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‘(h SUMMARY

Whiga 1S one of the most ancient countries in the world. During the long years, Chinese people have produced some meat products,
of Po are of national flavours. Some products have beautiful appearances, special savours and rich nutrition. In addition, they are so
o | Thi p; and storable that it is convenient to have them at home and on tour. For these reasons,they are welcome by consumers. :
sauSageI;f({’CXpounds three kinds of famous traditional meat products of China, which possess special savours. They are Chinese
B Choosiy a Chang_).Drled Meat Floss and Dried Meat Slices.Their histories,kinds, places of production, quality specification,material
he 0 i 8.echnological processes,processing techniques,eating and preserving methods are given in details.
1| the an’cleﬁmphaticall_v states the recent scientific researches in improving the quality of the products for the world to know more about
"1 81ves a hope that these Chinese traditional meat products will be welcome all over the world.
NTRODUCTION
Ching 1.,
OT:?]do};‘iSaaClor']g hist‘ox"y of meat processing. As early as nine century BC,ancient Chinese had known how to make sausages(the original
.| The Chifies hfing).(,hl_ncse Sausages,which are fragrant, tasty and good-looking,are a famous rmeat product of national savours.
Niegrate S€ sausages industry has developed since the foundation of new China. More factories are built and personnel are trained. The
§ Manufacturing and quality norms of the product are formulated to improve it,so it is more welcomed by all consumers.
Ii
¢iif) by Zgnhfem Floss and Dried Meat Slices also originated in China,the former being about 100 years old and the other 60 years old. Loved
| § -Ogmers,they have got medals on many exhibitions.Besides domestic markets,they have also been exported to Japan, France,
¥ €, Hongkong etc.
. Chinese Sausages (La Chang)
€ Kind< 7
. A\CCSS%QM sausages (CS)
b g]”g to regional distribution,there are Guangdong Sausage,Beijing sausage,Wuhan sausage and Harbin sausage etc.There are
) South >ausage and air-dry sausage in the light of different processing methods. In line with distinct tastes,there are northern sausage and
?’saUSages Sausage. The weather of December is fit for processing CS in China,so CS get its name-La Chang, which means December

N

Leaire Chinese's favorite traditional products.
6| dry at cut into a definite size and accompanied by natural spices, are filled into casings and made made up through fermenting and
Tecopr. © Mature process is so peculiar that no other sausage in the world is made in this way.The excellent savour depends on
a b Besides‘ﬂatlon of ingredients and its special spices. Now many researchers in the world are studying this traditional meat product.
s special savour and quality,the researchers are also interested in its good quality and property of storage.

By .
~Huction Regions

MOS
t Chi : ,
Mogt fi}:ne% Sausages are named after their production regions Guangdong Sausage (southern sausage)and Harbin Sausage are the
Gyg Ous of all.
1 W favy, gd.ong Sausage is well-known all over the world. Among them, those produced in Guangzhou, Shiqi and Jiangmen find special
lechnol(‘)n Consumers' eyes.Harbin Zhengyanglou Sausage is noted in the country.The two kinds of sausages,which have different
] gY.are introduced as follows:-
e e
r .
0! Processing technology of Guangdong Sausage.
€ Select;
e pOrk% of Raw Materials and Supplements.
84 As mea[m the pigs,which has proper lean fat and which proves to be qualified after slaughter tests, is commonly used as raw material.
Sing of legs and buttocks has less connective tissue and more lean,it is considered as the best.Fat is from dorsal subcutaneous one.
L5 The U 'Nese Sausages are high-grade meat products,the supplements must be the best,without any impurities.
of ) of alcoﬁp Cments include refined table salt,top-grade granulated sugar, yeast spirits or sorghum wines which have more than 50 percent

107 01(50°), colorless top-grade soy or pale,white crystal nitrates without peculiar smell,and top-grade Chinese spices.

C.
lting

Csse]g At and lean are separated after bones are picked from the raw materials, and the lean is deprived of tendons,veins and lymph
e Ingr;jglfan and hard fat are cut into 1 to 1.2cm cubes.

