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Abstract: Comminuted meat products are highly popular in China due to their unique texture and flavor, representing a significant
segment of the consumer market. Heating is a prerequisite for achieving safety and taste in most meat products, and heat-induced changes in the
structural and functional properties of myofibrillar protein (MP) are essential for conferring desirable eating qualities and textural properties to
the products. However, excessive heat treatment often results in irreversible negative effects on MP, which can compromise the final quality of
the product. Therefore, how to enhance the quality of comminuted meat products during heating is of great importance. In light of this, this
review first outlines the changes in the structural and functional properties of MP that occur during the heating process and examines how these
changes manifest in the quality of comminuted meat products. Subsequently, this review will focus on the current mechanisms regarding MP
regulation methods under heating and further elaborate on their effects in meat products, with a view to providing references in the field of
heating processing of meat products.
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Table 1 Effect of heating on the quality attributes of different comminuted meat products
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Fig.1 Schematic diagram of structural changes of myofibrillar proteins during heating
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Table 2 Summary of effects of the addition of different substances and novel techniques on MP and comminuted meat products
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