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ABSTRACT: The frequent occurrence of adulteration in meat products not only affects people's quality of life but
also restricts the healthy development of the industry. The technology of identifying adulteration in meat products has
become a research hotspot. Fast, accurate, reliable, and simple meat ingredient detection technology is an effective
means of identifying adulteration in meat products This article reviewed the principles, advantages, disadvantages
and application research of various meat source component detection technologies that had been extensively studied,
including spectroscopic technology, chromatographic and mass spectrometry analysis technology, immunoassay
technology and isothermal amplification analysis technology. It also looked forward to the future research directions

of these technologies, in order to provide theoretical basis and reference ideas for the research of meat product
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adulteration identification technology.

KEY WORDS: meat adulteration; spectroscopic techniques; chromatographic and mass spectrometric techniques;

immunoassay; isothermal amplification; source components
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