.5%
1~1.5 <0.5mg/kg
2.1. 2.3.3.3
2.1.3.1 lg  <<50000
/100g  <<100
2.1.3.2 3.1
<2.5% 4
<70%
<
_ NaNO, 30mg/kg ASCSB > >
<Spelke 1 A1B3C2
2.1.3.3 3
3 1.5% 0.03%
0.3%
lg <5000 <<50000 3.2
< <
/100g 40 100 759
110%
1 5T 20
. . . . . . -18C 10 0C
30 - 18C 10
1 A B C
1 Al Bl 3 33
2 Al B2 Cl 35
2.2.2.2 3 Al B3 2 40
4 Bl 2 30
5 B2 3 29
6 B3 Cl 30
7 Bl Cl 25
8 A3 B2 &) 27
9 A3 B3 3 26
2.2.2.3 K1 108 88 90
K2 89 91 97
15~20 K3 78 96 88
15~20 R 30 8 9

22



22 - 2003 1

1
min 1 . . L2001 1
A 5 71 85 .
B 8 77 88
C 12 31 03 2001 11 19
D 16 87 90 3 :
E 20 75 86 2001 7 24—25
4 .
2 .1999 2 39—41
min /g /100g 5 )
A =56000 =60 - X
13/ 3 41000 - - 2000 1 8—12
c 12 =30000 =40 _ 6 .
D’ 16 <30000 <40 - 2001 10 14—15
E 20 <20000 <025 - 7 .
4.2 2001 8 43—44
8 .
.1997 4 37
9 .
.2001 8 49
95% 3% <
40mg/kg

The Processing Technology on Piao Xiang Rabbit Meat
Zheng Shichao
ABSTRACT The processing technology on Piao Xiang Rabbit Meat isintroduced moreover the concept of
combining the traditional food technology and modern processing technology to produce Piao Xiang Rabbit Meat
on a large-scale is on stressing.

KEY WORD rabbit meat process microwave sterilization
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1.5% 0.03% 0.3%
1
1 2
4 3 1997 4
4 1995 2

The Processing Technology on the Instant Food of Roasted Goose String
Zhang Fengkuan
ABSTRACT Roasted goose string is made by goose meat goose skin and some bowels which is stringed on a
stick after cutting then seasoned after steaming finally roasted. This technique is carried out by seasoning af-
ter steaming chilling after roasting heating by microwave before eating. This products is a series of instant
goose products with special flavor.

KEY WORD roasted goose string roasting instant meat products



