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Factors Influencing the Pig Scalding Process During Automated Slaughtering
Zhang Quanxin Li Changle
ABSTRACT This review discussed factors affecting the scalding process of pig during automated
slaughtering. By giving a complete overview regarding the matter this paper served to assist in improving

the quality of fresh meat.
KEY WORD automated slaughtering; pig; scalding
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A Study on Some Methods for Quality Index Measurement Used in Chinese Beef Grading System
Liu Li Zhou Guanghong Sun Baozhong
ABSTACT This study was conducted to study the efficiency of three quality indexes (maturity, marbling
and ribeye muscle) used in Chinese Beef Grading System. Convenient and acceurate measurement method
which will strengthen the grading system were eventually development.

KEY WORD  beef grading system; 1ndex; measurement method



