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Examination And Digposing Of Abnormd Color Meats

Bai Jian LiangWen-Tao SunHao-Xue Cao Jing Huang Su-Zhen*

(School of Animal Sdenceand Technology, Shanxi Agriculturd University, Tagu, Shanxi, 030801,
China)

Abstract: Thearticlewasdesignedto offer theconvenient distinguishing meansto the consumers
by examining and processing fiveabnormal color meatsin the market. Thusit offerstherdiable
foundation and has new improvements on technology. The article detected with the contrasting
and the rapid examining methods in the lab according to the practi ce experience of the author.
Compared with fiveabnormal color meats, thearticle reflects the serious problemin the market.
Therefore, we should strengthen further thelaw of animal.
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