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Application of HACCP in Processing of Dried Xianggu Mushroom

CHEN De-jing, LI Xin-sheng
(Bio-resources Key Laboratory of Shanxi Province, Shanxi University of Technology,
Hanzhong 723001, China)

Abstract: Dried xianggu mushroom are easy to mi ldew and to be insect pest and it contains pesticide and sulphur dioxide which
are harmful to the costumers health. Inaccording to HACCP, the al | hazard factors were analyzed and critical control pointwere
set up to dried xianggu mushroom, and then the quality of productions were improved by preventive measures.

Key words: HACCP; dry xianggu mushroom; application
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Study on the Technology and Formula of a New Type of Oral Cavity Spray Dose

ZHANG Tie-hua!, YANG Ming-duo?
(1.Quartermaster University of PLA,Changchun 130062, China
2_Harbin Commercial University,Harbin 150076, China)

Abstract In this paper, anew type of oral cavity spray dose has been studied by extracting ginger oil fromginger and extracting
concentrated liquid fromgreen tea . By Lo(3*) orthogonal design, the optimum formulawas determined with ginger oil 0.9g , green
tea concentrated liquid40g , xylitol 9gand enulser 0.1g , and the optimumsterilizing conditions, as 15minutes under 85°C . The new
type of oral cavity spray dose has showed pure taste, preventing decayed tooth, cleaning oral cavity and the anti-syncope effect.

Key words ginger oilk tea technology and formula cavity spray
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