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Relationship between Antioxidant Capacity and Muscle Quality of Postmortem Muscle'

FAN Lujie DOU Mingle WANG Xiaoyu LIZe SHIXin’e LI Xiao"

(College of Animal Science and Technology, Northwest A&F University, Yangling 712100)

Abstract: There are still various kinds of oxidation reactions within the muscle even after the animals are slaughtered.
The degrees of oxidation reactions in postmortem muscle are documented to be closely correlated with meat quality

traits such as meat color, water holding capacity and the shelf life. Enhancement of the muscle antioxidant capacity

*xCorresponding author, lecturer, E-mail: nice.lixiao@gmail.com (FifEgmiE  BEHAHD
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is always considered as one of the most effective ways to improve meat quality. Here, we have discussed the effects
of antioxidant capacity on meat quality of postmortem muscle as well as their underlying mechanisms, and some

useful attempts for meat quality improvements are also addressed.
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