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Processing of Stewed Meat Products with soy sauce
Zhao Junzhe
ABSTRACT In this article twenty — six different kinds of cooked meat products’ raw material meterial confection and
technological process were thoroughly introduced.
KEY WORD stewed meat products with soy sauce preparation technology
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Guidelines for Safety evaluation of Thermal Process Flavourangs
Cheng Xiaoyu

ABSTRACT Thermal process flavourings are used to impart flavours to foodstuffs such as soups sauces snacks and conve-
nience foods but very few toxicological data are available for the safety evaluation of the majority of these flavourings.

The Council of Europe’ s Committee of Experts on Flavorings has therefore produced these guidelines which are
aimed at producers and supervisory authorities and lay down the minimum requirements to observed if essential safety
standards are to be respected.
KEY WORD thermal process flavourings safety evaluation Council of Europe



