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A New Technology for Industrialized Production of Mei Cai Kou Rou

Liu Zhanmin Jiang Aimin  Lian Xijun Zhang Hua Ma Junyue
ABSTRACT A technology and quality control points for Mei Cai Kou Rou in industrialized production is
introduced.

KEY WORD Mei Cai Kou Rou; new technology; quality control
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R & D of Micro-wave Lobster Products
Wang Lizhe Chen Wen
ABSTRACT M cro-wave food was exploited with lobster. Ingredients and technological parameters of two
micro-wave lobster Products were determined by many times of experiments. The physical, chemical and
sanitation items of the products met the national food sanitation standard. T he results of the freeze-storage
experiment and sensory tese showed that short-time free storage had little effect on the flavor and texture

of micro-wave lobster products.

KEY WORD lobster; rapid-reezing; micro— wave



