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Abstract
Color  is  an  important  factor  in  determining  a  consumer's  desire  to  buy  and  an  important  indicator  of  meat  quality.  Processing  and  storage

processes affect the color of meat products. Therefore, research on how to improve the color of meat products can not only improve the quality

of meat products but also enhance a consumer's desire to buy. Nitrosomyoglobin is known to be the main substance that exerts color in meat

products. Meanwhile, meat products undergo a series of chemical and physical changes during the curing process that also affect the color of

cured meat products. This paper reviews the six main factors currently affecting the color of cured meat products: (1) Quality of raw meat and the

content of myoglobin; (2) physical structure of the muscle and achromatic aberration; (3) lipid oxidation; (4) Maillard reaction; (5) additives; and

(6) packaging methods. In addition, the article also explores the relationship between pH, temperature, water retention and color in cured meat

products, in order to provide more ideas for the study of color in cured meat products.
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 Raw meat quality and myoglobin content

Prior  to  the  invention  of  refrigeration,  meat  curing  was  an
ancient method of preserving foodstuffs that is still widely used
today,  effectively  preventing  the  deterioration  of  meat  after
slaughter  and  prolonging  the  shelf  life  of  food  for  a  short
period  of  time[1].  Nitrates  or  nitrites,  sugar,  ascorbic  acid  and
other substances are usually  added to cured meat products in
addition  to  salt  to  enhance  the  color  of  cured  meat.  Nitrites,
which give cured meat products a bright red color and prevent
the production of botulinum toxin, have not yet emerged as a
complete  substitute  for  nitrites,  despite  their  proven  carcino-
genicity[2].  The pigments in cured meats are dominated by the
bright red nitrosomyoglobin produced by the reaction of nitric
oxide from the decomposition of nitrates or nitrites with Mb[3].
Due  to  the  carcinogenicity  of  nitrites,  antioxidants  such  as
ascorbic  acid  are  added  to  cured  meats  to  enhance  nitrite
coloration  and  inhibit  excessive  oxidation  of  Mb  in  order  to
increase  the  amount  of  nitrosoMb  in  the  meat  while  limiting
nitrite content[4].

The  color  of  cured  meat  products  is  closely  related  to  the
quality of the raw meat. Animals with high Mb content, such as
beef  and  lamb,  are  bright  red,  while  animals  with  low  Mb
content,  such  as  chicken  and  freshwater  fish,  are  lighter  in
color.  The  content  and  activity  of  pigment-related  enzymes
such  as  high  iron  Mb  reductase  in  meat  products  also  affects
the quality of meat. In recent years, there have been more stud-
ies  on  the  effect  of  meat  aging  on  meat  color,  and  elevated
temperatures  during  meat  preparation  soften  the  meat,  and
protein  hydrolysis  of  must  myogenic  fibers  and  cytoskeletal
proteins may affect the permeability of the muscle body to Mb

as time increases[5].  In addition, during the curing and matura-
tion  of  meat,  the  Melad  non-enzymatic  browning  reaction
produces  brown  polymers  that  affect  the  color  of  cured  meat
products, Starowicz & Zielinski showed that an increase in acry-
lamide concentration was associated with a darker color of the
product[6]. The Maillard reaction also affects the production of a
brown  substance  from  fat  and  the  formation  of  an  eventual
yellow  fat  due  to  factors  such  as  lipid  oxidation.  Due  to  the
huge market demand for cured meat products, packaging and
storage  of  cured  meat  has  become  extremely  important.  This
paper  mainly  reviews  the  above  related  issues  affecting  the
color and luster of cured meat products to provide more theo-
retical  basis  for  the color  and luster  changes and regulation in
the processing and marketing of cured meat products.

 Myoglobin
Oxidation of Mb is a major internal factor affecting the color

of  cured  meat[7].  As  a  result  of  the  bloodletting  of  livestock
animals after the completion of all slaughtering operations, this
leads  to  a  significant  loss  of  hemoglobin,  the  higher  the
percentage content of Mb in the muscle tissue of animals that
have been fully bled, the greater the redness value[8].

