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Abstract: Meat is an important part of the daily human diet, and its quality is essential for consumers' health and taste
experience. During the transformation from carcass to meat and meat processing after animal slaughter, many complex
biochemical reactions occur, among which protein oxidation plays an important role in the formation of meat quality. Based
on the influence of protein oxidation on meat quality, the relationship between protein oxidation and changes in meat
quality under factors such as the types of protein oxidation products, processing methods and conditions is summarized in
this review, which will provide a theoretical basis for reducing the oxidation of meat protein, and a scientific guidance for
practical production.
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Fig.1 Typical carbonylation modification and their further reactions
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Fig.2 REDOX reaction of sulfur-containing amino acids with
L-methionine as an example

1 ROS: #itE4, reactive oxygen species; L-Met: L-2E &R, L-
methionine; MetO-S: S- % 2 IV M, S-epimers of methionine
sulfoxide; MetO-R: R-#& % 8 I i, R-epimers of methionine
sulfoxide; Msr-A: S-25 212 WAL S fiff, S-methionine sulfoxide
reductases; Msr-B: R-2 2 2 W I if J& B , R-methionine
sulfoxide reductases; S-S: —#fi £, disulfide bond; -SH: #i %&,
sulthydryl,
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Fig.3 Schematic diagram of processing of meat products by

different processing techniques and protein oxidation

2.1 AETHEAREMEA@RETL

A PRIEFE 7R B | ROKE | S —2m
b AR, SRR, IR BEAR s, 15 A AR BT AR
LA EW R CN NV aa o S5 ST S/ 2 i i A € = 3 ST
R TSRS RN R RIS ) | e UPhl AL 2R ™ )
( advanced glycation end-products, AGEs) % 3 &



545 % 5 15 ) 2P, S NN PSR BUEA K P R BN RIS - 395 -

F 1 WIS R T A B A R R

Table 1 Effect of processing on protein oxidation and meat quality
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