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Processing Technology and Flavor Formation

of the Cured Meat Products
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(Southwest University, Food Science College, Chongqing 400718)

Abstract:Chinese bacon with a type of meat, Jiangru categories, dried meat and meat products which

are China’ s typical of the traditional meat have a long history. The material has a unique flavor and win the

consumer. This paper provides an overview of the traditional and industrial processing of Chinese bacon and the

formation of flavor substances
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