Abstract: There are a high content of fat in the traditional

meat products. Fat is attributed succulent and
tasty properties to the meat products. But
Excessive dietary fat intake can increase the risk
of obesity, hypertension and some cancers. The
application of fat—replacers in the meat products
can not only reduce the fat content but also
offset the lose of flavor. This paper discusses the
fat replcers and its applications in the meat
products. In order to supply some theoretics to
the meat processing industry.
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