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Processing Status and Development Trend of Baishiyi Salted Duck in Chongqing

CHANG Hai - jun

( College of Environmental and Biological Engineering Chongqing Technology and
Business University Chongqing 400067 China)

Abstract: This article outlines the history product characteristics processing technology and operating points
of Baishiyi salted duck in Chongqing. Through the analysis of the key factors that affect production quality of salted
duck such as material quality and processing technology and so on the corresponding measures for quality control
during material quality control processing innovation equipment improvement and final products quality control
are proposed. Finally modern technology for industrialized production and quality characteristics research for
Baishiyi salted duck are prospected further.
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