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Oxidation and Prevention to Freeze—stored
Wang Chunqi  Wu Shiqing
ABSTRACT The oxidation theory as well as some prevention method of freeze—stored meat were detailed
in this article.
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Application of Thickener in Meat Processing
Feng Gaixia
ABSTRACT Thickener commonly incorporated into meat products is discussed in this article. Their
characteristics and applications are also detailed.

KEY WORD thickener; application



