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A Study on A NewM ayonnaise Processing Technology
L ian Xijun L in Kamei ZengA igong
ABSTRACT In thisexpement, the processand formula for mayonnaisew ere studied T he best process
and formulaw ere chosen through elim ination
KEY WORD mayonnaise processing technology; formula
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Campar ing Reorgan ized M ethod with Traditional M ethod Applied in Dried M eat Processig
WangW ei Guo Xiaogiang

ABSTRACT Reorganized method and traditional method used in dried meat processing were used The
possibility of improving the quality of traditional dried meat products through reorganized methodw as dis-
cussed From our analysison gecific property of the product, via combining traditional additivesw ith reor-
ganized process w e can get an improved product w ith a better appearance, clor, texture and mouth- feel
w hile keeping the traditional flavor.

KEYWORD dried meat products processing technology; ecific property of the product



