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Influence of ultrasound technology on the structure of myofibrillar proteins
and its current applications in muscle-based food products
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ABSTRACT: In recent years, with the continuous research on food processing technology, ultrasound technology, as
a new type of food physical processing technology, has made significant progress in the application of meat product
processing. This article provided an overview of the impact of ultrasound technology on the microstructural qualities
of meat tissue proteins and its influence on the macroscopic qualities of meat products, including texture, color,
flavor, and water-holding capacity, and discussed the progress of ultrasound technology applications in various meat
processing scenarios, including thawing of raw meat, tenderization, gelation, and emulsification, as well as the
penetration of marinades and the masking of undesirable odors. Furthermore, this article further explored the
potential role of the combined application of ultrasound technology with other technologies such as variable pressure

rolling, marinating agents, microwaves, immersion freezing, efc., in improving the quality of meat product
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processing, providing important theoretical references for deep application of ultrasound technology in the field of

muscle food processing.

KEY WORDS: muscle-based food products; ultrasound technology; myofibrillar proteins; processing techniques;

macroscopic quality
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