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ABSTRACT: Traditional meat products are popular with consumers due to their rich cultural deposits, unique flavor
and processing technology. However, they are prone to safety problems such as oxidation rancidity, corruption and
deterioration, and excessive levels of nitrosamine in the process of processing and storage, which restrict the
development of traditional meat processing industry to a certain extent. How to effectively reduce the safety risks of
traditional meat products while maintaining the traditional flavor and characteristics, and to meet the market's
nutritional and healthy diet concept has become a hot topic in the research on the processing of traditional meat
products. In recent years, natural extract has been widely used in traditional meat products because of its safety,
anti-corrosion, anti-oxidation and other characteristics. Therefore, based on the related research results at home and
abroad, this paper summarized the classification of traditional meat products, the main safety problems, the
application of natural extract in traditional meat products and its mechanism, in order to provide reference for the
research of traditional meat products processing.
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