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Research progress of protein oxidation mechanism
and evaluation technology

ZHU Wei-xing WANG Yuan-liang LI Zong-jun

( The College of Food Science and Technology of Hunan Agricultural University Hunan Provincial
Key Laboratory of Food Science and Biotechnology Changsha 410128 China)

Abstract: The color of meat products becomes unacceptably when they are stored for a period of time it brings
adverse impact when they are sold.It has the very big relations between meat color changes and protein oxidation
in a certain extent. The research of protein oxidation in meat products may help to slow the meat color
deterioration improve the meat shelf life. The article is aim to discuss the principle of protein oxidation the main
changes after the proteins are oxidized and the evaluation of protein oxidation in order to establish the better

evaluation system of protein oxidation in foods.
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