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Resear ch progress of meat quality evaluation methods
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ABSTRACT: The meat industry is an important pillar of the food industry in the world, with per capita consumption

of nearly 30 kg, while the world economy continues to develop. The quality of meat is an important factor affecting

the desire to consume, and the establishment of evaluation methods of meat quality is of great significance to the

healthy development of meat products. At present, the researches of meat quality evaluation methods at home and

abroad are mainly aimed at large products such as pigs, cows, chickens, ducks and so on. Among them, the quality

evaluation of pork and beef is relatively comprehensive evaluation system. Other methods of livestock and poultry

meat evaluation mainly refer to the indexes of pork and beef. Taking into account the differences between different

species, the final evaluation results may be different. This paper introduced the color, pH value, influence factors of

water capacity and the tenderness of the main meat quality index, and compared different conditions and results of

different evaluation methods, so as to provide references for the establishment of quality evaluation system of meat.
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