<o

FEAXTRREFHRBPRK
CHINA MEAT RESEARCH CENTER

BEST

MEAT RESEARCH

2016, Vol. 30, No. 02 35
Lk

BKERYT', EHRE, R
CLIRBUR TR SR 5 TR, Wk i

HE 0 PR 65 PR ) o v D55 W ) IF 830 o

OBV, BEEY, EOR, s
430023; 2477 fhn LIAb s U R 0E AR, AL I

430023;

3. EEEBEREIMERERFIYR, EEHFIER  KY40546)

i % EABUMUR A iR A AR B K S

BREPARRS 2, BRAEMEENRSZ —. RS

W, AR ERAMOR EEE IR, MR A SRR R P A, A I R
R SE L AIRENE . Rk, A5 AL P R BT AR B S0 7 i i SO AR RIS . A SC R SRR T AR 15
AR T AR PR R 1SS A AN R AR R 1 5 AR AR AL A it it 5 PO SR LA B AR 5 8 20 W I 7 7

B, BENTRMRM RIS S

J5 A 73 58 R /NAS [ 20 HAR 22k A AN [ R 52

REEF: EO RO ARSI S TR
A Review of the Influence of Protein Degradation on the Quality of Pork Products

GENG Cuizhu', WANG Haibin'**, CUI Yingying', XU Wei'?, CHEN Jiwang"?, WANG Qi', XIONG YoulingL.**
430023, China;
2.Hubei Collaborative Innovation Center for Processing of Agricultural Products, Wuhan 430023, China;
KY40546, America)

(1.College of Food Science and Engineering, Wuhan Polytechnic University, Wuhan

3.Department of Animal and Food Sciences, University of Kentucky, Lexington

Abstract: Protein is one of the most important and most abundant components next to water in the living body, and it is also
one of the main components in foods. In meat and meat products, proteins and amino acids are not only the main nutrients,
but also are the material basis of food texture, flavor and color; besides, they have multiple functions, just like emulsifiers,
gelling agents and stabilizers. Therefore, protein degradation in meat and meat products will greatly affect the quality. This
article summarizes the main types of meat protein, changes in the structure and composition with protein degradation, and
the impact of protein degradation on the quality of pork products. Moreover, the recent progress made in the research of
related assays is described as well, aiming to provide a reference for related studies.
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Fig.1  Schematic diagram of protein degradation process
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