P 0D 29 34T 5 B R L
CHINA MEAT RESEARCH CENTER

WWwWw . cmrc,. com.cn

LB e

MEAT RESEARCH
2007.11

S5 53 A R ok B B b 64 T 25

RaD of the Flavoring Wild Duck Gizzard of Hongze Lake
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Abstract. This paper introduce the processing technology

and the correlative parameters about the wild
duck gizzard of Hongze Lake and the critic
control point of the manipulation. All of above may
meet the requests of the industrialization.
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