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Abstract: The traditional pickling method for meat has a slow pickling speed and uneven pickling solution, which can easily lead to
unstable taste and color of the meat. With the deepening of research in recent years, the improvement mechanism of new technologies such
as ultra-high voltage and pulsed electric field on the quality of meat pickling has gradually been elucidated and applied in meat pickling. The
article reviews the research progress of different pickling techniques and their equipment applications, including ultrasonic pickling
technology, vacuum rolling pickling technology, variable pressure rolling pickling technology, ultra-high pressure pickling technology, and
pulse electric field technology. The advantages and disadvantages of these techniques and their applications in industrial production are
analyzed, and the shortcomings of current pickling techniques are summarized. The future research directions for meat pickling are also
discussed.
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Figure 1 Mechanism diagram of ultrasound on meat
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Figure 2 The effect of different pickling methods on the
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microstructure of black pork
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meat with different curing methods
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Figure 4 Changes of the total number of colonies in

chicken breast during storage
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Figure 5 A type of ultrasonic pickling equipment
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Figure 6 A vacuum rolling and kneading machine for

marinating and flavoring roasted fish

AR 20 ER )
HE 11, %% Zh A
26. BE L PEFFE

B 7 —Fr R R TR R e B R AL

Figure 7 A vacuum rolling machine applied to pickling
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Figure 8 Vacuum rolling and intelligent frying all-in-one
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Figure 9 The muscle fiber morphology of pork chops
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Figure 10 Microscopic structure diagram of chicken meat
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Figure 11  Variable pressure rolling machine
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Figure 12 An ultra-high pressure pickling instrument
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Figure 13 The electroporation effect diagram of pulsed
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