5 44 % 5T i Tl B Vol. 44 No.7
2023 4F 4 H Science and Technology of Food Industry Apr. 2023

ROTH L, TR, I, 45 B /WS THARIFEHEE [1]. &5 TolbRHE, 2023, 44(7): 490—499. doi: 10.13386/j.issn1002-
0306.2022060279
ZENG Luyao, WANG Haibin, LIAO E, et al. Processing Technology Progress on Prepared Dishes of Livestock and Poultry[J]. Science
and Technology of Food Industry, 2023, 44(7):490-499. (in Chinese with English abstract). doi: 10.13386/j.issn1002-
0306.2022060279

&= BB LRI EE g

SR, TR, B OS5k E= B, BRI, KT, BB
(1L.RXEZIRKFRBAFE TSR, HL KR 430023;
2. KL K F W £ L5 AR AT, 314K iX 430023;
3.3 3 (R ) A 3E ) 3R PR E] b 3k 432499)

OB AAHBM KRR L AR, CERF AR, BT AREGEE, MEERHFH T E R LG
e BHAMFEMGAMAN LN T RARINS, BRIV THELR, ERANAELETREAET. A%k, ZARA
WAS TGP, BRESNEHEARMMMRI, LA, XE., LREMIHKEFTEN, HEEEAAET
VO BHRERRERERAANOEREIE., AL T 2L TEHLAMHANEMIRRGH LR, FHEBMETES
R ENA A8 KATE, U FE LT Em TER A SR 2 695t A )37 R B RELF
KRR B A RTH K, A THAR, AR

hE S TS251.1 CHkARIRAD: A XEHS:1002-0306(2023)07-0490—10 %
DOI: 10.13386/j.issn1002-0306.2022060279 AT RF: [E]5

Processing Technology Progress on Prepared Dishes of
Livestock and Poultry

ZENG Luyao', WANG Haibin"*", LIAO E'?, ZHANG Ying"?, LU Hongyan"?, PENG Lijuan'?,
ZHANG Hongyu®, PAN Xiuyun®

(1.School of Food Science and Engineering, Wuhan Polytechnic University, Wuhan 430023, China;
2.Institute of Meat Processing and Safety, Wuhan Polytechnic University, Wuhan 430023, China;
3.Good Health Salt Manfacture (Yingcheng) Co., Ltd., Yingcheng 432499, China)

Abstract: Since the outbreak of COVID-19, the rapid rise of ‘home economy’ has boosted the consumption of prepared
dishes, which has gradually gained popularity among consumers. As an important part of prepared dishes, prepared dishes
based on livestock and poultry face high market demand. However, there are problems in sensory, flavor, safety and
standards of products at present. Therefore, it is necessary to innovate processing technologies such as the primary
processing, cooking, sterilization and storage of livestock and poultry meat to provide strong technical support for the high-
quality development of the livestock and poultry prepared dishes industry. This review focuses on the research status of the
processing technologies of livestock and poultry prepared dishes. Moreover, the existing relevant standards of livestock and
poultry prepared dishes are briefly summarized. This review can provide references for the improvement and innovative

development of processing technology and product quality of livestock and poultry prepared dishes.
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Table 1  Application of new salting technology in livestock and poultry processing
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Table 2 Application of new tumbling technology in livestock and poultry processing
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Table 3  Application of non-thermal sterilization technology in livestock and poultry processing

sk HASH R LA 8 B 5% Sk
s PRS0 W, BRI W, S CSARIRALLL, BRI, RO, RS
A B 160 s 2 TR RORC LTt A S TR R B SR EAT H :
A ’ﬂ@;ﬁgj,;gggg'g% min, S R T W A 4 B, T K LS I )
AT S KGy AL RIRGS 64 I SR T LK ) RIS U B IR
i TURESRER003 gke HEWO009 ghe,  AHBEAIBOGIBUEM G IAAUAEI, MOUCTRIE s

P HAT0.10 g/kg

% BAUNT10 CFU/g




544 5 TH)

BEE , 45 B E2EIURISN LR R EiE R - 495 -

KA IR ST A LAH A, AER LT PRI it it BT A 52 it A
1SR . ARG R EOR TS, 22k
TR SR, SERP R A, I8 L4 —FR5
A WAk EE SO ANER A B A 2. S BRAT L BRI I 4
b A SRV, AT R ARG = (TR
FE<4.5 kGy) §5 BRI AS 235200 P4 R Bk AR
I, R 4R RS B A% REGR) e, DT D
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B, 5 B AR B XS AR B AR B 4o
1.5 B2 LTI A
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TR — i A aliit, [RIR, TR a2k
TS AT A A R SRR, Al MELL I ThREA LY
Ay BORANTCIARIE & & W S nd T it 528 4,
WAF] TR P AR K R, PRI & 2Tl 5%
MIARHER 5. HRTE H 5 B TH AR SR
T TR 4 vh X SEhb AR R A PR i 3 2 24T
XTFURISERIMES: . 4328 TR | R BERC R SE
THRIZE AR, O T SRA Tl & R BRI
YEF, WLRBNE Sy T =% [ AR i e — PR AL Sk aith =2
R SR, HETENXT & B 2S5 i HARBR AT 5%
b, BRTEH & 5 S 2B T ARl A
Bk e AT B AV ERE T/GDID 1046-2022 (14
G B HFHIZE YA T/GDID 1047-2022 3 18 15 52
8 Z AN, ILARIGYT TS Tk e AT i A
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HRLESS I HESh TR S AObRHE L A5, Xt il e & &
I SAE SR A EE R .

4 PRI CARE
Table 4 Standards relating to prepared dishes

PRy RS FRAES R
DB4501/T 1-2022 U SEA
HWFPRHE  DB4501/T 2-2022 T2
DB4501/T 3-2022 T SR B AR RV E R
T/JCIA 0021-2022 TS A BRI R
T/LYFIA 034-2022 TSN T ARFIE
T/SDIJKR 006-202 T 23
T/CCA 024-2022 i =2
T/CHA 023-2022 TS B G B AR
ke T/CHA 024-2022 U S A 7= o e PR AR

B NNV E I S
TSR A A B
TR XY Z 5=
THIL 5300 R P iR
TS SIS I THA I
TSRS AN T HAR M

T/GDNB 99.2-2022
T/GDNB 99.1-2022
T/GDID 1046-2022
T/GDID 1047-2022
T/LYFIA 037-2022
T/LYFIA 038-2022
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