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Processing Technology and Quality Control on X in Jiang Traditional Snoked Hor sameat
Zheng Canlong Chen Fahe
ABSTRACT The processing technology and quality control applied to the snmoked horsameat with X in
J iang characteristicsw ere introduced T he critical control points include pretreating, curing, snoking,
stean ing, packaging and sterilizing
KEY WORD snoked horsaneat; curing, snoking; packaging
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A ConsiderableDeveloping Prospect in ChinaM eat Processing Industry
L in Junkai
ABSTRACT In thisarticle, meat producing and meat product processing in China are briefly introduced At
the same time, the key factors to gain a more developing progpect, such as strengthening scientific
managenent, enhancing technological level, improving quality of products are stressed
KEY WORD meat product; processing; quality; development



