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The Technology of Sichuan Flavor Bittern Chicken Wings

Gao Lun—dJiang'-2,Dong Quan',Tang Chun—Hong?

(1.College of Food Science,Southwest University , Beibei Chongging 400715)
(2. College of Environmental and Biological Engineering, Technology and Business University ,Chongging 400067)

Abstract. The production process of Sichuan flavor bittern chicken wings are introduced,some of critical

parameters are also discussed in priority and their effect on the product quality.
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