2023, Vol. 37, No. 4 61
Lk

BEST

MEAT RESEARCH

FEAXTRREFHRBPRK
CHINA MEAT RESEARCH CENTER

Bl 700k PR ) 52 P 4 5 e F S 0L T

Moo, XIBTEY, AR, 5k H, EERE
CLIMRE RS R RS B IRA T, Fg VR 4620005 2.7 B4 AL E AR GIH H OB RAT, WE B 4620000
5 B TR R B P T AT SORVE FRAME A BTN TTRR, 20 B9 58 AR PRI T R OB AR, RO
RURFER, R3NP T 2 R 11 B R AR LR o AR SC 2 S 41 R T DA 1) (1 A 218 B LA Ak 2 40 (R T T BIIR
S A DA R I PR P AR AL T 508, IR AR R BRI S R T, LA R 2 PR ] i ) Tl A A =
HLHEB TR T
REEW: REFAGIG: BCEY); KEE DhRerERSmIS: AT

Research Progress on the Effects of Microorganisms on the Fermentation of Meat Products

XING Wei'?, LIU Guanyong'”, NIU Baokun', ZHANG Rui', WANG Ruihao'
462000, China;
462000, China)

(1.Henan Shuanghui Investment Development Co. Ltd., Luohe
2.Henan Meat Technology Innovation Center Co. Ltd., Luohe

Abstract: Microorganisms contribute greatly to the flavor formation and nutritional value of fermented meat products.
Isolating and identifying key microorganisms from fermented meat products and developing new starter cultures are an
important technical guarantee to promote the development of fermented meat products. In this paper, the types of fermented
meat products and the current research status of the dominant microorganisms in fermented meat products are introduced,
and the action mechanism of microorganisms in fermented meat products is reviewed. This paper concludes with an outlook
on the future development of fermented meat products. We expect that this review will provide theoretical guidance for the
development of fermented meat products in the future.
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