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Research in mutton flavor production mechanisms

Abstract In this research, the precursors of meat flavor, the relationships among meat flavors pro-

duction, Maillard reaction and heat degradation of lipids, amino acids, peptides as well as carbohydrates

were summarized. In addition, the flavor compounds in bacon and their influential factors were given a ma-

jor introduction.
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Application of natural preservatives to meat and meat products

Abstract

environmental microorganisms. Therefore, effective preservatives usage in meat and meat products is a key

Meat and meat products are susceptible to spoilage as a result of contamination caused by

point in production. In this paper, several common natural preservatives and their application in meat or

meat products were described. Because of their properties of safety, natural preservatives would be the fu-

ture development direction of food preservatives application.
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