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Preparation of Spiced Rabbit
Li Changjiang
ABSTRACT  In the present technology rabbit was used as the raw material , and applying curing,
cooking and smoking ,a product with smoke flavor was prepared.
KEY WORD  Spiced rabbit ;preparation
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Modified Technology for Traditional Dried Beef
Zheng Can Long
ABSTRACT  The color and flavor of dried beef can be sgnificantly improved using curing pro-
cess. The time for dehydration can be shortened and the bacterial counts reduced by baker drying com-
bined with microwave drying. The way to commercial production of traditional Chinese dried beef is also
suggested.
KEY WORD  Dried beef ;Curing ;Microwave ; Commercia production



