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Discussion on Several Problems Concerning
Processing Technology of Dried Rabbit Meat

Jiang Aimin Su Huisan Wan Yangiang

(Faod Science Depariment, Northwesterg Agricultural University  Yangling, Shaanxi, 71210{)

Abstrast Experiments show that indried rabbit meat production, l‘%‘ of fresh
ginger added in early cooking can cover unusual smell effectively. Puttinlg rabbit meat in
boiling water can raise the ratio of processing by 10% or so higher than that in the
current technology. Adding sugar and other flavourings together can prevent stickiness
of dried rabbit meat. Rational roasting temperature is 95C in the first stage,-and 75C in
the later stage.
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