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Performance and Application of Additive Starch in Meat Products
Liu Shuzhen
ABSTRACT In this article meat products’ technology of preparation using phosphate starch the factor affecting
the products’ main target the performance and the wide application in meat products were introduced.
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Chemical Composition and Texture of Pyrmont beef
Li Changzhong
ABSTRACT Results of the chemical composition and texture from Italian pyrmont beef was summarized. The
difference between pyrmont beef fron and other cattle varieties was discussed. Some suggestions were provided on
improving cattle types in varions regions in China.

KEY WORD Italian cattle pyrmont beef chemical composition texture



