5 45 % 4 18 4] i Tl B Vol. 45 No. 18
2024 4 9 H Science and Technology of Food Industry Sep. 2024

AR, RIEAN, B 20, 55 A B R IR IKUBRRFAE K0T PR 1 ity XU B 52 W) O BIF 5 9 8 (0], 0 Tl BHE, 2024, 45(18):
355-365. doi: 10.13386/j.issn1002-0306.2023080279
ZOU Hao, LI Zhengjie, YANG Yi, et al. Research Progress on Flavor Characteristics of Strong Fragrance Spices and Their Effects on
Flavor Formation of Meat Products[J]. Science and Technology of Food Industry, 2024, 45(18): 355-365. (in Chinese with English
abstract). doi: 10.13386/j.issn1002-0306.2023080279

- BRALRIA -

WA RUR AR RUBRAFE B PR i IXUBR
T R RIS

8 & ZFEEXR'HE ZLERSHLA E.HREA,F OB
(18RI kK FERY A T LR, AR 230009;
AN KPR RASIIL AR & 5 R AR T HE 520 E (REEE),
FH#3EF 133002)

W ERFEARREFHAREAS AR, BAFTERRENE, 250 UAFTENLEHAE, BAREAN
AL AR, DEE. TES. BRSNS 2 A LRRERRREFH, LAREERN AR SR ABEAS DT, &
f, BArst FRASFHRAE ZARANFGA RN ARG EANA R e ALEEHLFAB NIRRT LE, 2L
BAGKERRREFHARE, RAGRTREERREFHORAS T . FoRHIER X4 RA R .
BBt 3d 38 T 234 Py ) S MR T s b9 vk . A F AR R 0 7T A8 T B 4 A5 i 2 dh P b 3 P ) S 69 Lok 2 A%
o, WA VLGB H NG B BN ST AR EREAF SO ER, Aahlt, KX#E—FELTERSF
ARREFHOREZ RG], FEFHPRARDPAEEIARE T RS, FFHAP SRR ARAELFR
KLy ApH Rk AT A B WHRIBUBH AR, HETRRIREA R 8T 3R AR R R A F R R A AR 2R
HERIA L, AR THAIELEREANRERERERASTFHARER R RNAH RME, BNARmLL, LE
RAH AoV — ST L, ARERREFHRELE,
KEER R AR A FA, WA o, Bk, 4542, HUk]

FE52S:TS202.1 SCHERARINAD: A X EHS:1002-0306(2024)18-0355—-11 T
DOI: 10.13386/j.issn11002-0306.2023080279 ol O 1 P

Research Progress on Flavor Characteristics of Strong Fragrance
Spices and Their Effects on Flavor Formation of Meat Products

ZOU Hao', LI Zhengjie"", YANG Yi', CHEN Xueli', ZHOU Hui', XU Baocai', LI Cong"*"

(1.School of Food and Biological Engineering, Hefei University of Technology, Hefei 230009, China;
2.Key Innovation Laboratory for Deep and Intensive Processing of Yanbian High Quality Beef (Co-construction by
Ministry and Province), Ministry of Agriculture and Rural Affairs Yanbian University, Yanji 133002, China)

Abstract: Strong-aroma natural spices are characterized by their strong aroma, possessing aromatic and irritating properties,
with the main components being aromatic compounds. Typical representatives include star anise, cinnamon, fennel, and
cloves. The aforementioned strong-aroma natural spices are widely used both domestically and internationally, especially in
soy sauce stewed meat products and fermented meat products. Nonetheless, current research on the aroma-imparting and
flavor-presenting mechanisms of natural spices remains insufficiently in-depth and systematic. This paper bases on a review

of relevant domestic and international research in recent years, systematically summarizes the flavor analysis methods,

RS EHEE: 20230829 +IF

HETWH: %84 E AR5 L3 (2023006020030 ) ;' s B4 AFAF L4 R 52580 (J22022HGTB0263,JZ2023HGQA0116) ; “+w 2"
K& EHLHR (2021YFD2100803 )

BB/ 4/ (2002-) , B, KFAF, BIR @ W bin L5 73 %4454, E-mail: 1992872249@qq.com.
ZEA (2001-) , 5, KFAF, BRI @ W ie LY 34442 4), E-mail: 2671782315@qq.com.,

*EIEIEE: 55 (1986-) , 8,1k, 3107, BT 5 6): W Jetn T S5 %4454, E-mail: cobrale@]126.com.


https://doi.org/10.13386/j.issn1002-0306.2023080279
https://doi.org/10.13386/j.issn1002-0306.2023080279
https://doi.org/10.13386/j.issn1002-0306.2023080279
mailto:1992872249@qq.com
mailto:2671782315@qq.com
mailto:cobralc@126.com

- 356 - £ Tl B4

20244 9 A

flavor characteristics, and key flavor components of typical strong-aroma natural spices. It concurrently discusses their

impact on the flavor formation of meat products: spice flavor components can influence the flavor of soy sauce stewed meat

products by directly migrating into the food or by improving the flavor of fermented meat products through inhibiting fat

oxidation and anti-bacterial effects. Building on this, the paper further elucidates the aroma-imparting and flavor-presenting

mechanisms of strong-aroma natural spices, encompassing direct migration of flavor components into food for aroma

enhancement, aroma-generating reactions between spice components and food matrices, inhibition of flavor precursor

oxidation processes, and suppression of spoilage bacteria growth to ameliorate undesirable flavor formation. The summary

of the flavor characteristics and aroma-imparting mechanisms of strong-aroma natural spices facilitates researchers in

delving into the mechanisms by which these spices regulates food flavor formation and provides a reference for food

enterprises, particularly meat product manufacturers, in further rational development and utilization of natural spices.

Key words: strongly aromatic spices; meat products; flavor; characteristic; mechanism
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Table 1 Fragrant natural spices and their typical volatile flavor components
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