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Application of Carrageenan in Meat Products
Sun Shujing
ABSTRACT Functional features of Carrageenan are introduced technical requirement of applying it in meat
processing is emphasized.
KEY WORD Carrageenan Meat products Feature Application
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Processing Technology of Stewed Pig Tail
Huang Yechuan
ABSTRACT Pig tail is a type of popularized food  the processing technology and key points of soft packaging
pig tail are detailed in this article.

KEY WORD Pig tail Processing technology Sterilization



