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A New Process for Spicy Shank
Qin xiaowei
ABSTRACT A new western style process for Spicy Shank, with pig shanks as the raw material and
applying brine injecting vacuum tumbling , vacuum packaging and post pasteurization is introduced.
KEY WORD Spicy Shank; new process
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Process for Huaiyang Crisp Chicken
Huang Wangou
ABSTRACTP The processing technology, formula and quality requirement for Huaiyang Crisp chicken are
detailed in the report.
KEY WORD H uaiyang Crisp Chicken; processing



