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Effect of Ultrasonic Thawing on the Quality Characteristics of Frozen Pork

[MT.T.2] Processing Technology

MEEEAUEREZBERLZ

Process Optimization for Fermented Mutton Sausage Using Response Surface Analysis
RINBZ R X E R f B R R

Effect of White Sesame Powder Addition on the Quality of Chinese Sausage

REMER ST A PO AL 00 T BB S M

Effect of Low-Sodium Salt on Quality of Beef Meatballs

THEERTYE. BEFESNX PR EH MR RH N

Effects of Adding Dietary Fiber, Fat and Starch from Bamboo Shoots on

Quality Characteristics of Chinese Sausage

EX 01
LI Zezhong et al.

E 07

WANG Li et al.

% x4

JIANG Yi et al.

FHE 20

LI Jingwen et al.

Bt 26

ZHOU Ruizheng et al.

f m 32
FU Li et al.
R E 38

SONG Yu et al.



5y Bikeill] Analysis & Detection

Bl i & M 2T R 3 B RS B iF AR & M UK B9 520 Filfl 45

Color and Flavor Analysis of Hunan-Style Sausages with Added

Enzymatically Prepared Pig Blood Hemoglobin LI Yingnan et al.
AERFFE R T B R B F R 24 F E 53
Analysis of Color and Flavor Quality of Cantonese Sausage Made of Pork from Different Breeds LI Xiang et al.

F&8iitiRA] Reviews

FEHERREEEATRARAMIPRINEREZRET= fEBRE 60

Application and Prospect of Green Manufacturing Technology in

Modern Processing of Traditional Meat Products REN Xiaopu et al.
KEBEERMEBHUFRAERREEHNERS A @D 65

Development and Application of Automatic Evisceration and Online Dynamic Weighing-Grading

Technologies and Equipment for Poultry Carcasses HE Zunwei et al.

BAFIE AR SEL. CN 11-2682 /TS*x1987«MA4x90xZH*P+ ¥ 15.0011+2017—11



