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Sudy on Produdion Techrics o Lowsalted Meca Vegetade
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Aostradt With Hiizhou Meica as naterids , the suitable techrics of lowsdted Mica vegetable vas discussed . The resuts showedthet if oy selecting
approprigte desdination vay and desdi nation end-poirt , comhbining vitha wole set of low sated techrigue including the aparopriate flavor ngingredents ,
wapping naterids and sterilization skills , the taste and preservation of lowsdted products could al neet the require nert of appropriate , appropriate the

lowsdted denand of corsunption and comnodties circdaion.
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