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Research progress on application of compound

edible gum in meat products
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Abstract: The application of compound edible gum in meat pro-
cessing and its effect on the quality of meat products were re-
viewed. The compound edible glue plays an important role in pro-
tein protection, gel water, emulsion stability. quality improve-
ment and preservation. However, the proportion of species and
distribution of edible gum and its action mechanism of improving
the meat quality remains to be further studied.
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Table 1 Protective effect of edible glue on protein in meat
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Table 2 Water retention effect of edible gelatin on meat products
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Table 3 Emulsifying and stabilizing effect of edible glue on meat products
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Table 4 Edible glue improves the quality of meat products
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Table 5 Edible glue is used as a film to keep meat products fresh
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