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Technol ogy for Pei Xian Dog Meat in Soft-shelled Turtle Soup
Dai Shulin
ABSTRACT T he processing technology and relevant information on the Pei Xian Dog Meat in Soft-shelled

Turtle Soup are introduced.
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Technology for Preserved-egg Sausage
Wang Junqing
ABSTRACT T he processing technology for Preserved-egg Sausage, a sausage produced with preserved eggs
and egg white, is detailed in the article.

KEY WORD preserved-egg sausage; processing technology



