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Fig.1 Sources of flavor substances in traditional Chinese spices marinated products
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Table 1 Description and spice source of flavor components in traditional Chinese spices marinated products
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Table 2 Effects of high pressure processing on flavor, texture and safety properties

of some Chinese traditional flavored foods
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Research Progress on Innovative Application of High Pressure Processing Technology

on Traditional Chinese Spices Marinated Production

Xu Feifei'?, Hu Xiaosong'?, Xue Wentong', Wu Jihong"?, Lao Fei"*

(‘College of Food Science and Nuirition Engineering, China Agriculiural University, National Engineering Research Center
for Fruit and Vegetable Processing, Key Laboratory of Fruit and Vegetable Processing, Ministry of Agriculture and Rural
Affairs, Beijing Key Laboratory for Food Non-thermal Processing, Beijing 100083
Xinghua Industrial Research Centre for Food Science and Human Health, China Agricultural University,
Xinghua 225700, Jiangsu)

Abstract Traditional Chinese spices marinated production is an important part of conventional Chinese food culture. Its
seasoning has great ethnic characteristics. Featured unique flavor and rich aroma, consumers” demands for desirable life
are greatly satisfied by traditional Chinese spices marinated foods. Being able to maintain high quality of sensory and nu-
tritional properties and achieve sterilization at the same time, high pressure processing (HPP) is an innovative food non-
thermal processing technology caught lots of attention. This study reviewed current research progress on processing tech-
nology and flavor formation of traditional Chinese spices marinated production, with emphasis on the impacts of HPP on
their flavor, texture and safety properties. The quality evaluation methodologies commonly used in HPP foods analysis
were also reviewed. This paper provides practical guide for innovative production and sustainable development of tradition-
al Chinese spices marinated foods using HPP technology.

Keywords flavor; texture; safety; quality; methodology



