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Research progress on N-nitroso—compounds in salted aquatic products

FAN Li-qin'’ , YANG Xian-qing" " , CHEN Sheng-jun' LI Lai-hao' WU Yan-yan'

(1.South China Sea Fisheries Research Institute,,Chinese Academy of Fishery Sciences, Guangzhou 510300, China;
2.Guangdong Ocean University , Zhanjiang 524025 , China)

Abstract : N-nitroso—compounds are a group of carcinogens, it is necessary to restrain them to ensure food safety.

Taking the security of salted aquatic products as starting point, the harmfulness, formation, detection method and

prevention control measure of N-nitroso-compounds were summed up in this paper.
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Summary of the common primary chilling of fresh poultry

FENG Xian-chao,XU Xing-lian* ,LI Hong-min, QI Jun,ZHOU Guang-hong

(Key Laboratory of Meat Products Processing and Quality Control, Ministry
of Education, Nanjing Agricultural University , Nanjing 210095 , China)

Abstract ; Primary chilling is a very important processing point in production of fresh poutry.The prime purpose of
chilling is to limit the growth of both pathogenic and food spoilage microorganisms and to ensure a high taste and
a good texture.Immersion chilling, air chilling and spray chilling are the most common methods carried out on the
chilling of fresh poultry.  Dry’ air chilling is most frequently used in the production of fresh chilled poultry in Europe
and Canada, while immersion chilling is the preferred chilling method used in the USA and Brazil.Currently,
immersion chilling is also the most frequently used in China.The immersion chilling, air chilling and spray chilling
was introduced in this paper.

Key words ;immersion chilling;air chilling;spray chilling;fresh poultry
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