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Research progress on rabbit meat flavor substances

ZHU Cheng-Lin, LI Cheng" , FU Gang, LIU Ai-Ping
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ABSTRACT: In recent years, rabbit meat with its unique healthy advantages has been recognized and accepted
by more and more consumers. In the course of rabbit meat processing, the flavor of the meat is seriously
affected by grass flavor, therefore, it is of great significance to remove the grass flavor at maximum. The
present study reviews the identification of chemicals that produces the 'fishy' smell, intermediate aldehydes,
amines and furan derivatives can be considered to be an important component of grass flavor. And then, the
impacts of rabbit species, sex, the part of meat and growth stage on the chemicals are discussed. That grass
flavor is not sexual hormone component arising directly, but rather with the lipoxygenase. In addition,
deodorization method, such as the emasculation of male rabbit, rabbit meat varieties selection, spices to cover
up, and inhibition of lipoxygenase activity are previewed, in order to provide a theoretical basis for the removal
of rabbit meat products in the industrial production of grass flavor.
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