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Research progress on the formation mechanism and regulation technology of
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ABSTRACT: Meat products are essential for a balanced human diet due to their high protein content, vitamins,
minerals and trace elements, and their flavor is a core attribute that determines their quality and consumer preference.
Different types of meat products have distinctive flavor characteristics due to differences in processing techniques.
The paper introduced 4 typical types of meat products: Cured meat products, soy sauce and marinated meat products,
fermented meat products, smoked meat products, efc. Under the process of curing, soy sauce and marinade,

fermentation, smoking, efc., their proteins, fats and microorganisms decomposed aldehydes, ketones, esters and other
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volatile flavors, to form a unique flavor profile. Based on these flavor formation characteristics, traditional flavor

control technology through process optimization and spice compounding to achieve flavor improvement, and modern

technology with the help of molecular analysis, microbial engineering and other means to achieve precise control,

aimed to provide a reference for future research on the molecular mechanism of flavor formation of typical meat

products, multi-omics linkage technology development and other fields, and to further promote the enhancement of

the flavor and quality of meat products and sustainable development of the industry.

KEY WORDS: sauced meat products; fermented meat products; old soup iteration technology; microencapsulation;

cold plasma technology; histologic technology
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