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A Brief Discussion on Balanced Development of the Meat, Egg and Milk Industries in China
Han Lugi Ding Yanshan
ABSTRACT T he total annual output, average share /capita/year of meat , poultry and eggs in China, as
well as the position of the three industries of China in the world in resent years are briefly introduced. It is
indicated that the milk industry of China is relatively undeveloped. The way for balanced developing of
these industries is also discussed.
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Devel oping of A Nutritious Chitosan-enriched Mutton Sausage
Liu Yi Fan Zhihong Nan Qingxian
ABSTRACT Chitosan, ahigh quality dietary fiber with substantial ability of being food stabilizer and emul-
sifier, can lower the absorption of food lipid and cholesterol in human intestine . In the research, the possi—
bility of incorporating chitosan into mutton sausage was tested , and a product of good acceptability was ob—
tained . The sausage is also fortificated with vitamin A and vitamin D and has the feature of low— fat and
low— calorie meat product.
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