)1 Lean 5 k‘emS of Guangdon Sausage: ' ; :

]T}*]‘ble S'dltgf _)(;rar;usluted Sugar 4.5 - Skg, Top-grade Soy 1-1.5 kg, Sodium Nitrate 2.5 g, Fat 15kg, Fen Wines(55°) 1,5-2kg
¢ e =15 ko,

Leanlngred‘ems of Harbin Sausage:

thnes & Fat Skg, Colorless Top-grade Soy 9kg, Sharen 75g, Sodium Nitrate 50g, Nutmeg Powder 100g,

1 assia(tree) powder 100g, Peper red 50g, Fresh Ginger 250g, Gourmet Powder 1kg.

Noraq:
Sdients : 3 g’ g . - X .
| “ongip, s Bilend First stir lean and fat in a mixer until they are evenly blended,then pour evenly mixed spices and and soy in and
b €nding till the mixture is sticky.
ing p. . ,
the 45 ~Locess Generally,small-sized pig casings or sheep casings are used. Dried casings should be soaked in tepid water,washed and

3 cmPPCd. Filling methods are as follows:meat stuffing is filled by a filling machine. The sausage is ligated with cotton ropes every 15-

€N th
d“’lg‘ © Sausages are pricked on needle board to give out the air. At last,the sausages are washed with tepid water to remove greasy

A\
Onjp
’ ;’fth\ebﬁkl@\dm .The clean sausages hung on bars are sunned for 2 to 3 days,and then hung in a ventilating place. The temperature
hempera[u Ng house should be kept between 42°C and 49°C. Too high temperature may cause the fat to melt and the lean to fade. Too low
Ourg '€ Can result in longer baking time,slower evaporation and fermenting deterioration. Baking time is between 24 hours and 48
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7 _ : : o : anc
Fermenting The tied sausages are hung in a cool and ventilating warehouse. Through about 10 days' fermentation,the Sausagcsm oth
finished. air
Table 1 The Quality Norms of Guangdong Sausages Wa
Wir
Sensory Norms |
Items Norms By
qua
Appearance The surface color must be bright and smooth . The lean must be red or claret, and thfat white. The casing should o (TE
be dry, clean, and lcompletely sticky to the stuffing. The sausages should have should have no mucus and moulds | bak
should be elastic and even. L 650
¥ Cep
Tissue situation The section should be compact and elastic. S
Smell They should have the special savour of Guangdong Sausages and the smell of sugar, wine and meat, but no rank Iny
smell. Say
the
Research in Improving Chinese Sausage Quality. Jides | Tad
Keeping Raw Materials Fresh . It is imperative that all materials be qualified for hyiene norms.We should not ignore their other QU | ape
even if they are qualified for hygiene norrms.We must pay special attention to blood-smelling meat and sultry meat.The former refe 00
the meat which has gathered too much blood and been suffocated. The latter is caused by stuffiness.If the meat has been piled 10 idly Sur
long, during picking bones period the temperature rises as high as 30°C.In such a warm circumstance for several hours,bacteria 18P Sug
propagate as the result of frequent contacts between hands and meat,therefore blood smell appears. d sun
Wir
0§
Table 2 - Physical and Chemical Norms Table 3 - Nutritonal Norms 2
Items Norms Items Norms |
Top grade First grade Hig
Water <22 % Tai
Table salt(NaCl) <9 % Protein >20 % >15% Peo
Acid value(NaOH) I <4 (mg/g-fat) Fat < 39% <45 % ) Fuj
Nitrite(NaNo2) < 20(mg/g) Total carbohydrate <22 % <22 % trih
&
An
T
Table 4 - Storing Period My
I Time(days)
T
=X
Size Normal atmospheric temperature (15-25°C) 0-5°C
Bulk 25 45 T
Common package 45 90 Lea
Vacuum package 90 120 b Th

ol
The TVB- N content of the meat,which had been piled for 24 hours in a meat processing factory was 13.46 mg/100 g . Though th =1 Dy
had no much difference from normal one in texture and color under low temperature,it smelt terrible. ctio?
Such meat though washed several times and air-dried for 15 to 30 days,but sensory tests show that there is rank smell from the $¢ s o Cog
After the sausage is cooked,there is a little mudd~ substance in the soup which tastes acid puckery. Tests show that the acid valt® Byt

