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A Processing Technology for Pressed Rabbit
L iu Yurong
ABSTRACT Young healthy rabbit w as taken as rav materal, and a bright, aromatic and delicious p ressed
rabbit could be obtained by 40 50mins roasting, 20 30mins snoking, 20mins steving in seasoning,
vacuum packaging, 15mins sterilizing at 80 90
KEY WORD rabbit meat; snoke roast; stewed in seaoning
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A Special Sorghun Red Pignent Processing Technology for M eat Products
LU Yuzhang LiChun Wu Xingzhuang L i Chuanxin

ABSTRACT The srghum red pignent used in meat products was detailed, including processing
technology, critical stepsaswell as its gecialty and instructions

KEY WORD =srghum red pignent; processing technology; quality control



