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ABSTRACT: With the rapid development of economy and the continuous improvement of people’s consumption
level, the meat leisure food industry has also developed rapidly. Meat snack is a kind of snacks, which is not only the
food enjoyed by people in their leisure time, but also an important part of rapid consumption food. There are many
kinds of meat snack foods, which are favored by people in taste, convenience, nutrition, taste and health. At the same
time, with the continuous updating of consumption concepts, the quality of meat snack foods and food safety issues

have received increasing attention. In the current development of meat snack food, there are some problems, such as
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the low quality of meat products, so it is necessary to improve its quality. Especially in salt reduction, sugar

reduction, fat reduction, freshening and so on. And there are some hidden dangers such as chemical, physical and

processing associated hazards in food processing. Detection technology and control technology need to be established

to achieve safety control. Therefore, this paper systematically summarized the research progress in the field of quality

improvement and safety control of meat leisure food in the past ten years, in order to provide reference for the quality

and safety assurance and industrial upgrading of meat leisure food, and promote the high-quality development of

meat leisure food industry.
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Table 1 Methods to reduce the salt content of meat snack food
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