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Discussion on the Processing Technology and Preservation for Cured Chicken
Sun Dabin
ABSTRACT The optimal technological formula for curing chicken is discussed in this article, meanwhile,
some practices of sterilization and antisepsis for stabilizing the quality of product and prolonging the
shelflife are carried out.
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Simple Processing Technology of the Soft Packaging for the Five Spices Stewed Pig Hoof
Yu Lianfu
ABSTRACT A simple technology for a type of stewed pig hoof is introduced. (adapted for pig hoof, head,

trotter, ear, hail; chicken paw, wing, leg etc)
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