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Development and Utilizatin of Blood in Animal and Poultry
Huang Qun
ABSTRACT The physical — chemical attributes nourish attribute and utilization status of animal blood are re-
viewed additionally the application of haemoglobin in food industry medicine industry and other field is ex-
plored in this article as well.
KEY WORD animal blood haemoglobin development and utilization
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Multifunctional Food Additive——Double Sodium Acetate
Yu Jin

ABSTRACT The historic reform and producing status of Double Sodium Acetate as the multifunctional food addi-
tive are introduced and the mechanism of antisepticise and application in food production of Double Sodium Ac-
etate are mainly stressed.
KEY WORD SDA antisepticise additive



