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Study of the Process Technolbgy for the Stir fried Beef by Com pound Season

ZHONG Shi-rong, LI Guang-hui
(Sdhool of B btechnology Engineering S ichuan Un wersity of Scence& Engneering Zigong 643000 China)

Abstract Accordng to he Sichuan cuisine custam, in order to expbiting the new techno bgy and production of pro-
cessing and utilization of beef a series producton of sti-fried beef is developed with the principle and m ethod of the cam-
pound seasoning which w dened the increm ent vacaum and utilizng appwach of beef

Key words stir fried beef campound seasoning process technology



