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http://www.iarc.fr/en/media-centre/pr/2015/pdfs/pr240_E.pdf

R (red meat) : B MK L TEBELLSEBRAMELRH D (Fv—7 2A),

Red meat refers to all types of mammalian muscle meat, such as beef, veal, pork, lamb,

mutton, horse, and goat. (4, /N, 7%, ¥, v b, K. ¥¥)

MTHW (processed meat) : & MIXf L THEDBAMRSH S (Fr—71),

Processed meat refers to meat that has been transformed through salting, curing,
fermentation, smoking, or other processes to enhance flavour or improve preservation.
Most processed meats contain pork or beef, but processed meats may also contain other
red meats, poultry, offal, or meat by-products such as blood.
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http://www.iarc.fr/en/media-centre/iarcnews/pdf/Monographs-Q&A.pdf
http://www.iarc.fr/en/media-centre/iarcnews/pdf/Monographs-Q&A_Vol114.pdf
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