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Abstract

In this article,the discovery ,research development,health care functions and analysis

methods of Vitamin E were reviewed.The HPLC analysis methods of Vitamin E in foods were introduced.
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Abstract

The microwave technology was applied to process vacuum-packed fresh pork.The study in

vestigated the shelf life of pork under indoor temperature by recording the total bacterial count
total volatile basic nitrogen and the appearance of the pork.However,the result showed that the

effects of microwave processing for pork were not prominent.
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