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THE PREPARATION OF SOFT CANNED CRISP DUCK

Xie Wenfeng Zhou Yongchang
(Shanghai Daying Duck Company, Shanghai 202179)

Abstrant T his experiment selected young duck (38— 45Days) through killing, salting, cooking,
frying and colourforming, packing and asepticizing. We have produced soft canned crisp duck and
developed a new convenience food with good colour and flovour.

Key words: Cisp duck, Soft can, Asepticizing
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Special Flavour Dried Mutton Product Series

Ma Lizhen Zhang Xiuhong Yan Yonggang

Hao jiaomin Cheng Wensheng M eng Xianmin
(Food Department of Shanxi Agri. Uni., Shanxi T aigu 030801)

Abstract

M ain material was prepared by cutting the precooked (or pre— boiled) mutton into strips or
small cubes. Through adding different seasoning to main raw, we can make fragrant, peppery,
and curry etc. special flavour dried mutton product series. T heir processing methods, formula,
charateristic and shelf— life were discassed in this article.

Kew Words: Mutton, New process, Flavour, product series.



