23
46 2053,‘ V(‘)].‘37, No. 8 I;:] %fﬂfﬂ‘ o A 2 SR A RO
{?nﬁlﬁﬁ MEAT RESEARCH CHINA MEAT RESEARCH CENTER

P IR 400 I A e A F 58 ik Je

AR, REHE?, B W
(LB BB AT, S0 S5FH 550005; 2. 50 MHA TR 58 E TR0, 50 52 550005)

i % PESRIOXRRE DN EERRE S, 1B W E R AR AL RE M A S R 2 P 2 LT
HERR. &k, KRV ARSI A A GL, SR, SR B R BRI TS T B e .
— Al RS I BRGS0 AT L R RO G R R A (s, I B BOR AT DU B s 00 5 PAY 2 o XU Jot
fRpRAN S &, bk, FOESORIA ARSI G 1 3 A 24 7R Em TR, HAlH K2 fioriks s
% R R R HEIR, AR KR B b BAT RO . R iR 22U S, B2, f
¥ - B I BOR ARG IR BOAR S F R0 H Y AR KR A IR, AT g5 7 AR R BRL sk i, B FEA
W SRR 5T IR FL SR A — S AR AR A -
KR KRV EEVHY, REIR, CIE-BUREH; BT R

Research Progress on Analytical Techniques for Detection of Meat Flavor Substances

DU Chunlin'?, ZHAO Chunping'?, TAN Ya'**
(1.Guizhou Institute of Animal Husbandry and Veterinary, Guiyang 550005, China;
2.Guizhou Local Pig Protection and Breeding Engineering Research Center, Guiyang 550005, China)

Abstract: Meat flavor is an important sensory parameter which mainly determines the sensory characteristics of meat, and
also an important factor affecting meat taste and consumer acceptance. In the past, flavor substances were often detected by
olfactory analysts. In recent years, significant progress has been made in developing analytical techniques for the detection
of meat flavor substances. The commonly used techniques are chemical analysis, including high performance liquid
chromatography and gas chromatography, which can accurately determine the types and contents of flavor substances in
meat. In addition, the development of mass spectrometry provides new methods and tools for the analysis of meat flavor
substances. At present, the two methods are often combined for use. Another commonly used method is nuclear magnetic
resonance, which has the advantages of non-destructive, high resolution, and multi-parameter analysis in the detection of
flavor substances. In summary, chromatography-mass spectrometry and nuclear magnetic resonance are commonly used
techniques for meat flavor detection. This paper summarizes their principles, advantages and disadvantages in order to
provides a theoretical basis for the study of meat flavor substances.
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