Mb is found primarily in the myoplasm and is responsible for
the storage and distribution of oxygen to myocytes. The three-
dimensional structure of Mb as seen microscopically is a single
globular protein in the form of a flattened pike, consisting of a
heme  cofactor  and  bead  protein.  The  amino  acids  of  the
hydrophilic  group side chains of  Mb are distributed almost  on
the  outer  surface,  and  the  hydrophobic  groups  wrapped
around the interior  protect  heme from oxidation by the exter-
nal  environment,  allowing  the  central  heme  to  bind  oxygen,
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and the outer bead protein chains confer water solubility to the
heme  group,  enabling  the  protein  to  maintain  its  function[9].
Heme consists of four pyrrole substituents and an iron atom in
the  center,  and  the  resonance  properties  of  the  conjugated
double  bonds  in  the  group  determine  the  ability  of  Mb  to
absorb visible light, thus fulfilling its role as a pigment (Fig. 1)[7].

Mb itself  is  purple in color,  and upon contact with O2 in the
air it can quickly covalently combine with it to form bright red
oxygenated  Mb,  which  has  a  fresh  bright  red  appearance.  As
the  oxidation  time  continues  to  increase,  Fe2+ in  the  heme
cofactor is oxidized to Fe3+, and Mb or MbO2 becomes Metmyo-
globin (Met-Mb).  Mancini  &  Hunt[10] used MetMb as  an indica-
tor of the deterioration of fresh meat, if the content of MetMb is
less than 20%, the meat color is bright red, up to 30% the meat
color  is  dark,  up to 50% the meat  is  reddish-brown,  and up to
70% the meat turns completely brown. The key to maintaining
bright red meat color is to prevent or reduce the production of
MetMb  substances,  while  the  formation  of  high  iron  Mb  in
meat is also affected by a variety of factors in meat processing,
and the reduction pathway and mechanism of high iron Mb are
still  the  focus  of  the  current  meat  color  research  work.  During
the storage of meat, the three forms of Mb are constantly trans-
forming  into  each  other,  their  relative  content  determines  the
color of the meat[11].

When curing meat, as the temperature increases, the color of
the meat changes from dark red to pinkish gray and finally light
brown.  These  color  changes  are  related  to  Mb,  and  the  most
significant  change  in  the  surface  of  the  meat  occurs  in  the

brightness,  which  is  especially  prominent  between  42  and
56 °C[12]. Meat brightness also decreased with temperature, and
the  darker  meat  color  also  indicated  thermal  denaturation  of
heme  proteins,  so  the  brightness  observed  at  lower  tempera-
tures  may  be  related  to  the  precipitation  of  other  structural
proteins that produce modifications within the muscle thereby
affecting the meat color[12].

 Raw meat
The quality of meat is closely related to the functional prop-

erties of  meat in cured meat processing (Table 1).  Meat with a
bright  red uniform color  and less  drip  loss  is  more likely  to  be
preferred  by  consumers.  There  are  three  main  factors  that
affect the color of raw meat (1) pH; (2) pigment content in the
meat; (3) aging of the meat[13]. Numerous studies have shown a
negative  correlation  between  brightness  (L*)  values  and  pH.
Meat with high pH has weaker light scattering, higher transmit-
tance  of  muscle  fibers,  longer  light  paths  through  the  tissues,
and  increased  selective  absorption  of  light  by  Mb  and  its
derivatives, so the meat will look darker; while meat with a low
pH has a  high reflectance and light  scattering,  reduced water-
holding capacity and tenderness, increased steaming and drip-
ping losses, and a pale meat color[14]. L* closely related to water
content  and  mobility  of  water  molecules  hemoglobin,  and
cytochrome c, which together influence the color of raw meat.
The effect of pH on the brightness of the meat after maturation
and  curing  depends  on  the  initial  color  of  the  raw  meat,  and
aging of the meat can also result in the loss of heme pigments
leading to lightening of the meat color. For light-colored meat,
pH  is  the  main  determinant  of  brightness;  however,  for  dark-
colored  meat,  pH  changes  may  not  be  the  only  cause  of  the
increase in L* values during ageing[15].

