5113 55 16 ] B 2 4 T iR o Vol. 11 No. 16
2020 4F 8 H Journal of Food Safety and Quality Aug. , 2020
i"l%\‘i#, X =" , EX £, x) 5"
(g R 2= B iR 5 TR B, A ™ W 0N T 2 Rl BoR B Z 5 A TRV .G, 8 121013)

OB AT A BRI P T, 52
BB . XU K S SUAALRETT . JORA A T |

NRIEE o AL T2
BT B SRR

ZRPNERI, N2 x) AL
T B2 S RS o I

7 32 R AR B4 BRI TR 18] ) by BB SE P o AN SO IR IR A JEE D 2« 1 2 RS2 ) PR i i )
RS ILIT AT T REE, DION RGUTTIRE AN | I TS R4 i bl B il e 2%
RERI: KL LG BEFEHERE

Research progress on quality of dried meat floss

LIU Xing-Yi", XIA Wen-Yun®, GAI Sheng-Mei, LIU Deng-Yong"

(College of Food Science and Technology, Bohai University, National & Local Joint Engineering Research Center of
Sorage, Processing and Safety Control Technology for Fresh Agricultural and Aquatic Products, Jinzhou 121013, China)

ABSTRACT: Dried meat floss, as a special leisure dried meat product in China, is deeply loved by the people. Dried
meat floss quality can be affected by many factors and processing technology can impact the color, flavor, moisture
content, antioxidant capacity, quality characteristics of pork processing into dried meat floss, edible quality and
nutritional quality, consumer acceptance, €etC. Storage methods can affect the physical and chemical properties of
dried meat floss and quality stability during storage. This paper summarized the development history of dried meat
floss, processing technology and factory affecting dried meat floss quality, with the aim of providing useful
information for dried meat floss production, processing and quality.
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