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Abstract: With the development of economy, people’s demand for material life has been continuously increasing. Beef
products, with low cholesterol and high protein contents, are increasingly favored by the public, and there currently are a
growing variety of minced beef products available in the market, which have become an important part of the daily diet.
This article reviews the main types of commercial minced beef products such as beef patties, beef sausage, dried beef slices,

beef stuffing, beef balls, puffed beef products and fermented beef sausage with respect to the processing and preservation

technologies and quality characteristics. Furthermore, future prospects are discussed.
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Fig.1  Flow chart of beef sausage processing
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