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Bleeding Degree During Slaughtering A Discussion
Lii Zizhi
ABSTRACT  Factors affecting bleeding degree during slaughtering are discussed. Method to determine
the bleeding degree as well as its influence on meat hygiene are also provided in this article.

KEY WORD slaughter meat bleeding degree
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Spoilage Control Meat Cut in Foreign Countries
Li Zongjun Jiang Hanhu
ABSTARCT The existence and distribution of microbial flora of meat cut during cold chain cold chain circulation are
viewed. Advanced technologies adopted by developed countries to control meat spoilage are also introduced.

KEY WORD meat cut, microorganism cold chain system spoilage control



