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outline:

In this course, it educates students how to handling the meat processing equipments correctly. Moreover,
students will apply these equipments to produce several meat products, including marinated chops,
sausages, hams, Chinese bacon, Chinese meatball, BBQ pork, poultry products.

gooo: gooooo:

gooo+0no (@moooo) Uoddn:10%
0odod:20%
U :50%

00:10% 000 %

goooobn:
guoboboboooooobbbgooooobbbuooooobbooooooobbd
gobobbbbbodooooobobobbuodoooobboobbbuoooooobobobbodad
guoboboboooooobbbgooooobbbuooooobbooooooobbd
gobobbbbbodooooobobobbuodoooobboobbbuoooooobobobbodad
gobobbgoooooobd

oooo:
Chen, Chih-Ming (2021).Handout : Meat Processing Lab Practice. Nei Pu, Taiwan:Pingtung. NPUST
Meats Lab.
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