7.8,,9,79, 8.94, 13.04,but the acid values of normal sausage that tastes good are only 5.54, ,5.31,6.6,7.45,7. tog
24.So suffocated meat is not fit for the raw materials of sausages. ;err
I

Technological Requirements Afy
)| No;

: s TR : : : ‘ : Bl
Repair and Maintain of raw materials is an important link to improve the sausage quality Lean and fat of the meat pieces cut b 0o
carcasses should be separated in order to calculate lean-fat proportion. The Veins and tendons etc.must be picked out. Say

b
Washing - Its aim is to remove bloody and greasy dirts and impurities etc and make meat stuffing and sausages appear beautiflgl aﬂdn[ﬂ The
stored longer. Meat pieces are washed 1 to 3 times with clean tepid water, whose temperature is between 50° C and 60 G, e i Sen
bloodstains and extravasted blood are away .The large quantity of haemoglobin and myoglo,bin in the meat do not affect coloring:* . Poy
cubes must be washed 3 times,until there is no stickv sign.The washed lean and fat cubes can be used when the water are trickle

Though there is loss of nutritional substance, in washing process, it is necessary in the view of improving the sausage quality. L&
o] tac
Making Stuffing is also an important process of saussage production. There are two ways in making stuffing : one is by m]inciﬂ" dng
machine, the other is by chopping. The results of the two methods are very different. Fat and lean adhere to each other during ™ affgcl Yea
process. Lean cubes which are covered with grease of fat have less contact opportunities with chromogen (Nitrate) and directly ‘ i

coloring, thus the beauty of sausages obviously decreases and bad-looking tone appears. £ [intf’ %
Fat and lean must be cut into cubes in favor of storage and coloring, as well as maintaining Chinese sausages' savours. Lean i$ ¢V

10 to12 mm cubes and at 9 to 10 mm cubes. AR
Blending Blending evenly is rather importart, uneven blending of nitrate may do harm to coloring and sausages beauty. But w jaf f“J
blending of salt, sugar and other supplements can efffect sausages taste and storage. Sugar and salt can reduce water's activity 8% Or
an important role in prolonging sausages' storage period.

Watering and Pricking - Watering too much or too little during filling process does harm to sausages' quality. Water in sausages °fi5 311‘1 B;
sized dry casing is controlled at about 30 %. Special needle boards are used to prick the filled sausages to let out remant & b D\‘\
water,which are advantageous to the growth of microorganisms,so that there are gaps in sausages. Q:{li

1160 38th ICoMST  Clermont-Ferrand France 1992




| ad qﬁaj' - Ligating has a direct effect on sausages' appearance. If sausages are ligated improperly, with different lengths, their beauty
' othe 1ty are affected. When ligating, you should use one hand to measure the length of sausages with a marked wooden strip, the

. aIr anq

‘O“II)ull the cotton rope. Before ligating, you should squeeze the ligating point to make stuffings tightly towards two ends to let out
ater. :
‘ %

Washi
W&trnf Sausages. After filling, pricking and lagating, there are still some dirts on the surface of sausages, which must be removed. In
I low temperature days, tepid water should be used to remove the impurities, which damage the sausages’ beauty.

| quak\llng 7 Bal_\'ing has a direct effect on sausages’ coloring and storage. Baking temperature has much to do with sausages color and
b (TBH)' _?racgc‘es show that centre temperature Qf sausages (CTS) should bc controlled at 45°C when the temperature of baking house
| b 18 45°C to 50°C. The temperature of baking house must also be adjusted according to the size of sausages. If thick sausages are
L 6500 ;l;%mperal_ure of baking house may controlled at 50°C to 57°C. Too high TBH has bad effects on sausages quality. If THB is above
,. Centre § °TS is 60°C, protein denatures. If CTS is more than 70°C, fat melts and sausages become pale. A hard crust is formed, but the

Sme]] tesniglf[ with no heat in and water out, the enzyme resolution and microorganism propagation cause the sausages to deteriorate and
e. :
|

NVers;

Sw:% @g&& - Sausages hung on poles must be inverted at a certain time with a definite distance among themselves to improve the

the ¢, taqu-ah[y' The former ones hung on the centre of poles must be moved to the ends. If two sausages are hung against each other,

jes | Tadiage frei:]Sp.Ol which becomes pale and wet, can cause deterioration into both the sausages. Position exchanges can make sausages

g0 | e inVCnedy and evenly. Sausages are often inverted 2 to 3 times. Thin sausages are inverted every 1.5 to 2 hours, and thick sausages
more than 2 hours each time.

