lﬂD fR QLMHLW
OF FPRESERVED

GOAT MEAT

- 8 Lianmin,

LBl
¥
fa L1¢hen

Nanyu, Zhang Suquan

Shanx]
Taigu,

:@r = :tuay a

by 2

' FDUL Klndz of F“eaerJed goat
different flavors were formul-
hig 5tudy is of importance in
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“lonal chinese foodstuff.How-
Preserved meats in the mar-
Orqe Only pork and beef products.
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The IgLv AND TREATING PROCEDURES
Qail fresh cherron and frozen
lrthlz Were used as raw materials
$“1 = Eudy. The other ingredients
saUCp°Ugar glucose, table salt,
= and spices.
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chopped a

were speparately

! thtrough a 0.5 mm
dieve. Different <flavors of spicing
agents were then prepared according
to the prescriptions, in either solid
or liquid form
EXFERIMENT
The experim v d into four
groups with each of the spicing agen-
ts: sweet flavored, peppery flavored,
fruit flavored end walnut flavored,

LEAN MEAT SEVERANCE----DENDON REMOVAL
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ING-——-MOLDING---SHAFING--——-REMOISTING
——BAKING—~-GLAZING—~--PACKING-—-C
KING---FRODUCT.
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as stuffing and treating techniques
are quite different from those when
dealing with other preserved food
Raw meat can be om al

rts throughout the goat body, wi

any limitation that only buttock

is used in the pro i

reserved meats. Tl

of 25 slaughtered

meat accounted for
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©63.45%, Therefore, meat utilization
was increased by 3.62 times, and the
profit increased by 2.7 times, compa-
red to the technique only using butt-
ock meat. The analysis of the produc-—
ts showed that the contents of prote-
in and micronutrients approximated
that of the preserved meat of using
buttock meat.

The treating procedure is reasonable.
The muscle fibers are shortened after
being chopped and mashed, which makes
it easy to digestion. The addition of
phosphates enforced the milkiness,
and also improved its tastes and ten-
terness. All this would be of great
help for its consumption.

Molding is standard. this brings the
product an uniform shape, which is c-
onvenient for packing and shipping.

The shaping procedure uses nontoxic
plastic film as matting material, sh-
ortening the shaping time +to about
50% of the other techniques, and sav-
ing energy by about 50%.

The experiment shows that the proper
moisture content in the product shou-
1d be 10-15%. The product would be d-
eteriorated when moisture content is
over 15%.

The processing techniques of preserv-
ed goat meat can be expanded to the
meat processing of other animals and
poultry, and it is also applicable to
the production of all kinds of fruit
sheets,
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