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1.1.3 mustard

1.1.4 horse-radish
1.
1.1
1.1.1 pepper

1.1.5 ginger

1.2

1.2.1 cardamon
1.1.2

chilli 0.2%0~
paprica 0.5%o
1.2.2 coriander
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1.2.3 basil 1.2.10 bay leaf laurel leaf
1.2.4 rosemary
1.2.11 vanilla
1.2.12 dill
1.2.5 sage
salvia
1.2.13 celery seed
1.2.6 thyme
1.2.14 tarragon
1.2.7 marjoram 1.3
1.3.1 nutmeg
1.2.8 oregano mace
1.3.2 garlic
1.2.9 juniper berry
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1.3.9 cassia
1.3.3 chive
1.34 onion 1.4
2~3 1.4.1 turmeric
1.3.5 pimento, allspice
1.4.2 saffron
1.3.6 caraway
1.5
1.5.1 pistachio—nut
1.3.7 parsley
1.5.2 lemon
1.3.8 clove 2
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Supervisory Safety and Hygienic Control for Export Frozen Rabbit Meat
ABSTRACT Based on the principle of HACCP, analysis was carried out on the processing of export
frozen rabbit meat. The critical control points (CCPs) were identified and the critical limits (CL) were also
established to monitor the processing. Meanwhile, the related good manufacture procedure (GMP) was setting
up to promote the safety and sanitary quality of the product.
KEY WORD frozen rabbit meat; inspection; HACCP

o e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e e S e e e e e e e e e e e e e S e e e e e e e e e e e e e e e e e e e e

33
, 1991
4 .
, 2002
5 .
, 2001 1
6
1 . , 1994
2001 142~144 7
2 . 1989
. 1993 8
3 Cowie A P. . GB/T12729.1-91

Commonly Used Additives in Western—style Meat Processing
Guo Shaoqing
ABSTRACT The flavor characteristics, applications and critical steps for spices incorporation during the
processing of western—style meat products were discussed in this article.

KEY WORD western—style meat product; application



