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Recent review of diet strategies to improve lipid-soluble flavor substance for
house-feeding mutton
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ABSTRACT: There are great differences in consumers' acceptance of mutton flavor requirements. Lipid-soluble flavor
substances are the main components of mutton flavor sources. The influencing factors of lipid-soluble flavor substances
mainly include region, breed, sex, age, feeding model, diet, cooking, etc. To improve mutton flavor with diet strategy of
house-feeding mutton has become one of the research hotspots. This paper analyzed and summarized the improvement
of mutton flavor by modifying forage-to-concentrate ratio and feeding quality, adding oil or fatty acids, adding vitamin,
adding plants and plant extracts, etc., so as to provide basis for further scientific research and practice.
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