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Resear ch progress of detection and control measures of hazardsin meat
products
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ABSTRACT: With the improvement of peopl€'s living standard, the consumption of meat products is increasing day
by day, and the safety of meat products is also paid more attention by the consumers. However, there are some
hazards in meat products which are formed during processing, such as nitrite and nitrosamines, hetercyclic aromatic
amines, polycyclic aromatic hydrocarbons and biogenic amines. They have become a serious threat to people's health.
The detection and control measures have earned overarching concern in the field of meat science, and domestic and
overseas scholars have carried out numerous studies in recent years. This paper summarized recent progress of
detection measures, including high performance liquid chromatography (HPLC), gas chromatography (GC), liquid
chromatography-mass spectrometry (LC-MS), as well as capillary electrophoresis (CE), and the control measures of
hazards in meat products (nitrite and nitrosamines, hetercyclic aromatic amines, polycyclic aromatic hydrocarbons
and biogenic amines). It provided a theoretical reference for the establishment of accurate and efficient detection and
control measures of hazards in meat products.
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