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Present Situation and Quality Supervision of Meat Products in China
Li Qiqing
ABSTRACT This article briefly introduces the development of meat products in China as well as the
measures we took and the results we got on quality supervision. Meanwhile it also points out the problems
and the shortage existing at present in meat industry.
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The Specific Property and Quality Control of Meat Products by Irradiation
Zhang Fang Xu Xuewan Jiang Zuoming
ABSTRACT T he influence of application of irradiation technology on the meat product microorganism and
meat quality was elaborated. T he quality control measures were provided and some examining meathods in

common use were introduced.
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