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Research progress on evaluation methods of flavor substances and

oxidation of cured meat products
CUI Ying-ying' , GENG Cui-zhu' , WANG Hai-bin', XU Wei'*, WANG Qi
(1. School of Food Science and Engineering, Wuhan Polytechnic University, Wuhan 430023, China;

2. Hubei Collaborative Innovation Center for Processing of Agricultural Products, Wuhan 430023, China)
Abstract ; The review is aimed to report the research progress on the evaluation methods of volatile flavor compounds
and oxidation in Chinese traditional cured meats. Flavor compound precursors and the formation mechanism of high-
impact volatiles that contribute to cured meat flavor are discussed. Secondly, the methods applied to the extraction,
separation, and qualitative & quantitative analysis of cured flavor compounds are elaborated. Finally, acid value,
peroxide value, and TBARS value for the estimate of oxidative status in cured meat products are delineated.

Key words : cured meat products; flavor compounds; formation mechanism; oxidation indexes; evaluation technol-

ogy
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