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Research progress of identification techniques for meat products adulteration
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ABSTRACT: As a large proportion of food consumption, meat products play an important role in the day life.
In recent years, meat adulteration problem is increasingly serious, and identification and traceability of meat
adulteration analysis become a hot topic. Traditional meat sensory and morphological identification methods
cannot meet the needs of meat authentication. With the development of modern analytical instrumentation and
biotechnology, a variety of protein analysis, DNA analysis and nondestructive testing technology become more
sophisticated. Protein-based detection methods, such as immunoassay and chromatography, can detect quanti-
tatively, but not for processed meat. Non-destructive testing method based on the spectral characteristics of the
sample is simple, short detection time, has a unique advantage. DNA-based detection methods, especially
quantitative PCR detection method has high sensitivity, good reproducibility of the results and other advantages,
will become the future direction of the meat species identification, and has good prospects.
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