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Accelerated Processing to Improve the Ageing Respon s of M eat
Zhuyan L uoxin W anghaiyan
ABSTRACT

In thisarticle, several technologies accelerating processing and improving the ageing repponse
of meat w ere introduced At the same time, the reaons for ageing based on the biochen isty and biophysics

involved in rigor onset and myofiberillar fragnentationw ere discussed Recommendations are given for the
correct mplementation in accelerated processing in meat industry practice

KEY WORD rapid ageing; cold shorten; delay cooling; high temperature ageing; electric stimulation
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The Ever-growing living Standard D enand for GreenM eat
Zhu Dexiou
ABSTRACT The precise definition of Green meat is given and the effects to the people’ s living standard are
elaborated Some basic measures for producing theGreen M eat are illustrated
KEY WORD pork; safemeat; GreenM eat



