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A Study on the Fermented Beef Sausage
Luo Hongsia
ABSTRACT In the present study, five species of fermentation bacteria were selected and obtained. As the
starter, different species ratio were prepared for the beel sausage fermentation. The appropriate
fermentation parameters were determined and the fermented beef sausage processing was also researched.
KEY WORD beef sausage, fermentation, processing

A Preliminary Discussion on Processing of Two Meat Products
Zhang Fenilian
ABSTRACT Based on the author’s practice and experience, the technology for traditional Chinese style
sausage were elaborated, and the benefit of applying fresh meat were illustrated.
KEY WORD fresh meat; sausage; ham; processing



