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Effect of ultra-high pressuretechnology on microbial and quality of
meat products
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ABSTRACT: The ultra-high pressure technology was used in the meat processing more and more popular,
which could effectively prolong the storage period by killing the microorganisms in meat. At the same time,
after high pressure processing, there were different meat color changes from different kinds of animal, as well
as the changes of shear force which stood for the tenderness of meat, and the appropriate high pressure would
improve meat tenderness. With different levels of pressure and time processing, the gel hardness produced by
the muscle protein was different. There were some disadvantages of ultra-high pressure technology, such as
lipid oxidation, leading to shorter shelf life of meat products after different stress level and duration of high
pressure processing. This article summarized the change of microorganisms in meat and meat products quality
after ultra-high pressure technology, and provided certain theoretical basis for ultra-high voltage which could
be better applied to meat products processing.
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