" -
46 201137,“/0‘] ‘31, No. 10 W gsmltjb o E AR TSRS TR PR
#l’ﬂﬁ’:ﬁ MEAT RESEARCH CHINA MEAT RESEARCH CENTER

B8 SO A ) i o SR A5 W R E S 0L e

JHOVEY, /KEY, EEEEL, RV, EFEY, BRI, WILor, MEa?, Riomtr, EEE
(Ll RF MR AR =, =m BB 650201;
2N K, mEA NI L LEREAR RO, =8 B 650201

i % BERTEAZ A S 0 AR SN, T AR BT SR A AT BABRE T A, T oL R SR A 2 S B i i
PAEANRAR, T H S e ARy R R AN N AR R Tk, HL RS I BRI R K
IR FEIL BB AR B RCR , ERRIAS A T LA w7 i B OROK R, 38007 it DU [ IS 56t R e 0F PR Al it O M
EA, PR TUR R ASSCERIR 1 AN R 7 TR AL £ S AL DR 30k PAY ) ik IR SRR R R, TR T
sACEAAE I ROBLH S, AR A S & SRR S

FBERE: fh Wl BRRTE L

Progress in Research on the Effect of Salt on Lipid Oxidation in Meat Products

ZHOU Yang"?, GU Dahai"’, WANG Guiying"?, XU Zhiqiang"*, WANG Xuefeng"?, CHENG Zhibin’,

FAN Jiangping'’, PU Yuehong'?, ZHU Renjun"*, LIAO Guozhou'**
(1. College of Food Science and Technology, Yunnan Agricultural University, Kunming 650201, China; 2. Livestock Product Processing
Engineering and Technology Research Center of Yunnan Province, Yunnan Agricultural University, Kunming 650201, China)

Abstract: Lipid oxidation is one of the major biochemical reactions occurring in meat products. Proper lipid oxidation can
improve the flavor of meat products, and excessive lipid oxidation can not only lead to off-flavor development, but also have
a detrimental effect on the safety of meat products. Sodium chloride, commonly known as salt, is a widely used additive
in the food industry due to its preservation and antimicrobial properties provided by its ability to reduce water activity.
Moreover, the addition of salt to meat aims at improving water retention capacity and enhancing flavor. However, salt added
in meat can favor lipid oxidation, which is one of the main causes for quality deterioration in meat products. This review
summarizes the major mechanisms of oxidation of unsaturated fatty acids as well as the effect of salt on lipid oxidation in
meat products. In addition, the mechanism of action and inhibition of salt oxidation and the feasible alternatives to reduce
salt content in food are also discussed.
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