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Research progress on the effect of post-mortem aging on chicken flavor
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ABSTRACT: Affected by the dual epidemics of African swine fever and new crown pneumonia, the country has
issued a 16-character development policy of scale breeding, centralized slaughter, cold chain distribution, and chilled
fresh listing. With the closure of the live poultry trading market, fresh chickens slaughtered by slaughterhouses have
gradually become the mainstream of people’s consumption. Flavor is an important factor affecting consumers, and the
control of post-mortem aging is the key to turning unsuitable muscle into edible meat, which greatly affects the flavor
of the product. Only by controlling the postmortem aging, perfecting the chilled product circulation and distribution
system, and ensuring the flavor of fresh products, can we break the traditional concept of slaughter and cook and
improve the quality of chicken. Strengthening the control of the maturation process of chicken carcass after slaughter
is an effective way to improve the flavor of meat. This article reviewed the maturation process of chicken carcass
after slaughter, the formation of flavor precursors, and the effect of postmortem aging on chicken flavor, in order to
provided reference for chicken production and processing.
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