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Studies on the Processing Technology of Rabbit Meat
Cooked Ham

Su Huishan Jiang Aimin Zhang Fuxi Fan Zirun

(Department of Food Science)

Abstract The cxperiments show that the most importani factors influencing
the qualiiv and the ratio of rabbit meat cooked ham are the quaniities of salt
water,starch additives and the boiling temperaiure, The results show that proper
quantitics of salt waicr and starch arc 35% and 1294 respectively, and raiional
boiling temperature is 80°C~82°C,

Key words rabbit meat, ham, processing technology



