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Resear ch progress of salt reduction techniques and quality improvement
processing techniques during meat processing
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ABSTRACT: Meat products are important sources of nutrient for humans, and salt is very important for meat
processing as a common and essential seasoning. However, these traditional meat products are generally high in salts,
and it will trigger a series of diseases such as cardiovascular and cerebrovascular if salts are taken too much, so the
development of low-salt products is imperative. However, the reduction of saltsin meat products will cause adverse
effects on flavor, taste, texture and shelf life. Therefore, it is necessary to optimize the quality of meat products by
adding flavor enhancers, quality improvers and other substances. This paper discussed the research status of low-salt
meat products at home and abroad, and elaborated the research progress about application of salt reduction
technology (salt substitutes, changing the form of salt, etc.) and quality improvement processing technology (pickling
technology, ultrasonic technology, ultrahigh pressure technology, etc.) in meat products. The paper also pointed out
some issues in current research, and discussed future development prospects. It provided a theoretical reference for
the development of low-salt meat products.
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