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The Origin, Principle and Requirement of HACCP
Lin Xiaohui Han Lugi
ABSTRACT The development of HACCP, together with its principles and requirements are given in this

review . Guidelines for setting— up HACCP system are also provided.
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A Study on WZSP Meat Quality
Lu Fei Sun Junshe
ABSTRACT Quality of WZSP meat was investigated in different aspects. Results showed that WZSP meat
is characterized by thin skin, low fat, thick muscle and is rich in amino acid.- T he information gathered is
thus important for further development and utilization of WZSP meat-
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