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This article outlines several research issues in the meat processing, elaborates the effects and ESE(E P
mechanisms of endogenous proteinase of muscle and calcium ion’ s in meat mellow condition, and cites PubMed

three meat tender technologies. It also introduces the latest research progress of the mechanism of
flavvor forms of the Jinhua ham and the modernized craft transformation, proposes problems existed in
the chilled meat and the quality control measures in the produce process, and introduces the application
of predictive microbiology in the chilled meat; Summarizes the muscle protein function characteristic and
its the influence factors, and makes a deep discussion to heat-induced gel. This article points out the
direction of research work in the future according to above issues in the meat product.
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