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Abstract: Meat foods are an important part of people’s diet, and meat safety and quality are an important concern for people
all over the world. Salmonella spp. is one of the major pathogens causing food poisoning worldwide. In the processing and
preservation of meat and meat products, some physical hurdle factors are often taken into consideration to ensure the safety
of meat foods. This review provides an overview of recent progress in the inactivation of Salmonella spp. in meat foods
by some physical hurdle factors or by combination of physical and chemical hurdle factors. In addition, problems existing
in this area of research are discussed and the potential application in the sterilization of meat foods of the physical hurdle
factors is reviewed in order to provide a useful reference for the application of physical hurdle factors in meat foods.
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Table1l Representative studies of Salmonella spp. inactivation in meat

foods by radiation sterilization techniques
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Table3 Representative studies of Salmonella spp. inactivation in meat
foods by combination of physical and chemical hurdle factors
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