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Using Repuirement and Management of Food Additives
Fan shi
ABSTRACT Toxicity and using repuirement of food additives are simplified here while the managerial rule and
institution of it in the world and specifically introduced.

KEY WORD Food additives Toxicity Management
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41 Comprehensive Control of Salmonella in Frozen Pork
Dai yulin
ABSTRACT The hazard and generality of distribution of Salmonella is stressed and the comprehensive preventing measure toward
Salmonella carried out from slaughtering cutting packaging chilling till transporting is detailed.
KEY WORD Frozen pork Salmonella  Control



