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Development status and trend of beef snacks at home and abroad
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Abstract: With the improvement of living standards, snack foods have become essential items for people's daily life and travel,
and their consumption has been increasing year by year. Among meat-based snack foods, beef is rich in protein, and the amino
acid ratio in it is more suitable for human protein needs compared to pork. Due to its high nutritional value, beef is favored by
more consumers. Beef-based snack foods are mainly dry meat products. This paper introduces the current development status of
meat-based snack foods at home and abroad, as well as the processing technology and quality improvement research related to

beef dry products. It is found that the products are transforming towards nutrition, functionality, and health. Branding, life
orientation, convenience, personalization, and regionalization are the keys to the survival and development of beef-based snack

foods.
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