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Us of M icroorganisns in FermentedM eat Products

Zhang Qin

ABSTRACT Fementation microorganisn s and their characteristics are ssmmarized In addition, proper-
ties and functions of those commonly applied to fermented m eat products are detailed
KEY WORD microorganisns fementation; meat products
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Development of Health Food with Swvine Blood
Zhao Guohua
(Food College of South-w est A gricultural U niversity, Chonggin, 400716)

Abstract Thenew idea of manufacturing health food w ith easily absorbable nature, Curing anemia, en-
hancing mmunity and antiging functions using functional factors such asprotein, hene iron, mmuneglobu-
lin and superoxide disnutase (30D), seperated from swv ine blood

Key word swine blood; functional factor; hiealth food



