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A Study on the Technology for Dengying Dr ied RabbitM eat
W angW ei Guo X iaogiang

ABSTRACT In processing of dried sveet rabbit meat slices (D engying D ried RabbitM eat), considering the
gecific properties of rabbit meat, the processing method for the fanous traditional product on Sichuan
provinceD engying D ried B eef wasmodified, and a trangarently thin, crigoy and tasty product, with a u-
nique flavor, Dengying D ried RabbitM eat w as developed. Based on the research on the processing technol-
ogy, the authorsproposed some processing critical control points (CCPs) for guaranteeing the quality of
the product
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Preparation of A Beer Poultry Product
L i Jianguo XieW enfeng Y u Changging
ABSTRACT A frozen poultry product w ith rich nutrition and a unique flavor w as developed T he product
wasmadew ith commercial chicken or duck The rav material waspickled in beer, and tenderizing and an-
ti-oxidation technologies, a good formula and an appropriate processw ere app lied
KEY WORD Beer Poultry Product; tenderization; anti-oxidation



