ane

FPEAIXTRRETTRPR
CHINA MEAT RESEARCH CENTER

MEAT RESEARCH

2011, Vol. 25, No. 08 37
iRk

SRS, Aelbes, FRICH, B %, Frmes >

(P HE PRt i pi gL, Jbat

100068)

OB R A A CREE ) 8 R IR A R — AN FE R R, TG S ORI R A DA AT fi e 32 31
JE o EAE B SR A L SR KR A T R 2, A BOR ORI ORI . AR DR EE S B A T
FR AT AR R, AR SO LR R R AR R BAL PR AR L R B, R e T H TR A
B it DR AP (RIS N G 05 3 17 X 3 PAY K i DR AR DR A 1 1K) R i s AT e B

REEHE: RARCREE; WREORE; N, RE

Applications and Prospects of Natural Preservatives in Meat Preservation
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100068, China)

Abstract: Meat preservation is always an important factor limiting the development of Chinese meat products. Chemical

preservatives have been recognized to threaten consumers’ health. Hence, the priority of natural preservatives over chemical

preservatives is necessary to ensure both the flavor and safety of Chinese meat products. Natural preservatives have the

benefits of nontoxicity, high efficiency and broad antimicrobial spectrum. This paper describes physicochemical properties,

antimicrobial spectra, antimicrobial mechanisms of several natural preservatives, briefly introduces their current research and

application status, and predicts development prospects of natural preservatives in our country.
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