2001BA501A11)

20d
; 17
10
(
(

1000t

03126226.0) 2
03126224. 4)

14

100 10' CRU/g;
1.5% ;

12

100083)

03126225. 2 03126227. 9)

Sudies on key technologies and development of meat products
NAN Qing-xian, DAl Rui-tong
(College for Food Science and Nutrition Engineering, Univerdty of Agriculture, Beijing 100083, China)

Abdgract :* Sudieson the Key Techmologes and Development of Meat Products’ is a key project in theé' 10th-
Fve Year Han” o the Minigry of Science and Techrology. This project focused on the present Stuation of
“ high productivity and low procesing rate” and analyzed the key techrologies that hinder the development of
meat indudry in the pas decades. Through 3 years of joint research and the gpplication of the fruits of the
research , the initiad bacteria load of chilled meat was controlled to 160 10° CRU/g, the shelf life and color

dability of chilled mest &t 0 4

was extended to 20 days, the drip lossof chilled meat was reduced to less

than 1 %, and 6 showcase daughterhouses have been egablished in the country. Seventeen gecies of ferment
cultures which can be used in different kinds of fermented meat products were sdlected, and 10 kinds of
Chinese-gyle and 12 kinds of Wedern-gyle fermented meat products were development. A showcase
production line in Jinhua county , Zhgjiang Province , which can produce 1 000 t fermented meat products has
been egablished. Four patents were granted to the research group.
Key word: Chilled Meat ; Meat Products; Fermentation; Showcase Production Line
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