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Nutrient Value and Prospect of Chicken Product
Zhao Zhihua
ABSTRACT By analysising the nutrient value, considering the consumptive trend of low fat, keeping
healthy as well as convenience, the expansive prospect of chicken processed product is viewed in this arti-
cle.
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Sensory Identification of Poultry Meat
Qin Xiaowei
ABSTRACT Sensory character and method of quality identification of fresh poultry, chilling poultry, white
bar poultry are introduced.

KEY WORD poultry meat; quality; identification



