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Application of the ultrasound technique in meat processing

LENG Xue-jiao,ZHANG Lin, HUANG Ming"

(National Center for Meat Quality and Safety Control ,Nanjing Agricultural University , Nanjing 210095 , China)

Abstract: The mechanism and use of ultrasound in curing, tenderizing, inspection, sterilization, thawing and the
impact of enzyme activity were reviewed. Meanwhile, current and future studies of ultrasound technology in meat

products processing were discussed.
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