942020, Vol. 34, No. 01
Lk

BET P

MEAT RESEARCH

@R

P EAXTRREFTHRPIRL
CHINA MEAT RESEARCH CENTER

B2 P )t Bl 21 4 s e B LA ) £ AR WSS 0L o

(1.State Key Laboratory of Food Safety Technology for Meat Products, Xiamen Yinxiang Group Co. Ltd., Xiamen

aENI, MR, BB, AREEY, TRk, BRAR AR
(LETVREERERAR, WERmZedr-HRERESSLR=, meE JE]
2B IR E =B B 5 AT e, MR 1T 361024)

361100;

i % WEREIEIREE. JTERGE, RZWM%HE TR RIS EIN T 5 185 A1
by 52 B RIGZEWRE I . S ORI A ERE . WTTRESERCEITEG R, ASCE EERUT AR B & PR dh B A 005 Bt
HIHOAR, IR BEEOR . AEAGEBEEOR . A A BOR S R FEHE R, R & A2 BOR BB RS s AL sk
e DUA 2 R P BORAE R P it i b S 4R e 5%

B BN ERORE: MR, R R

Microbial Contamination of Ready-to-Eat Meat Products and Its Control: A Review
ZHANG Zhigang', LIN Xiangmu', HU Tao', ZOU Zhongai'*, SU Yongyu', SHAO Lele'

2.College of Environment and Public Health, Xiamen Huaxia University, Xiamen 361024, China)

Abstract: Ready-to-eat meat products are deeply loved by consumers due to their nutritional richness and easiness to
consume. However, ready-to-eat meat products are easily contaminated by Listeria monocytogenes, Staphylococcus
aureus and Salmonella spp. during processing, storage, transportation and distribution. This paper reviews the methods
currently used to control microbial contamination of ready-to-eat meat products, including thermal processing, non-thermal
processing, preservation and packaging technologies, with focus on their characteristics, advantages and disadvantages. We

expect that this review can provide useful information for the application of microbial control technologies in the processing

361100, China;

of ready-to-eat meat products.
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