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Recent Research Progress on Mutton Product Processing Technologies
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Abstract: The market for mutton products is becoming increasingly broad and more and more types of mutton products are
emerging. With the continued extension and deepening of mutton processing technologies, deodorization, tenderization and
ultra-high pressure technologies have received more and more attention. In this paper, the current domestic mutton products and
their characteristics are described and the recent progress on the research and development of mutton processing technologies is
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overviewed.
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Table 1 Main domestic mutton product types and typical representative
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