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Research Progress on Preservation Methods for Chilled Meat
CHENG Shu-zhen, WANG Xiao—tuo, WANG Zhi—dong"
(Institute of Agro—products Processing Science and Technology, Chinese Academy of Agricultural Science,
Beijing 100193, China )
Abstract: The chilled meat has lots of advantages, such as delicious taste, high nutritive value. But the shelf
life of chilled meat is very short, and the problem has been the obstacle of chilled meat developing. This paper
summaries the cause of the deterioration and preservation methods for chilled meat. At last, the manuscript has

also expressed some problems in the market of chilled meat, forecasted the future preservation technologies of

chilled meat.
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