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Food safety of cured meat and control of its harmful components
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ABSTRACT: Cured meat is one of China's traditional meat products. In the processing of cured meat, due to high salt
curing, smoking, fermentation and other processes, it is easy to cause substances harmful to human health with improper
control, and even exceeding the standard. Therefore, it is essential to control the production of harmful components
during cured meat manufacturing. This paper summarized the harmful substances in cured meat and their sources, put

forward the control measures to improve the safety of cured meat products, and analyzed the development trend of the

research on cured meat.
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