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Function and application of the spice extracts
on the preservation of chilled meat and meat products
WANG Ting-ting, LI Hong—jun "

(College of Food Science,Southwest University , Chongqing 400716, China)

Abstract ; With the function of bacteriostasis and oxidation resistance, the spice extracts could be used to retain
freshness for the meat.This article mainly talked about the effects as well as the applications of the spice extracts
on the chilled meat and meat products. Meanwhile, the method to extract and utilize them was also introduced

briefly.
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