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Resear ch progress of processing on stewed meat products

ZHANG Su-Su; ZHAO Zi-Rui, YUAN Bing-Bing, ZHANG Ling, CHEN Zhi-Xu, ZHOU Ya-Jun’

(College of Food Science and Engineering, Jilin University, Changchun 130062, China)

ABSTRACT: As atraditional cooked meat product, stewed meat product is favored by most consumers in China by
its beautiful color, soft texture, special flavor and moderate palate. In recent years, people’s diet concept has
transformed from the pursuit of eating full into eating well, our nation has paid more attention on the green
production and the industrialization of traditional meat products, it has also put forward higher requirements to the
safety and nutrition and the green processing of traditional stewed meat products, related researches are also
gradually on the agenda, and many scholars are devoting themselves to the theory of processing and the research of
new techniques and the development of new products of stewed meat. In this article, the definition, characteristics
and classification of stewed meat products were summarized. The processing techniques applied in stewed meat
products were elaborated mainly including marinade treatment and quantitative bittern treatment of pump curing,
tumbling marinade treatment, vacuum marinade treatment, sterilization and preservative and fresh-care techniques of
vacuum cooling treatment, high pressure sterilization technique, irradiation sterilization technique, microwave
sterilization technique, packaging techniques of vacuum, modified atmosphere, active and edible film, and the control
and detection techniques of hazardous substance. The current issues of stewed meat products in our country were

discussed and the development tendency were forecasted and expected aiming at providing references for the theory
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of processing and the research of new techniques and the development of new products about stewed meat products.
KEY WORDS: stewed meat products; processing technique; fresh-care technique; packaging technique; detection
technique
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