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Researching the PVDC Pressed Multiple Film to Improve the Soft Packaging Material
Fan Shude
ABSTRACT The feature of Aluminum multiple film and PVDC as packaging material as well as the re-
quirement of packaging material of meat product which is suitable for normal temperature preservation are
stated; the invention of PVDC which should be regarded as milestone in soft packaging industry is also

stressed.
KEY WORD soft packaging; Aluminum multiple film; PVDC pressed multiple film
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Processing Technology of Crystal Chicken Sausage
Li Qi
ABSTRACT The processing technology of a kind of low temperature sausage product—crystal chicken
sausage made mainly by chicken as raw material is expanded.

KEY WORD crystal chicken sausage; processing technology



