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Research of the Chinese Style Fresh Meat Paste with Low Temperature Adjustment
Liu  Zhongyi
ABSTRACT The processing technology and formula of the Chinese fresh meat paste with low temperature
adjustment, such as meatball, meat loaf, are discussed; with low temperature adjustment and raw meat ratio

(fat meat: lean meat=2.8:3.7) , this Chinese fresh meat paste tastes good, elastic, and nutrient.
KEY WORD adjusted food; meat paste product
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Processing Technology of Raw Sausage and Characters of Microorganism
Wang Wei
ABSTRACT During the processing of raw sausage, a complicated microbial growth and physical-chemical
reaction are also simultaneously processed, especially the growth of some desirable bacteria, such as lacto-
bacillus, which is quite important for the quality and antisepsis. The raw sausage with good quality is
mainly due to raw material, temperature, humidity, and suitable ventilation. Both processing technology of
raw sausage and characters of microorganism are stated.

KEY WORD raw sausage; processing technology; microorganism; startculture



