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Development of the New-taste Canned Braised Chicken

LU Jian-ming , XIAO Fu—=xing, XU Guang-ying, DU Ya4un, KANG Ji-min
(Shanxi A cademy of A gricutural Science, T aiyuan 030031, P RC)

Abstract: A bsorbing the technique and taste characteristics of famous quality braised chicken at home and
abroad, the essay makes a research and progress in the following important technique sector ranging from
coloring, water preservation, pot stewing to asepsis.
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