2003 1 27 -
050021
2
10C
1.3.3
40mm
1.3.4
1 80~85C 40
1.1
50kg 30kg 20kg
8kg 2kg Skg 20kg 1.3.5
2kg 3.2kg 2.7kg 0.2kg
0.3kg 12¢g 0.24kg
0.16kg 24kg “
1.2 ”
1.3
1.3.1 2
2.1
85kg 15kg Skg
0~4TC 24 2kg 0.6kg 16kg
16kg 16kg 3.6kg 2kg
15~20 0.2kg 0.3kg 12g
0.2kg 0.2kg 2kg 25kg
1.3.2 2.2
1/3 - - N N .
2 > >
1/3 1~2 —



28 - 2003 1

2.3 2.3.4
2.3.1 80 ~85C 5
lem?
0~4C 2.3.5
24
lem? 3~5
2.3.2
0~4TC
3 1/3 5
1/3
10 10 “ ”
10C C
2.3.3
60mm

The Processing Technology on Sausage Products Containging Animal and Plant Nutrition
Hu Ying
ABSTRACT The processing technology and character of sausage products containing animal and plant nutrition
are summarized in this article.
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Marketing Investigation and Forecast on the Valley Black Pig
Zhang Ziping
ABSTRACT When the new style of products as valley black pork produced in Beijing JQS Co. Ltd. was in
marketing the investigation on chilled meat in different market was carried out already including specification
quality price level of technique hygienic condition and CI etc. Nevertheless the developing trend of raw
meat market is forecasted as well as the marketing strategy of valley black pork is figured out in the article.
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