At present, the direction of research on Mb before and after
slaughter  of  livestock  at  home and abroad is  mainly  based on
the  feeding  method,  slaughter  age,  selection  site,  sex  and
breed. The final pH of meat and the rate of pH decline are influ-
enced  by  ante-  and  post-mortem  biochemical  events  that  act
on the structural  components of  muscle cells  and their  associ-
ated connective tissues.

 Related enzymes and proteins in raw meat
Met-Mb reductase is an enzyme that regulates protein oxida-

tion  in  the  muscle  of  living  animals,  and  its  activity  gradually
decreases  after  slaughter.  A  large  number  of  studies  have
shown that the activity of Met-Mb reductase helps raw meat to
maintain  a  bright  color  during  curing  and  storage.  Nicoti-
namide adenine dinucleotide (NADH) can provide electrons for
Met-Mb  reduction  through  enzymatic,  non-enzymatic  and
mitochondrial-mediated  pathways  to  form  deoxy  /  oxidized
Mb. In postmortem muscles,  NADH-dependent Met-Mb reduc-
tase  is  still  active.  Processes  affecting  high  iron  myoglobinase

 
Fig. 1    Structural changes of myoglobin.

Table 1.    Effect of raw meat quality on myoglobin.

Factor Influence Refs

Species Mountain animals and marine mammals have high myoglobin content [16]
Age With the increase of age, the content of myoglobin increased and the meat color became darker [17]
Motion Highly athletic areas with high oxygen consumption, high myoglobin content and dark meat color [18,19]
Feeding method Antioxidants such as polyphenols are added to the feed to help increase the redness value [20]
Pre-slaughter stress Redness (a*) values were lower and yellowness (b*) values were elevated in pork with pre-slaughter

stress than in the control group
[21]

Sexuality The pH value of female lambs at 4 h after death was significantly lower than that of male lambs, with
higher tenderness and more stable color

[21]
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activity  or  NADH  regeneration  may  affect  color  stability[12].
Lactate dehydrogenase (LDH) and pyruvic acid dehydrogenase
(PDH) belong to the class of enzymes related to mitochondrial
function,  and  both  are  involved  in  the  tricarboxylic  acid  cycle,
which  is  a  key  enzyme  in  anaerobic  glycolysis  in  living  organ-
isms  (Fig.  2)[8].  Lactate  dehydrogenase  reacts  more  slowly  in
post-mortem anaerobic state in intramuscular tissues[22].

 Physical structure of muscle and achromatism

Color-production tends to be closely related to the pigment
Mb,  while  brightness  is  related  to  the  structural  properties  of
the muscle, and together these depend on physical achromatic
aberrations.  Krzywicki  pointed  out  that  the  attenuation  of  the
reflection  of  light  falling  on  the  surface  of  meat  is  the  sum  of
two  properties:  (1)  Absorption  by  pigments;  (2)  achromatic
refraction and reflection caused by the structural  properties of
the muscle[23]. The three main mechanisms leading to changes
in light scattering from meat are: (1) Changes in the spacing of
the  myofilament  lattice  within  myofibrils,  which  also  leads  to
changes in myofilament diameter and changes in the diameter
of  the entire  myofibril;  (2)  changes in  the length of  myonodes
in  relation  to  the  diameter  of  myofibrils;  (3)  changes  in  the
composition and distribution of the proteins in the sarcoplasm,
where sarcoplasmic proteins are bound to myofilaments or are
free-floating.  When  light  is  incident  on  the  surface  of  a  non-
transparent  material  containing  pigments,  some  may  be
reflected  back  due  to  the  smoothness  or  roughness  of  the
surface.  Surface  moisture  may  reflect  or  scatter  incident  light,
and  surface  roughness  characteristics  may  cause  specular
reflections. The amount of moisture on the surface of meat may
be  related  to  the  pH  and  water-holding  capacity  of  the  meat,
but  surface  liquids  are  also  affected  by  the  temperature  and
humidity  of  the  ambient  atmosphere,  over-packaging,  pack-
age contents, and time since cutting[24]. Jacques considered the
membranous structures of the cell (myosin and cell membranes
associated  with  transverse  tubules,  sarcoplasmic  reticulum,
mitochondria, and lysosomes) to be the primary source of light
scattering[25].  White adipose tissue and tissues with high colla-
gen  content  (e.g.,  epidermis)  also  had  higher  light  scattering
coefficients,  but  the  difference  in  achromatic  aberration
observed  in  Pale  Soft  Exudative  Meat  (PSE)  and  Dry,  Firm  and
Dark  (DFD)  meat  was  not  significant,  and  Jeacocke's  study
suggested that the part responsible for light scattering was the
lipid  component  of  the  structure  and  that  the  effect  of  light
scattering was only 10%[26].

