o

o N 2B SRS TSR R
CHINA MEAT RESEARCIL CENTER

www.cmrc.com.cn

MEAT RESEARCH

2009.6

(

Meats Preservation( )

TS201.6

:2009-04-01

LIU Lin

@ B I

400715

Application of Hurdle Technology in M eat Storage

( College of Food Science and Technology, Southwest University, Chongaging 400715)

Abstract: Hurdle technology is the scientific and rational combination made up of many technologies.
It not only can effectively extend the meat shelf life, but also conducive to maintaining the nutrition and
flavor of meat, so it iswidely used in meat storage. The article mainly introduced the hurdle technology,
the main hurdle factor affecting meat storage, and the application of hurdle technology in meat storage.
In addition, the future development trend of hurdle technology was introduced too.
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