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Research Progress on Processing Technology and Volatile Flavor Substances of Roasted Mutton

HU Yanyan', LIU Chengjiang®™, LI Yuhui’, LU Shiling'
(1.School of Food Science and Technolgy, Shihezi University, Shihezi 832000, China; 2.Institute of Agro-Products Processing
Science and Technology, Xinjiang Academy of Agricultural and Reclamation Science, Shihezi ~ 832000, China)

Abstract: Roasted mutton is a traditional Chinese meat product which is loved by consumers because of its unique flavor.
However, in China, roasted mutton is currently mostly produced in manual workshops, unified quality standards are lacking
and there are many food safety problems with roasted mutton, which largely limit the development of the roasted mutton
industry. The processing technology affects the flavor of the product, which in turn greatly determines the consumers’
acceptance. Current research on roasted mutton focuses on the selection of raw meat, the optimization of processing
technology, and flavor substances. Based on the current research status of the processing technology of roasted mutton, the
sources of volatile flavor substances of roasted mutton and the applications of electronic nose, gas chromatography-mass
spectrometry (GC-MS), and GC-ion mobility spectrometry (GC-IMS) in the detection of volatile flavor substances of roasted
mutton are summarized, in order to provide useful information for the development of China’s roasted mutton industry.
Keywords: roasted mutton; process; volatile flavor substances; sources of volatile flavor substances; detection methods
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