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The Classification of Chinese Meat Products
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Abstract: There are ten groups classifications of Chinese meat products according to characteristics

of final products and processing technology, including sausage, ham, cured products, sauce pickled

products, smoked and roasted products, dried meat products, deep fried products, prepared meat

products, canned meat products and the other.

Key words: meat products; classification

hESES: TS251.5  CEbRIAEG: A XEHS:1001-8123(2008)10-0003-03

pifils (meat products) RZIELAARFATRMN
WA BRI T R = . B CiRicE, ERNA
HanmEFEbz—, BLCA=ZTE2ENHE,

HHERPREES, ERAFHE-RHE
1500 %, BmEMI—RKERBEERESELE 500
FUAEMGERRER, ERE, L4, %, Had
MEEAES00 £Fh, BB REESREFER,

AREFMSBEAFRERE, SB&E. &
. 2%, RiE. 8. K&IVOEHFEHEL
8, AHRIROHMELRRAER, HkBH&1s%
FHEOEERAKER, €4H1E, HER—-1I %
FHEEALAEbREH .

H Ak B . 20080825

2008 A B 10MME% 176 84

AR 4 B 0 A B £ 7 R B A A A R O
ITZ, alAmslasA10 k3% (R1).

TEAHE LA

[
F o

R -2E- BN - R R S

3

FAEG. kMFHH. BHER. £kl
FhekRE, B AR, E45 A8

BEVI. A, B, RN

BEA. &iH. WA

BIEW., HeEm

[SEAN S Sl ]

HAA. RN

ERE PR 5, ¥ ORI P
Bk, ik

WEL. A&




YTy

@z#0 4

| Ef%IM (sausage)

Bl eI SHHRE R
EEABRAM LG RBAGE R, FERFFR
Ehh., REEEW. BEFEWMEERE.,

FRAEDRZZBRNMREN T Z M IH KD
Ehhlf. REZLRADER, DRFR&mK
T, MR, HERWFHERGE, TEATR
RS, B, KFREEETZH R,

REFBHELLE. FHAERER, S
TR meL, HiEmeth, RERFHEBME, TR
AR, 2REE. THR, RBRELZHKNAES
He 2 1 G A= Wy o 4 0 9L TR ) I 7 ok B P L

BARMELLAAER, 2HEH. S0, Fi
REfE, TEABKA, BREE, HEFLEH
BLH P &

EEGBERKEO R, 2588FHFM
WMEROBFMABXAGI R ERF &, L8
MRBRH, BELHFZHETER, RHMEHR
HAb B,

2 KBE#IGR (ham)

K T 2 i P K SR i O TR} L T B R
fdh, RABETERILE™S,

TR R EZUEERAFR, 2KH. F
BRAOKBEABELZMI MBI ARG, ¥4
A ek hE, SRk, MRk, WRE
KB, LRI ABE, EEAZHARBE,

BA KRR KRR kTS MEH .
. TEABRSHKS, BLHAH.
LEA:E YRR

g K BE R /NSRBI AR, FIMAKA, &
FEdl, wEk. REABRSEAHRE, WEEL
2 B 2 P

3 JFERE$IS (cured products)

e Bt ol R P 2 e R ER . BRSO R T
ZHIEEERE R, RAMTELAGMI. WG
s AR, B, BEHAMKTAS.

R P A T AL B A Dk A 22 I 46T n T TR A Y 1A
i, mBHKAE,

fS 02 SRR P R R L kO o B T AR R
T AR Pl g R

R A e B v R JS n  E A
fildh, mEHEAE,

RTAZEHANSTLEE, 68T RINK

LR
MEEFLZ

MG, i, g%,
4 FEHEIS (sauce pickled products)

% og i SRR E R AR B A E R, K
EMEPBANS, FEXGEEGEAN. B
w. HA%,

BERETCENERAEK (Fhk) P EH
R K&, — IR A%, AR8%E.