When  the  pH  of  cured  meat  is  high,  the  meat  has  a  higher
water-holding capacity,  the muscle fibers have a larger diame-
ter,  and  the  distance  between  the  bright  bands  of  the  muscle
fibers  is  longer,  allowing  more  light  to  be  transmitted  to  its
interior,  resulting  in  a  darker  color  of  the  meat[27].  Low  pH
causes lateral contraction of myofibrils and myofibrillar lattices,
leading  to  lower  water  holding  capacity  and  more  incoherent
scattering.  The  extent  to  which  sarcoplasmic  and  extracellular
spaces  undergo  fluid  migration  and  increased  or  decreased
protein concentration, thereby altering the refractive, reflective,
light-scattering,  and  achromatic  color  properties  of  muscle
(Fig. 3)[28]. When cured meat products are frozen and processed
due to oxidation induced a high degree of water loss, resulting
in  a  significant  increase  in  the  interstitial  space  between  fiber
bundles  and  individual  muscle  fibers,  and  when  the  pH
decreases it shrinks the diameter of the muscle fibers, the extra-
cellular  space  increases,  which  promotes  light  scattering,  an
increase in brightness,  and a lighter meat color.  The process is
semi-reversible, and muscle fibers are exposed to extensive pH
cycling  and  undergo  swelling  and  scattering.  In  final  low  pH
(pHu) muscle, Mb head denaturation and sarcoplasmic protein
denaturation may outweigh the  effects  of  high pHu muscle.  If
the  muscle  has  a  small  drip  loss,  there  are  no  significant  gaps
between the muscle fibers, there is little change in lattice spac-
ing  when  the  muscle  is  maintained  at  physiological  pH,  the
muscle  fibers  are  swollen,  and  there  is  less  scattering  of  light,
the muscle exhibits dark muscle color. Hughes et al. suggested
that  the  integrity  of  the  z-lines  may  be  related  to  color  differ-
ences,  as  lighter,  lower  pH  muscles  have  more  intact  z-lines,
higher pH muscles have more myocardin and related proteins,
and  darker  meat  has  shorter  muscle  segments  than  lighter
meat,  which  may  be  the  result  of  degradation  of  myocardin
'springs'[29].

Temperature also affects the physical structure of the muscle
fibers  and  changes  the  color  of  the  meat.  When  the  tempera-
ture  is  too  high,  the  meat  loses  a  lot  of  water  in  the  form  of
gravy, the rigidity of the myofibrillar structure increases due to
the  denaturation  of  the  proteins,  the  structure  of  the  meat  is
gradually compressed, and the contraction of the muscle fibers
creates  large  gaps  between  the  fibers,  which  can  increase  the
light scattering[30].  At the muscle fiber level,  cross sections can
show  a  granular  appearance,  where  contraction  of  myofibrils
and reduced fiber diameter can allow for more light scattering,
resulting  in  a  lighter  meat  coloration[31].  The  contraction  of
myogenic  fibers  may  be  due  to  protein  denaturation,  disrup-
tion  of  water-binding  sites  on  proteins,  which  increases
hydrophobicity and disruption of the myofilm to form a denser
protein structure, and speculation that the cause of achromatic
aberrations may be due to: (1) increased hydrolysis of proteins
at  higher  temperatures,  and  (2)  formation  of  aggregated
sarcoplasmic proteins.

 Lipid oxidation

Lipids provide essential fatty acids and fat-soluble vitamins in
addition to energy for  the body.  Lipids are easily  oxidized and
degraded,  and  moderate  lipid  oxidation  produces  a  large
amount of flavor during the maturation stage of meat products,
transforming the white fat  into an attractive pale yellow color.
However,  excessive  oxidation  produces  peroxidation  products
such as aldehydes and oxysterols, which are toxic to cells[32].

