<o

FEAXTRREFHRBPRK
CHINA MEAT RESEARCH CENTER

BEST

MEAT RESEARCH

2017, Vol. 31, No. 06 45
Lk

R IRDUAALHNE NTHLER B AE g I i v ()
R WE 7S 0L i

HRISLHE, M, X
(R EARN R E f d B A 58 IR TSR, b

%, WL
100083)

i % WRAWHRIEFRTE, Sa@RBEA. R, FER. RN LEEE TR RIS
P R s TR AR S, FEAIR LB ROME . A U AT mT LA A A AT PR A, SER LB 28] R
PUAMFEA LR, PIRARTURNNRZ ) TR (. AR B, T2y, &kl fihE)™
Y. HEAEER S DTV B BRI R SRR R ORI . AR SO R ARG AU AR AE A0 ] PRI S ik I 7 S A 7

T 4 2 FH AT 504

KR RARPUAMT; W IR ST, Y H )

A Review of the Mechanism of Action and Application of Natural Antioxidants in Meat and Meat Products

LIU Liqun, YU Qiangian, LIU Yi, DAI Ruitongﬂ<

(College of Food Science and Nutritional Engineering, Chinese Agricultural University, Beijing 100083, China)

Abstract: Meat and meat products are highly nutritious sources of food that provide high-quality proteins, minerals,
vitamins, and many other micronutrients. Lipid oxidation may have negative effects on the quality of meat and meat products
causing changes in sensory (color, texture and flavor) and nutritional quality. Antioxidants are used to minimize oxidative
changes in meat and meat products, thereby improving the shelf-life. Natural antioxidants provide a good alternative for
synthetic antioxidant additives because of adverse effects of synthetic antioxidants. Fruits, vegetables, herbs, spices, food
by-products, vitamins, minerals, peptides and protein hydrolysates have proved beneficial sources of antioxidants. The
review is intended to provide an overview of natural antioxidants inhibiting lipid oxidation in meat and meat products.
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