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T echnology ar;d Quality Control for Soft-packed Spiced Donkey Meat
Long Long
ABSTRACT T he processing technology & principles as well as control of the critical steps and technological
parameters for Soft-packed Spiced Donkey Meat are detailed.
KEY WORD Spiced Donkey Meat, technology, quality control
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A Preliminary Discussion on the Quality Control for Ham-sausage
Li Kaixiong
ABSTRACT The problems easily happened in processing of Ham—sausage as well as how to keep the
product quality constant were investigated. T he factors affecting the product quality were found, and ideas
on how to solve the problems were put forward.

DEY WORD western style Ham -sausage; quality management