 
Fig.  2    Reaction  mechanism  of  lactate  dehydrogenase  and
NADH-dependent Mb reductase on meat color change.
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Lipids  oxidized  (important  fatty  acids  such  as:  Arachidonic
acid, linoleic acid, and α-linolenic acid etc.) in three main ways:
(1) autoxidation; (2) enzyme-catalyzed oxidation; and (3) photo-
oxidation.  Autoxidation is  the most  important  continuous free
radical  chain  reaction  for  lipid  oxidation,  and  enzymatic  and
photo-oxidative  mechanisms  differ  from  autoxidation  only  in
the  initiation  of  hydroperoxide  formation[33].  Autoxidation  is
the  main  process  of  interaction  between  unsaturated  fatty
acids  and  oxygen,  and  unsaturated  fatty  acids  first  react  with
molecular  oxygen  to  produce  hydroperoxides  through  a  free
radical  mechanism  (Fig.  4)[34,35].  Hydroperoxides  are  extremely
unstable  and they decompose rapidly  to  form a large number
of  secondary  compounds  such  as  hydrocarbons,  aldehydes,

ketones, alcohols, esters and acids, of which aldehydes are the
most  important  decomposition  products[36].  The  main  aldehy-
des  produced  by  lipid  oxidation  include  n-alkanes,  trans-2
olefins,  4-hydroxytrans-2  olefins,  and  malondialdehyde,  which
can oxidize  Mb to  react  to  produce high iron Mb and acceler-
ate the oxidation of Mb, which causes a gradual change in the
hue of meat color to brown[37].  Numerous studies have shown
that Mb correlates with lipid oxidation[38], and high iron Mb has
been  shown  to  be  pro-oxidant,  with  the  catalytic  ferrous  and
ferric ions in hemoglobin transferring an electron to the perox-
ide in the presence of peroxides, leading to further fragmenta-
tion  of  the  peroxide  to  trigger  lipid  oxidation[39].  In  summary,
the  causes  of  lipid  oxidation  in  cured  meat  are:  (1)  fatty  acids,

 
Fig. 3    Effect of transverse and longitudinal microstructure difference of muscle fibers on achromaticity.

 
Fig. 4    Potential oxidative interaction between lipids and myoglobin.
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which  are  the  main  substrates  for  the  development  of  lipid
oxidation;  (2)  prooxidants  such  as  heme  proteins,  metals,
prooxidant  enzymes,  or  antioxidants  such as  vitamins,  antioxi-
dant  enzymes,  and  polypeptides,  which  are  determinants  of
oxidation;  and  (3)  factors  such  as  the  type  of  muscle,  the
species  or  breed,  the  feeding system,  the  anatomical  location,
or  the  diet  that  the  animal  receives.  Therefore,  strategies  to
inhibit  lipid  oxidation  not  only  minimize  rancidity  but  also
improve Mb stability[40]. Xia et al. showed that the yellowness of
fat  particles  in  meat  products  is  also  closely  related  to  lipid
oxidation[41].  The  effect  of  lipid  oxidation  on  the  formation  of
yellow pigment in meat is related to the non-enzymatic brown-
ing reaction of lipid oxidation products with amines in proteins
or phospholipids[42]. In recent years, many studies have focused
on the replacement of animal fats with fats of plant origin rich
in  unsaturated  fatty  acids  and  have  examined  the  stability  of
the  products  during  storage,  being  used  by  the  food  industry
as  a  strategy  to  better  cover  the  dietary  and  health  needs  of
modern consumers.

