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Abstract: This paper mainly reviews the concept and characteris-
tics of odour fingerprinting technology, the main steps of con-
structing fingerprint profiles, and the application of odour finger-
printing technology in the fields of meat product traceability and
variety identification, process control, storage period and quality
control, and provides an outlook on the research directions and
development prospects of odour fingerprinting technology in the
application of meat products.
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Figure 1  Construction of odor fingerprint
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Table 1 Comparison of different traceability and variety identification methods
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Table 2 Application of odor fingerprinting technology in traceability and species identification of meat products
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Table 3 Application of odor fingerprinting technology inprocess controlof meat products
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Table 4 Application of odor fingerprinting technology in quality controlof meat products
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