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Abstract: Traditional cured meat products are always very popular with consumers due to their rich flavor and play a
crucial role in the whole meat consumption. Although the industry has recently developed rapidly and shown good growth
prospects, its level of industrialization is still low compared with the development of other food or meat industries. This
paper reviews the current status of research on traditional cured meat products and the recent developments of the industry.
Our emphasis is put on an in-depth analysis of research and future trends in the industry in the following aspects: standard,
scientific, engineered and nutritional. Furthermore, the key points to be solved in each aspect are analyzed. This review will
hopefully provide references for finding scientific breakthroughs and technical support for the industry.
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