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Avian flu is coming, can you still eat poultry?
Sina.com news.sina.com.cn 2013-04-08 10:10:50 Sina Health Forum

Experts pointed out that the bird flu virus is not so resistant to the external environment, sensitive to high temperature,
ultraviolet light, various disinfectants, and easily killed in general. The virus can be eliminated in one minute at 100 °
C and can be inactivated in a few minutes at 70 ° C. However, avian influenza viruses can survive in the natural
environment, especially in cool and humid conditions, just like viruses in the feces and nasal secretions.

In the kitchen, you should separate the raw and cooked materials, and remember do not eat raw or half-cooked
chicken, goose, duck, etc., therefore, you should thoroughly cook the chicken and other foods, especially never eat half-
baked eggs.

The nutritionist never eats following 8 kinds of meat.

Do not eat Chicken heads

There is a proverb in China: Ten years of chicken head wins arsenic. What is the reason the older, the more toxic the
chicken head becomes? Medical experts analyzed that the reason is that chickens will eat harmful heavy metals during
foraging.

Do not eat the meat of the pig's neck
When eating, it should be easy to remove gray, yellow or dark red meat, such as pork neck, which is called meat
jujube, because these places contain many germs and viruses, and if eaten, they are susceptible to diseases.

Do not eat Avian "tip wing"

Chicken, duck, goose and other parts of the upper end of the buttocks of the poultry, the scientific name "cavity
capsule", is the place where the lymph glands are concentrated. Since macrophages in the lymph glands can swallow
pathogens and viruses, even carcinogens can be swallowed, but they cannot be broken down. Therefore, the bird "tip
wing" is a "warehouse" for hiding dirt.

Do not eat Chicken neck
Do not eat skin of the chicken and/or duck neck, and do not eat the trachea. These contain a lot of high cholesterol,
so it is best not to eat them.

Do not eat "black" portion of Fishes
There is a layer of black film on both sides of the abdominal cavity of the fish. It is the most stinky and soily part,
and contains a lot of lipids, lysozyme and other substances.

Do not eat Sheep "suspension”
Sheep "suspension" (also known as "hoof white beads"), generally bead-shaped, squamous, is a kind of tissue in the
sheep's hoof.

Do not eat the animal’s "three glands"
The pigs, cow and sheep’s “thyroid gland”, “adrenal gland”, and “lymphatic gland” in animals are three kinds of
"physiological harmful organs."

Do not eat Rabbit's "smelly gland"

The white mouse parotid gland located under the skin on both sides of the back of the external genitalia, the brown
color of the parotid gland of the white mouse next to the parotid gland of the mouse, and the rectal gland on both sides
of the rectum. The taste is extremely stinky, and if it is not removed when eaten, it will make it difficult for rabbit meat
to swallow.

L u—F(iEPEgJEX e
BECkE BREZ K &N
BRI news.sina.com.cn  2013-04-08 10:10:50 BriRfE FEiets

BRI, SECRE, SREIRENIASTREGUI AR, e, A, SMERABUR, B H ORI,



TAHEAE 100°C P — 2 Bl el I K, 70°C2 LA BENRERC KIS, (HJE, SUUgiss vifE H A EE, B HZBUERANH
MRS FAASBCKI TA], A0S vhFn Sl o5 s s )i 7,

FEBT o P ELRF ARG R, BRCAZAE R ECE RAIRS Y REPY. MOPRSE, [RIEXT XS PS5 ) AR 2, R T
fER IR SR N TP LY: -

EFRIMARZX 8 FhEY
ML RBERZ,

BEAARE « HEEK MR, SR, X kmtEstBORIE 2 B R o, HRRESER & Hhaizit
AENEREY,

B FRIRZER L
I L5 BRAE IR 155 ALK 6 3 G sl £L G P2, BVFR A PR AR TG, TR DA ik 2 5 3 A AR 26 999 B v 72,
i B A B G RIA

& L T
T WL R AT LK IETAOTAL, P LT, SRR 0HL 7, DRI 0 PN 7
B, ARSI, (LRI, S8 R ARSI “CF,

PR RER
MFFTS I AN, AR ZNEE A, X R A S A KRB AREEE, PR N XL R AL,

. “BK” TREZ
WAREIERNA — 2R EEER, RRER, REWREIRIENL, SARKERRIER. WEESFWR.

_:\ﬁ “%ﬁ%”
FURMT R B, — NI, BRDK, SRR AR — RS,

% “3%” Z:ﬁgl]z
M. FESIR EROFRR, B ERR. PSR M AR SRR

B TREZ
AL TAM BT ST d N B T AY B B AR, S E B SRR A8 (4 SR RGN AD 8 (A RIAL T 1B P U BE R IE T, TRAR
IBS, SRS, WAL,

20130408A BAVIILIUHRE TN THIREZLAETH ? GRRFHE D)



