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Abstract: During food processing, reactive carbonyl compounds (RCCs) are produced due to the oxidation of fatty acids.
Since RCCs are closely related to inflammation, aging, tumor, Alzheimer's disease, etc., they have attracted extensive
attention in the field of food science and drug science. The biological reaction of RCCs is mainly due to their ability to
covalently modify proteins to form adducts with proteins and disrupt their normal physiological functions. This paper
reviews the research progress on the types and their related chemical reactions of active carbonyl compounds, as well as
detection methods, dietary exposure and control methods of active carbonyl compounds represented by 4-hydroxy-trans-2-

RS EEE: 2021-09-08

HETE: BREEFLRCEERCHIAIIT M. K Foln TASE AR P RAL S G EHHBIZHHAR (2019YFD0901703 ) 48 & Ik &, 7 AR FE A
F AR B« 55 & e T K E M R LA AR AR R

{EEEr: 24k (1979-) (ORCID: 0000-0002-2571-6481 ) , 4, ¥k, &IAF R R, HF 577 ): K = Fabw L5 i &% 4>, E-mail: liunan@ysfri.ac.cn.

* BEMEE: K (1962—) (ORCID: 0000-0002-9035-5440 ) , 5, ¥, BF5  , BF 7 81: 2K = fabe T 15 ¥ % 4, E-mail: zhoudq@ysfri.ac.cn.,


https://doi.org/10.13386/j.issn1002-0306.2021090098
https://doi.org/10.13386/j.issn1002-0306.2021090098
mailto:liunan@ysfri.ac.cn

%435 5 17

X A AP IRRAL T A RS S T T - 467 -

nonenal (HNE) and 4-hydroxyhexenal (HHE), in order to provide reference for the quality control of food and the reduction

of active carbonyl compounds.

Key words: reactive carbonyl compounds; foods; detection method; control; fatty acid
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Fig.1 The most active carbonyl compounds produced by the oxidation and decomposition of lipids
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Fig.4 Reaction of active carbonyl compounds with amino acids
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