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Tenderization of Meat and Carpain Protease
Cai Xiaowen
ABSTRACT The applying method of carpain protease in meat tenderization is introduced.
KEY WORD Meat Tenderization Carpain protease
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The Method of Applying High Pressure Kettle to
Produce Low temperature Contracted Sausage Casing
Zhao Junzhe
ABSTRACT The Theory of producing low temperature contracted sausage casing by high — pressure kettle is il-
lustrated producing method and its advantages are introduced as well.

KEY WORD High pressure kettle contracted casing products



