@ MEAT RESEARCH

PEARTRREFTR P

CHINA MEAT RESEARCH CENTER WWW - Cm rC - Com - Cn 2008 - 1

( 400176)

The Technique and Developing Direction of Sail Duck
YangXiu-jia
(CollegeofFoodScience, SouthwestUniversity,BeibeiChongging  400715)
Abstract Itbriefly introduces the technological process present situationaswel l as some newresearch
progress,andenhanced the techniical reference for thiskindofproductproduction. Theproblemsexits inthe
producing and storage.And the consumer request the tendency of the production.
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