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Abstract: Cooking is a necessary process for people to consume meats. Proper cooking can improve the fla-

vor, texture and color and increase the nutritional value of the products. Due to the differences in heat transfer

methods , media, time and temperature during the cooking process, different degrees of changes in the quality,

nutritional properties of cooked meat can occur. Changes in meat quality are mainly reflected in cooking loss,

tenderness, color and flavor, etc. , while the impact on nutritional properties is due to changes in the structure

and content of nutrients such as proteins, lipids, vitamins and minerals. Appropriate addition of natural an-

tioxidants can protect nutrients to a certain extent. Appropriate cooking methods should be applied for different

raw materials according to their characteristics, which can not only protect nutrients, but also reduce losses

during cooking and improve the color, flavor and cooking efficiency of cooked meat products.

Key words: meat; cooking; quality; flavoring substance ; nutritional property; cooking loss
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