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Common Problems and Strategy of Poultry Processing
Xu Yimin
ABSTRACT Some modified advices to the common problems occurred in processing are pointed out by author to

reduce the occurrence of damaging the quality of carcass as the useful reference.
KEY WORD Poultry Processing Problem Strategy
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Processing Technology of Fermented Sausage
Luan jinshui
ABSTRACT Processing technology raw meat material ingredient fermenting agent as well as conditions of

fermentation are briefly discussed.
KEY WORD Sausage Fermentation Mechanism
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