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Research Progress of Meat Product Flavor Based on Molecular
Sensory Science

GUAN Haining'?, ZHAO Shifa', LIU Dengyong"", DIAO Xiaoqin"", MIN Shuang'

(1.College of Food Science and Technology, Bohai University, Food Safety Key Lab of Liaoning Province, National &
Local Joint Engineering Research Center of Storage, Processing and Safety Control Technology for Fresh Agricultural and
Aquatic Products, Jinzhou 121013, China;
2.Cuisine Science Key Laboratory of Sichuan Province, Sichuan Tourism University, Chengdu 610100, China)

Abstract: Meat products contain a large number of flavor compounds (mainly aroma and taste compounds), but only a few
of them affect the final flavor of the product. How to isolate and identify the key aroma or taste compounds from a large
number of flavor compounds is a hot issue in the research on the flavor and quality of meat products. Molecular sensory
science is a systematic science that integrates analytical chemistry, food sensory evaluation and other disciplines. Its
research methods can solve the above problems well. In this paper, the application of molecular sensory science in meat
products and the advantages and disadvantages of different analytical techniques are summarized. Meanwhile, the
evaluation methods of molecular sensory science are expounded, and the importance of recombination and deletion
experiments to further confirm the key flavor components are highlighted. This review provides a certain practical reference
and theoretical basis for the research in the field of meat flavor and sensory technology innovation.
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MS); gas chromatography-olfactometry (GC-O); liquid chromatography-mass spectrometry (LC-MS)
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spectrometry, LC-MS) 8535 Sy Bt 455 2 sk
{8 ( Odor-active value, OAV) 8% 1% Bk 1% P4 (& ( Taste
activity value, TAV) . XWREEZH 55K 256 D BV E
P, DA B T SRR R Y . ST 2R R
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Fig.1 Characteristic flavor substances identified in meat products using molecular sensory science and technology
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Fig.2 Classification form and technical correlation path of molecular sensory science
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