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Processing Technology of Spicy Roast Chicken
Lin Chunlai
ABSTRACT The processing technology, formulation and quality standard of spicy roast chicken are

reported in this article.
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The R&D of Canned Pig Trotter in zhou oil

Bao Changchun

Deng Chunyan Zhang Lishan Kang Weimin

ABSTRACT In this article, the main steps in processing canned pig trotters in zhou oil is reviewed.

KEY WORD canned pig trotters in zhou oil; processing operation



