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Methods of detecting 
plant raw materials in 
meat products – a 
review
Czech J. Food Sci., 29 (2011): 299-307

The detection of plant raw materials in 
meat products is a way to estimate the 
actual amount of plant raw materials and 
thus monitor the meat product quality. 
Markers found in plant materials, that are 
most a frequently used in the meat 
processing industry, were selected. In 
order to prove the presence of plants in 
meat products, it is essential for the same 
markers not to be natural compounds of 
the raw meat as well. Such specific 
markers include isoflavones, 
oligosaccharides, phytic acid and starch. 