EXRERHATLEE, FEEkmiE
Wk 2 I BE P, ARG e, Ehok
%,

A AR B ERI R, P %R Ak Y
PG, s, Ma%,

5 FIEES)S (smoked and roasted products)

B h SRR IARGEIN, LR
W, ERSASE R, B AT R A0 Y
RAslGm, GEEBEMEELE™R,

BEEXRTRAFELMAE LTI NI @A
B &, ME, BORE,

Bers g R RH AL B G
o, B KRR T R P
B5%,

6 F#l5 (dried meat products)

FhHlGREENLRE, TRIZHH%SE
HETHEAMIAHEOBRAGES, FE~0E
FEHT. ARIAR%,

T R Ik P iRk S
(%) KT Rl da,

PR R SRR P TR ok
HI FR B RLAR 7

WA 2 s T B FS
FARTmsld.

7 EYESIG (deep fried products)

PR & e Rk SRR (& B
dn), ZERMKE (SCREHk) sl SR 2 A Hl . R
7 s AR R HOR B o H RN . BEAHS
P, RAUFRWEARL. EOR, ZRE%E,

8 AIEA%ITH (prepared meat products)

VR B g R LA 2 8 P9 O < S JR0RH n I g il
BH, £ 0 A 2R B RT R TR o . TR P R
HHEMIT LAz i Frete, oA KR IHE %M
HiRHEE, KEABLOERRENLEL,

, BHESERE
InERS . L.

fig B8 7k °F 4 i R R B

&, B8 FIREIK

s T T AR T

2008 X 10 MMB L 116 88



AN I BT

9 SIS (canned meat products)

U SRRk Y P PACE- e BT
AmMTERRLZHESEELALL, ERME
B L5 MR

10 Hipdl®

BLAR AR R AR,
R AL A A EEFR, B s
Bkt (KBHEMEFEL) 50T B P L,

S LHRAEEARRII AR, JRBR,. AGIHE.

Foh, HRE S UK AT R K
wamAEXa &, REANLIRE TS AHE
P ) PR TR T ) o o X A L 4 R R T
Hoamla, EHEERG. THA, HhublhEa
K%, BAAHAEHMEMANTZMIA
FERIR SR, EEQRESEWR. F R &
ZR%, BiRAGIGEFL100CLL LERMIAY

AT Jek:. EHEE. v Al R AL A R R R AE T S C £ AT N R A%

PSRN AEERR, MR T AMLE KA A,
KAEHIEIHBRTT 5 2yl
¥R RAFERARM
et ER

HBEHTOI

A&k E . SCANPRO T91 2yl #hEs, FroddBANMAERIAR, RIEXATSLHE,
TLA10~15 1565K, FRAFARILK (S45°C) PMENE QLEHTHEAD 110 :10) 6pRtMeE, At
HAERFEHESEXBATRANLE?, BFABRBLBERATESHNE, AARRAAARK, ¥
o, mibie, RERM, REWARE, SLEIREMR>ABRAEAERN, AREEZ KBS
RhEZRFBEEIRITK,

BER: 8 & S4B, X,

#HiEEG1015/SF

A4 E: SCANPRO 1015/SF RAEMBEAERY, HALZSTURGAARGHA R4, TUEIRA
HAREBERY, ZASRRBLTE NIl LHA, HREPEZRAABMESRT, LLCIid &
B, BHRAFAI MM I, TURKEFRA, HTRL, RAFEE.

ER: LiLFER, AR, B SR, TRAAASE >R, $A475%,

RANEMRIFEER l

ERH#

Fadb: AARGHAKEKLE, AR FTEAEHGRLRHABRBIOGHAERLEH,
HRORMEN, KEFRuH, BB IE, MEeLXB, NREM. RFH, M. AT
FrEATRER, MALLZTIAGEI -6 ROBHARASAAFALE, REFDROWA, BA
B, REHEY, TRAKER, $74, cERHF.

BR: X, £#%, REAH. AK
BEMK™@:
RelRiosmid BHUKN LE65B/H

A EE AFSERKLRH THRANLSH

(HHBA: MAER W@i4)

2008 X4 108 A& % 116 M 5 Gzan)



