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Research progress of new auxiliary processing technology to improve
digestive characteristics of meat products
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(College of Food Science, Northeast Agricultural University, Harbin 150030, China)

ABSTRACT: With the improvement of national quality of life, people’s demand for meat products is no longer
limited to the basic characteristics of sensory quality and hygienic quality. The protein content in meat products is up
to 10%—-20%, which is an indispensable nutrient for human body. In recent years, how to improve the digestibility of
meat products has attracted extensive attention. At present, improving the structure and functional properties of
protein in meat products is the main feasible way to improve digestibility. Under the premise of traditional cooking,
baking and other processing methods, the production process of meat products supplemented by new processing
technologies (such as ultrasound, ultra-high pressure, pulsed electric field, vacuum low-temperature cooking,
enzymatic hydrolysis technology, efc.), can achieve the purpose of changing protein structure and improving
proteolytic enzyme activity, thereby improving the digestibility of meat products. This paper systematically reviewed
the research progress of new auxiliary processing technologies in improving the digestive characteristics of meat

products, aiming at exploring more economical and effective processing methods and providing a theoretical basis for
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improving the digestive characteristics of meat products.

KEY WORDS: meat products; digestive characteristics; new processing technology; protein structure
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Fig.1 Diagrammatic sketch of cavitation effect produced
by ultrasound®¥
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Table 1 Effects of ultrasonic treatment on the structures of meat protein in meat digestive products
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Table 2 Effects of ultra-high pressure treatment on the structures of meat protein in meat digestive products
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Table 3 Effects of pulsed electric field on the structures of meat protein in meat protein digestion products
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Table 4 Effects of vacuum low temperature cooking technology on the structures of meat protein in meat digestive products
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Fig.2 Mechanism of calpain promoting digestion
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Table 5 Effects of enzymatic hydrolysis on the digestive characteristics of meat products
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