60 2021, Vol. 35, No. 5
Lk

BET P

MEAT RESEARCH

@R

P EAXTRREFTHRPIRL
CHINA MEAT RESEARCH CENTER

P JAR T O S B A WL J

SO, EERAC, K B, mARE
LAKILRZAMRE R, WL N 404325, 2.0 IOl K& B asbe, T k% 625014)
5 % (GRREEE S B E OB 30, WA CIRIREE RENS 7E — & I 18] N 4ERFHL 5T Wit BAE(GIR 25 1F
N OREEH N B S0 Al i T AR LA SO . PSR AEAIR ORI TR AL R 2 MR R AL R s A,
e, FEARIR I A Bl b 2 FAR AR PO SHAT CREFIR G 2 . 2R SO P AR (R 658 v 1) o T 38 4 DA 5 PR
FARIROREEPERE IR 3R, RIS A ACIR R EEHOR BT AU AT 2538, B R NIRRT SR L 2%
KBRS (RIRIREE; SRML; sEmRER; FFAidkE

A Review of Preservation Technologies for Meat Products Stored under Low-Temperature Conditions
WU Ming', HUANG Xiaohong’, YANG Yong’, GAO Mengxiang">k

404325, China;
625014, China)

(1. College of Life Science, Yangtze University, Jingzhou
2. College of Food Science, Sichuan Agricultural University, Ya’ an

Abstract: Low-temperature storage is an important way to maintain the quality of meat products for a certain period of time.
However, meat quality deterioration and spoilage cannot be completely avoided even under low-temperature conditions.
Meat quality changes under low-temperature conditions are the result of many factors. Therefore, it is necessary to combine
low-temperature storage and preservation technologies in order to keep meat quality. This article summarizes meat quality

changes and the factors affecting meat preservation during low-temperature storage. Besides, it reviews various preservation

technologies. The aim is to provide a reference for the low-temperature preservation of meat products.
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Table2 Application of high pressure processing in meat preservation
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Table3  Application of electric and magnetic field in meat preservation
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Table 4  Application of modified atmosphere packaging in meat preservation
BB TR pme spak - 5%
gEe  ng ORARUERK [REEHR -
0~ B SEAZE 0, C0n N, 04% CO+30% CO70% N b E SALH 10 d 7]
4 Bl AR TS MR R AR L R S L (4]
0~ BEH HEEE 0, 0, N, 15% 0,10% CO,475% N b 5 S 25 d )]
0~ ¥R REEE 0, (O, 450 0,+55% COME SR H A14 ¢ [76]
s 80% 0,+20% CO,. 60% 0,+40% CO,1
1oBA O EEE 0. 0O, S0% 0,4 50% CO MR R AR T A0 d rm
4 REEERN SREE 0N, 60% CO,+40% N S AR 15 d 78]

70%~80% O,+20%~30% CO, 1/ {0 25 75 1 ] 14
AR AR FE R AT B T T RROBUR 3, BRI b 7z A
Mo {02, mEA AT 2 IE AR AL, SR
R AR, DRESEARS TR
TR, T A SO R 2 I i R R R Y
A AR Ra e P seah, e AR AR i Ak
o3 R AN BE IR COL MO, LU B AN R T G T 22 57, B 7= b
A H A MRS, XSRS R Th B 1 G
[REFIESE T
3.5 IRMELREE

TR AR B B I R, iR L, &
Bt WA WHAE TR R R, AR
R B— 2 REME MG & AN 7K 23 RIS 2 A8 #te

L2 RS ol A= 0ot it AR S S R P R, M a2k 381 7 1
BRI 0T PR AR HL T A R ) B PR R

K RATED & RN R & YRR A AR B
ANABEPE A Ry i, HIXSE BRIl IO R & 3
PR AT A, DN ELLE B 70 2 52 5 T 2R R IR )
R EIRE AR . TR IR VR A . 2
SROYFER N 6 il AR, X R B A A AR
wVE AEMEEMETE. T AR S A B, (AL fE
T A2 PR i ML AN 28 F oK. AT R R 2
R FRIZE. K= KRB SR A AR, T B A
R R, DLMHI RS, KR U .
BB AE T b b R R R AT DAFE J5 BN T R R 0 i g B
A B EOA AR ORI B 2 ) — R A 3
RIGBIA . BEAh, FE AT 8 A S RO\ R AR (9 BT 1R 51
PURALT . BRLA (2 S5 I8 I 77 R 52 5 68 o e 1 110
W2 32 RTE . RSHIH T A ViR BEH R 7L R AR
(K78 73 2 P 7 o

£S5 ARATRERBEEARRE DHRA

Table 5 Application of edible functional coatings in meat preservation
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