Ay u s
0 mgnﬁ[geda“\g Storage - The most important thing of the process are ventilation, dryness and drainage of heat and humidity. It s
. § Nshine ‘ d,[ sausages not be.sunped too mua_‘h. bccau>¢ 4llghl and hcul[ may make fat turn y‘ellow :_md g0 bgd. Bcsx_dcs, too much
Win ows C%Qses sausages to drip oil and to wrinkle, so airing sausages is encouraged. If it rains during sunning period, doors and
5 of sunning house must be closed to stop the humidity, and air-blower must be used. Sausages should be hung at a distance of 3
10 prevent suffocation.

2. Dw:
Drieq Meat Floss (DMF)

Hig
w > DMF has a 100 years history. It is divided into two kinds, one is Taicang DMF, the other is Hujian DMF.
Beople 1y F was invented by a Taicang cook called Nide about 100 years ago. The product was soft and delicate, it was loved by all
Y Fujian"DI\%O‘ gold medal at Panama International Exhibition in 1915. It got first prize at Jiangsu Goods Exhibition in 1923. : :
ibyge : F was invented by a cook named Lin Ding-Zhi. The granular floss praised by hangerson was sent to the Capital as a article of
i 01t was well-known.
Amoy!;] &gm Chinese DMF were mostly named after their producing regions, such as Taicang meat floss, Shanghai meat floss,
. uang jinxiang meat floss, Shantou meat floss, Fujian meat floss etc.
&

hn d > Fe s : A
Mgt ggo and Ingredients - Making meat up : Tender and high quality lean from pigs' hinder legs is used as raw materials. The lean
Temoved of bones, skin and tendons etc. and be cut into 0.5 kg meat blocks.

Ty

< Doy of Ingredients

s

Leas ir(l)%fedxems of Taicang DMF:

. kg - Table salt 1.67 kg, Soy 7 kg, Sugar 11.1 kg, 50 Spirit 1 kg, Anise 0.38 kg, Ginger 0.28 kg, Gourmet powder 0.17 kg,.

# 1€ ingre: ~ Gt , :
o DMF)gredlCnt of Fujian DMF : Meat : 100 kg, top grade soy 10 kg, sugar 8 kg, red brewer’s grains 5 kg, lard 0.4 kg (per kilogram of
io?
ot M é
Ut oin o,

Coof 8T and anise etc wrapped in gauxe cloth and meat blocks, as well as the same quantity of water into the sauce pot. The meat is

Tem eof’ﬁf_fust fire with constant watering to prevent the pot from drying, until it is cooked soft. Oil layer on the surface should be

ang gemldl times. Drop yellow rice wine in when the meat is soft, and continue cooking. By the time meat blocks are loose, put sugar in

Aftey szy stir with cooking shovel. Add soy and gourmet powder half an hour later. Moderate the fire when the soup is about to dry.
of RoaStin )eral stirrings, muscle fibers become soft, and roasting period begins.

%0okip 5.‘ Take out the ginger and spices, and cook the meat over moderate fire. Press meat blocks, roast and stir them often with

Xiiv()m‘g Shovel. When all meat blocks become loose. Cook them over slow fire until they are dry and become golden with a special
j
gl o STR S an addie Hre : G e : : ; . :
I,fgl \emiﬂnS an additional crisping process in making Fujian DMF. Semifinished floss in a smaller pot is heated over slow fire. Stir the
| Poy, ands. €d floss. Without a stop until 80 % of it become crisp powder. Then sift the grains off. Put the powder floss back into the

1 add in proportion melted lard. Continue stirring for 30 minutes with small fire, finally round crisp meat floss is done.

