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Research progress on quality and safety of sous vide cooking food
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ABSTRACT: Sous vide cooking is defined as the process of raw materials or semi-cooked food under controlled
conditions of relatively low temperature and long time, which food packaged in a hermetically sealed vacuum pouch
or tray. Temperatures around 50-70 °C and 80—100 °C are used for animal and plant products, respectively. This
technology can improve food physicochemical and safety properties, while reducing nutrients loss. This paper
summarized the recent progress of the effect of sous vide cooking on the animal and plant food quality. The review
started with a summary of the effects of sous vide cooking technology on microbial safety and physical properties, as
well as changes on the content of volatile compounds and heterocyclic amine in animal food, and further discussed
the changes in plant food, especially focusing on color, texture and heat-sensitive substances. This paper summarized
the current application status and future trends, in order to provide theoretical guidance for the industrial application
of sous vide cooking technology in China.
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