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Abstract: Meat products contain a large number of flavor compounds (mainly aroma and taste compounds), but only a few
of them affect the final flavor of the product. How to isolate and identify the key aroma or taste compounds from a large
number of flavor compounds is a hot issue in the research on the flavor and quality of meat products. Molecular sensory
science is a systematic science that integrates analytical chemistry, food sensory evaluation and other disciplines. Its
research methods can solve the above problems well. In this paper, the application of molecular sensory science in meat
products and the advantages and disadvantages of different analytical techniques are summarized. Meanwhile, the
evaluation methods of molecular sensory science are expounded, and the importance of recombination and deletion
experiments to further confirm the key flavor components are highlighted. This review provides a certain practical reference
and theoretical basis for the research in the field of meat flavor and sensory technology innovation.

Key words: molecular sensory science; meat product; key flavor compounds; gas chromatography-mass spectrometry (GC-

RS EHEE: 2023-04-16
HEWH: $EAFwN A5 FFRELZEHFT 20225 E KR A ( PRKX2022Z10) ;i F 4 B4 00743+ % 5 8 ( 2022JH1/10900011,
2021JH1/10400033 ) 5 7oA T £ 4k H AL % “IBHHIN" 0 (2022210706000280 ) 5 #hif K WA E 2 EAT A (05013/0520bs007 )
BB/ : 24T (1980-) , B, ¥4, 814042, BT F @: R 5b I A bL M 24T & W 41 56 hm TH AR, E-mail: hai.ning2001@163.com.
*BIEES: AT (1979-) , B, Wit 38, BHA 5 @: Hsbie LE 84454 ARk S Bideft 4 E-mail: jz_dyliu@126.com.
FAE (1979-) , 4, ¥4, 81432, AR 7 @ WSehn L5 %% 4424, E-mail: diaoxiaoqing1 72@163.com.


https://doi.org/10.13386/j.issn1002-0306.2023040114
https://doi.org/10.13386/j.issn1002-0306.2023040114
https://doi.org/10.13386/j.issn1002-0306.2023040114
mailto:hai.ning2001@163.com
mailto:jz_dyliu@126.com
mailto:diaoxiaoqing172@163.com

%458 % o

KMET S T T IE R A i USRS - 353 -

MS); gas chromatography-olfactometry (GC-O); liquid chromatography-mass spectrometry (LC-MS)
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Fig.1 Characteristic flavor substances identified in meat products using molecular sensory science and technology
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Fig.2 Classification form and technical correlation path of molecular sensory science
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