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Research progress on adulterant identification technology of meat and meat products
XU Wenjuan, ZHAQ Han, KONG Caixia, HAN Fang,LIU Wenpeng. DING Kuiying, TIAN Guoning . DUAN Xiaohui

Abstract China was a big consumer of meat and meat products, but adulteration problem of meat
products driven by profit was endless. The adulterant identification technology of meat and meat products—
was always a research focus in the field of food safety. However, there were many kinds of meat prod-
ucts, and the components were complex, and the appearance composition and physical and chemical
properties of dopant were very close, and it was difficult to determine the authenticity by general chemical
methods. The application progress of polymerase chain reaction, enzyme — linked immunosorbent assay,
isothermal amplification of recombinant enzyme ., mass spectrometry, near infrared spectroscopy and elec—
tronic nose in theadulterant identification of meat products were reviewed, and the principles and advan—
tages and disadvantages of various detection technologies were introduced. The research contents ofrele—
vant technologies for meat identification by domestic and foreign researchers were briefly described, and
the development trend of food adulteration identification was prospected, and it providedresearch refer—
ence for workers in related fields.
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