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Abstract: Thispaper introduced processing technologyand
quality indicator of the soft-packing Sichuan- ’ ’ ’
flavoredred-roastbeefindetail . Thispaperpro- ) ’ ’ ) ’ )
videdatheoretical basisfor the industrial ized ’ ’ ’ ’
process of this traditional product. Itcanbea 15 ’ ’
technical referencefortheindustrial izedprocess ’
of the similar Chinese cookedmeats, too. 3 ’
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FUWMER/ (%) <2.5
4% (Sn) / (mg/kg) <200. 0
W (Cu) /. (mg/kg) <5.0
#(Pb)/ (mg/kg) <1.0
TR/ (mg/ke) <0.5
R (LHgit) / (mg/kg) <0.1
TAEREE (LA NaNO ) / (mg/keg) <50.0
HABME (LLPOS) / (g/kg) <5.0
3.3
[1] . [M].
, 2002, 40~47.
[2] . [M].
, 2002, 1~11, 36~51.
[3]
; 2004, 1.

96

17



