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Abstract: Salt-reducing is a developing trend in meat manufacturing, however, it would lead to deterioration
of storage qualities of the products. This paper summarizes strategies for sodium reduction in meat products and
discussses the effcts on the storage properties of low —salt meat products from the aspects of physicochemical
property, microbial property, flavor and sensory quality. It provides theoretical reference for the storage and

preservation of low—salt meat products.
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Table 1 Salt reduction strategy in meat product
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