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Research progress on meat adulteration detection technology
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ABSTRACT: The quality of meat directly affects the quality of people’s life and health and safety, but also affects
the development of the whole meat industry. Driven by high profits, the quality of meat in the market is not
optimistic, and the phenomenon of adulteration in the production and process of meat emerges in endlessly. In this
paper, the main methods of meat adulteration in the market were introduced. The current quantitative detection
methods of real-time fluorescence PCR, electronic nose combined with statistical analysis, enzyme-linked
immunoassay, near infrared characteristic spectroscopy, hyperspectral technology and nuclear magnetic resonance

were reviewed, and the principles, advantages and disadvantages of different detection technologies and the future

development of detection techniques for pork adulteration were discussed.
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