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Technical regulations for Enshi bacon production
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K 53 N R4 PA) P A S v S RS A SR BRI, BN R) 7 R~15 K, IREEN 0°C~10C,
P A1) T R v B R DL CRAE B8 50 o TRk SR TE BRI AT HEAT )b, KB HIIRE 90°C ~100°C, bl
B[] 20 730 ~25 435k
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TSI e 1) PRI PR EEFE DTS IS B3 20 85) 9, R FE B 7K BN 10%~20% [ ELRIA FL it R A A
AR WG RIFGEEMRL, BER BB 13 K, RERHITE N 35°C~40TC, AEANRRIRE
4 6000ppm~8000ppm, IESE 80%~90%, 1% BRI R Kb HER: 3 BN 4~20 K (HE N 4~15
K AAERN 20~25 KD, IREEFEHITE 28°C ~33°C, —SAALBRIKSE  2000ppm~4500ppm, ¥i/% N 60%~
65%, 1ZM BUSTE RIS R
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B 4 ) N A R IR R, ORI 60 R~120 K, ~FIIRIE 20 °C~25 °C, VIR 65 %~T75 %.
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