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The Formulation and Processing of Vacuum-packaged Sliced Sandwich Ham
Guo Shaoqing
ABSTRACT  The processing steps, ratio of meat to additives and formulations for producing vacuum-
packaged sliced sandwich ham are introduced. Methods to intensify the color and prolong the shelf-life of
this product are also discussed.

KEY WORD sandwich slice processing technology formula
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Processing of Instant La Sausage
Duan Junjie
ABSTRACT  Concepts for producing instant la sausage are introduced and the processing technology of
this product is discussed in brief.
KEY WORD instant la sausage processing technology dry sterilization.



