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A Study On the Processing Technology of Sguare Beef Ham
LiuYan M aM eihu GuiW usheng
ABSTRACT The processing technology of square beef ham w as researched and discussed From orthogo-
nal experments, a better product could be obtained by trmm ing, dicing, adding 0. 3% of phogphate in the
brine, preserving 48 hours and a center tamperature of 68 during heat treatment
KEY WORD beef; sguare ham; processing



