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Analysis and Discussion on Current Status of Zanba

Production and Processing Standard System
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Abstract : The present paper summarizes the local standards and enterprise standards of Zanba in Tibetan areas, analyzes and discusses the o-

verall situation of the existing standards and the overall quality and safety system, and puts forward research direction and suggestions on the

production and processing status and problems of Zanba.
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Table 1  Information sheet of current Zanba related standards
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