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A New Technology for Roast Mutton
Ma Lizhen Jiang Fuhu Liu Huiping Liu Runsheng
ABSTRACT A western style processing technology for Roast Mutton is introduced- The raw material,
hindleg meat from sheep, is injected with brine, vacuum-tumbled, mixed with herbs, roasted, vacuum-—
packed and postpasterized, to obtain a convenient and highly nutritious new product with a good preserv—
ability.
KEYWORD Roast Mutton; new technology
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Examination of Pathological Changes of the Pork Carcass Skin, and Disposal
Zhu Benzhi

ABSTRACT Characteristics of different pathological appearances of the pork carcass skin are detailed. It
is pointed out that the infectious and the non— infectious must be differdetiated, diagnosis should be made-
comprehensivly, so that a proper way of disposal can be worked out to guarantee the safety of meat prod-
ucts.
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