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Current Situation and Future Trend of Meat Processing Technology in China

ZHANG Dequan, HUI Teng, WANG Zhenyu (1)
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Changes in Microbial Flora and Physicochemical Properties of Traditional Fermented Meat during Ripening

TIAN Xing, ZHAO Han, WANG Haodong, REN Rui, LI Zongjun* (9)
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Physicochemical, Microbial and Flavor Profiles of Traditional Chinese Cured Meat
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Optimization of Extraction Process for Acid Soluble Collagen from Jumbo Squid (Dosidicus gigas)
Skin and Evaluation of Its Characteristics LIU Meng (27)
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Effect of Postmortem Neck-Arm Restraint on Beef Quality WEN Kaixin, XU Chenchen, ZHAGN Yang,
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Effect of Ultrasonic Thawing on Quality Characteristics of Frozen Mutton
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Effect of Pomegranate Peel Extract on Quality and Storage Stability of Raw Pork Patties
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Preparation and Characterization of Monoclonal Antibody against Sheep Skeletal Muscle Troponin T
LIU Jingjing, WANG Zhenhua, LI Suhong, ZHANG Jing, WU Meng, DU Shunfeng, ZHANG Yan*, LI Chunsheng* (59)
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Influence of Cofermentation with Radish Shreds on the Flavor of Anyue Jar Meat
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Determination of 16 Polycyclic Aromatic Hydrocarbons in Roast Duck Skin by Gel Permeation
Chromatography Clean-up Combined with Gas Chromatography-Mass Spectrometry
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Effect of Continuous versus Stepwise Low-Temperature Storage on Quality of Crispy Sausage and Square Sausage
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Microbial Contamination of Ready-to-Eat Meat Products and Its Control: A Review
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