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It Is Imperative to Practice Quality for M eat Enterprises
Yan Fei
ABSTRACT T he basic idea of carrying out 1SO 9000 standard series isclarified The necessity and stepsof
pracicing quality certification in meat enterprises are al detailed
KEY WORD IS0 9000; meat enterprises quality certification
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A Prelim inary D iscussion on Food Quick-freezing
Dong Yian
ABSTRACT T he advantagesof food quick-freezing for preservation are prelim inarily discussed, focusing on
the quick-freezing principle and points for attention in real practice
KEY WORD chill storage; freeze storage, quick-frozen food



