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Research progress on processing technology of low-salt meat products
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Abstract: This article described the current status of low-salt
meat processing technology at home and abroad in recent years,
and discussed the research progress of low-salt processing of meat
products from three aspects: necessity, route and process of salt
reduction processing. Some suggestions was given for the
problems arisen in the studies, and the technology had been pros-
pected in the future research progress.
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Table 1 Urinary sodium excretion in different countries
P KRS PREAHEM EE/ (mmol + d71) P RAEEC JRBAHERESE/ (mmol « d7 1)
A E D 100 222.6 W= () 100 210.3
o E (B 50 100 177.2 R % 407 0 97 176.1
] AR 2E 100 175.6 FEECImED 97 158.6
AL 96 177.6 HEA T 100 141.2
T OB A6 ) 99 232.2 EAEICELES) 100 166.3
T G f8 /R 22 97 193.6 P HE T 100 199.9
ENJE G B 100 178.0 B HE Al 100 184.6
BRI Gy H ) 99 189.8 B 91 144.2
EENGN P 100 191.0 i 2% 100 171.7
BT 90 60.5 i %] 100 232.4

T 1 mmol=23 mg,
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Table 2

Mean intake of total sodium, sodium from cooking salt, and sodium from soy sauce by area,

for the participants of the China health and nutrition survey, 2002

WK -2 BB i/ e SR e 5 7h h
(mg+d™") FhE/(mg-d™ ) /% R/ (mg-d™  HI/%
] 6 007 4291 71.4 610 10.2
At 6 368 4 882 76.7 472 7.4
LB OR T+ D 6 268 4724 75.4 512 8.2
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