P,
dCkape .
iné mg%sm Storage - As DMF is hygrocopic, it can be stored in plastic bags for a short term. The best way to store it is by vacuum
g 4d and cartons. For a long storage glass bottles and tinplate jars must be used. Taicang DMF is stored in 200 g-tin, 250 g-tin
‘ ‘ Year & -tin etc.The DMF should be put into clean and dry bottles imediately and be stored in a dry place. The storing term is half a

% - Taicang DMF has high protein and low fat, which is fit for the old, and those who suffer from coronary heart desease

igh- . :
P gh-blood pressure and must avoid greasy food.
s Fujiap DM :
for tour g F has higher fat, which is fit for children and pregnant women, as well as some recovering patients. DMF is also convenient
at home.
gt ™ Drj :
) €d Meat Slices (DMS)

% k Hi%(
persons PMS are produced all over the country. Jingjiang eat slices which are the most famous of all, has a 50 years' history. Three
Ca]| CTOm Shantou, Guangdong province, set up Three Friend Food Factory to produce DMS at Jingjian then. Oversea Chinese
Squ; . M three friend dried meat slices. Since liberation, the factory has changed old technology, extended workshops and renewed
I, and the products quality has been improved. Because of the strict chosen raw materials, fine processing and good quality,
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f d 2

Kinds DMS are mixed and dried lean slices without cooking process. According to different raw materials, there are pork slices, bee Dep

slices, rabbit meat slices and chicken meat slices etc. In views of different tastes, there are spiced DMS, fruit juice DMS, prickly o
peppery DMS etc.

- . g 4 . ize 0
DMS are welcomed by customers and exported to Japan, France, Singapore and Hongkong etc. In 1981, DMS got high quality prizé
Jiangsu Province and National medal. Since 1956, DMS with two fish brand were exported without examination.

Producing Regions DMS are producel all over the country . There are Jinjian DMS, Tianjin Dried Beef Slices, Huangyan DMS, Anshd®
Maple DMS, Sichuan DMS etc. Salt
Technology - Choose lean meat from pigs' hinder legs and remove bones, fat, tendons. Cut the lean into blocks along muscle fibres il | oa
wash greasy dirts off. Press them in moulds and quickfreeze them. Cut them into 2 mm thick slick slices after meat deep layer reach - ".Dhal
to 4°C. Then unfreeze and mix them.

The ingredients of Sichuan DMS are as follows : (per 100 g raw meat) 8
Sugar 2 g, Chinese Prickly Ash a little, Yeast Spirit 0.5g, Gourmet Powder 0.05 g , Sodium Nitrate 0.05 g, Peppper a little, Chi Cary
little, Sesame oil a little. 3010

Mix the above ingredients evenly and put it in an enamel basin. Add meat slices and stir them evenly. The slices must be soaked for 7 Ve

60 minutes to let the condiments in. Then the slices are placed according to meat grain on iron sieves (76 cmX 46 cm) or bamboo S INT
(85 cm x 85cm) which have been smeared with grease.

ch

: cal A A : : : it ot : i e nd ar
Baking - After dried in the air, the slices are placed in baking house with a temperature of 65°C for 5 hours, shift position of slice '

dr,y them into semifinished product. Then the slices are cooled down in the air. Tep]

: e . A S o o ( for aboutd | F
Rebaking- Place cool semifinished slices on revolving iron net of far-infrared stove and rebake them at 200° C to 250° C tor:ib,"‘ 0gj
minute to make them preheat, contract, appear brown-red and glossy. Press slices flatly and cut them according to norms. The fin%

: faigy
DMS have 10 % of moisture. ;
Mo , : ‘ e 1355 = 4500 | e
Package and storage - The finished DMS are packed in plastic pockets with vacuum sealing. There are 20 g, 25 g, 50 g, 250 g, an® =,
g package styles. They are stored in wooden or paper boxes in which there are bamboo leaves and dampproof paper. The boxes mu
piled up in ventilating and dry warehouses. My
Eating Methods DMS have high nutrition, the protein content of which is 46 %. They also have some vitamins and minerals. It i ‘;i(e f‘Cod
convenient to eat them during tour or at home, for no cooking is needed. After being steamed, they can be made into every ¥ :
according to requirements. They are so delicate that you will not forget once you eat them. Cm]
The
n g
&xpe
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