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(LB F 11 70 Traditional meat products and their
optimization by mean of hurdle Technology

Wang Wei and Lothar Leistner

Abstract

The characteristics of traditional chinese meat products are their relativaly simple method of manufacture. their
typical flavour and the fact that they can be stored for a long time without refrigeration. In Asian countries chinese
meat products. although there are regional variations. The manufacture and the properties of cured meat (Yan La
Products). various dried meat products (Rou Gan. Rou Pu. Rou Song). Dry Sausaye (La Chang) and raw ham
(Ho tu) are briefly described. The microbiologycal stability of chinese meat products are based on technoloygies
which hawe been developed over the centuries. Now that their principles have become known hurdle technollgy can
be used to optimize sensory quality whilst retaining the microbiological stability safety of classical products., The
successful technologies can be taken over from the chinese products by other developing countries in which it is
important to be able to store meat products without refrigeration.



