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Recent Progress in Application of Tumbling Technology in Meat Processing

LI Hui', ZHANG Yin"*, GUO Tianrong'?, CHEN Sugin', ZHANG Longyi', KE Huan', MU Yunlong'
(1.Key Laboratory for Meat Processing of Sichuan Province, Chengdu University, Chengdu 610106, China;
2.Chengdu Institute of Food and Drug Inspection, Chengdu 610000, China)

Abstract: To promote further application of tumbling technology in modern meat products processing, the working principle
and main parameters (vacuum degree, tumbling temperature, tumbling time, rotation speed and tumbling methods) of this
technology are described in this review, and the current status of the application of tumbling technology in meat processing
is summarized together with recent progress its joint application with new modern food processing technologies. Our
analysis shows that rolling technology has been mainly used in the processing of traditional Chinese cured meat products,
western-style meat products and pre-conditioned meat products. The modern food processing technologies that have been
applied with tumbling technology mainly include ultrasonic, aerated pressure, and pulsed vacuum technologies. In short, the
application of tumbling technology is mainly focused on meat product quality improvement and quality and safety control.
Keywords: tumbling technology; meat products; processing; product quality

DOI:10.7506/rlyj1001-8123-20191120-281

s TS201.1 ARG A SCESRS: 1001-8123 (20200 02-0099-06
5130 K

ZERL K, SRS, S TREREORAE P I T AR i B E FCRERE (D], PISRIIETE, 2020, 34(2): 99-104. DOI:10.7506/
rlyj1001-8123-20191120-281.  http://www.rlyj.net.cn

LI Hui, ZHANG Yin, GUO Tianrong, et al. Recent progress in application of tumbling technology in meat processing[J].
Meat Research, 2020, 34(2): 99-104. DOI:10.7506/rlyj1001-8123-20191120-281.  http://www.rlyj.net.cn

TUAR P o T ARt A 2 Tl & e e B 1 U I A T KRR AR B IR — R A Tl Ak & v
HEZMER . H201 2880 LAk, T E M E A1 5] 3 K = P IR R HE B T R 28 VR R R
TLACPA S A, AEFRIE P S T & T 17 WAL S T EL R T P S 2. 848, 2010—20184E,
i BeE . FIRERE RN, BORERHIARE. B PRI T~ 8 i1 200 JTaE K E1 713.1 J3t, £
BSOS R R MRS TR B, T WK RIK5.3%,

Wk HIW: 2019-11-20
HEEUH: PUIERHHHRIE ST EIE (2019YFNO172; 2018NZ0007)
BB TR # RN AR YEIE  (2015-HM02-00099-SF)
BEE R 225 (1994—)  (ORCID: 0000-0002-4846-7545) , <, WEWFFTAE, WFFE 5 [ A= o L5 AR
E-mail: 571625262 @qq.com
HEEEET A K% (1981—)  (ORCID: 0000-0002-5823-4358) , F, ##z, 14, W57 1A A i T 5 45 .

E-mail: zhangyin@cdu.edu.cn




100 2020, Vol. 34, No. 02

Ltk

BT

MEAT RESEARCH

@R

P EAXTRREFTHRPIRL
CHINA MEAT RESEARCH CENTER

WHESAREIGH A I LA, BIIAKEL
K, AR T B 2 R A R SR, T
FE AR JERHIAL 8 R A At £ Y o 5 5038 5 T ACHE T
HEAE . (EE, BEAE WA R AR SR AN TR 1
B, RBEBORAE RN AL i) S 8 03 A s itk — 22
k. TRt e SR B BORAE B IA ] it e
P2 R, ARSI AR R [ Y A1 1R R AE AL
it 0 PR O ST R BEAT 0 TR, R S R
MIPE A TE AT LR T, DU IR ER BORAE AVl A
THHRAM A St 2% .

1 EHEHEAES

TR B BRA Bl W B b ol {0 AR 2 1) AR LR i L BE
B B, FRARALER g M 45 48 9RO N LB 2, TR 4
Mgy, FR, WUASEARR R FUEEY i, ik
RIS, AGEPUMAE, S E BRI, T
o A S SRR U R P PR VR B T AR IR R
HUAE T SE A, S A R AR it R P TR R R B 1
R RBR L . WREEN ] R AR TT NS
B2 AR A S JEURHAR IR N X AT it BT R 2 B3R 1P 7R

F1  BEESETAS SR
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