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Research of New Technique of Delicious Rabbit of Shanxi Xi County
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Abstract: Absorbing the technological advantages of domestic fine, special and new products, the re—

searchers develop a set of technological conditions and production method of cured rabbit meat, combing

the rabbit meat’s defect of production method of cured rabbit meat ,being poor in holding water and less

flavour, we made a research on adopting technological method to overcome these difficulties, such as,

adding water holding preparation and adjusting the baking time and temperature.
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