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Abstract. The process and the impact factor of key craft

were introduced in detall about beer roast chicken,
so a standard processing method was put forward
to this product.
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This paper discusses microbe problem which affect

KA

Abstract .

the livestock product safety.We suggest to
monitor the pollution of food source pathogeny
microbe and strengthen the international coopera—
tion in order to improve livestock quality and
control measure in microbial safety.
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