 Maillard reaction

The Maillard reaction was discovered by Louis  C.  Maillard in
1912,  when he observed the formation of  browning in heated
solutions containing sugars and amino acids. The Maillard reac-
tion  begins  with  the  reaction  between  the  carbon  groups  of
various sugars and the amino groups of amino acids,  followed
by  the  formation  of  intermediary  compounds  or  carbonyl
compounds, which then reacts with the amino acids through a
variety  of  ways,  condensation,  polymerization,  degradation,
cyclization etc.,  the color and aroma are formed[43].  The forma-
tion  of  the  brown  product  of  the  Maillard  reaction  is  mainly
attributed  to  melanin,  however,  the  chemical  structure  of
melanin is not known because melanin is a complex heteroge-
neous  polymer.  Hayase  et  al.  proposed two hypotheses  about
the  chemical  structure  of  melanin:  (1)  that  the  melanin  back-
bone  is  formed  from  sugar  degradation  products  that  branch
with  amino  compounds;  and  (2)  that  melanin  is  a  polymer  of
low-molecular-weight  pigments  formed  from  sugars  and
amino acids,  and that the blue pigment, which is formed from
xylose and glycine,  is  transformed into a  brown color  by poly-
merization[44]. Since a variety of low molecular weight pigments
can  be  produced  during  the  process  of  the  Maillard  reaction,
and the color  recognition is  cumulative.  Therefore,  it  is  impor-
tant to study the changes in low molecular weight pigments to

understand  the  browning  or  pigmentation  produced  by  the
Maillard  reaction  in  meat  products.  Murata  showed  that  the
color  contribution  of  furpipate  in  the  Maillard  browning  reac-
tion was estimated to be 25%, that of decarboxylated furpipate
was  3%,  and  that  5-hydroxymethylfurfuryl  ester  and  its  decar-
boxylated derivatives contributed to the total  pigmentation at
43% and 18%,  respectively,  and that  the hue became brighter
when the reaction conditions were controlled to be suitable for
the formation of low molecular weight pigments with a specific
maximum specific absorption[45].

The browning or hyperpigmentation of the Maillard reaction
is  mainly  attributed  to  melanin,  but  its  chemical  structure  has
not  been  clarified.  With  advances  in  instrumental  analysis,  a
variety  of  low  molecular  weight  pigments  have  recently  been
identified,  and  a  variety  of  pigments  can  cumulatively  impart
color  even  when  the  concentration  of  individual  pigments  is
low.  Since  the  reaction  conditions  can  affect  the  formation  of
pigments,  if  the  conditions  of  the  reacting  substances  are
changed  so  that  some  of  them  that  are  polymerized  to  form
melanin become cross-linkers  between proteins,  it  means that
the  hue  of  the  reacting  solution  or  meat  product  can  be
changed.  Geng  et  al.  investigated  the  effects  of  pH  and  free
amino  acids  on  meladic  browning  in  the  drying  of  Japanese
squid. The results showed that the browning of dried squid was
significantly  inhibited  at  a  pH  of  5.5  and  that  the  inhibition  of
arginine production was more effective than the attenuation of
meladic  reactivity  between  ribose  and  arginine,  which  miti-
gated meladic browning of dried squid at acidic pH[46].

 Additives

 Nitrite
Nitrite can be further reduced to ammonium by nitrite reduc-

tase  to  prevent  nitrite  poisoning,  and  Nicotinamide  adenine
dinucleotide  (NADH)  is  reoxidized  to  NAD+.  NADH  reduces
nitrite to NO and typical  bright pink nitroso Mb (MbFe (II)  NO)
(Fig.  5)[47].  During  oxidation  of  nitrosomyoglobin,  brown  sub-
myoglobin  (MbFe(III))  and  nitrate  are  produced,  which  can  be
used  for  further  reactions.  Nitrosomyoglobin  is  unstable  and
releases  sulfhydryl  groups  when  heated  to  produce  stable
bright  red  nitrosomyochromogen.  During  processing  and
curing,  peroxynitrite  can  react  with  high  iron  Mb  to  form  a
protein  cage  product  intermediate,  MbFeIV =  O·NO2,  which  is
further  broken  down  to  nitro-high  iron  Mb,  which  is  partially

 
Fig. 5    Structural change pathway of myoglobin in cured meat.
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reduced  to  greenish-red  nitro-myoglobin  by  the  action  of
reducing  agents  such  as  ascorbic  acid[47].  In  addition,  in  the
process of curing meat, due to contamination, microbial decom-
position  of  products  such  as  hydrogen  peroxide  or  hydrogen
sulfide will be generated with Mb to produce bilirubin or sulfur
Mb, which affects the color of meat products[48].

Nitrite, as a coloring agent for meat products, can effectively
inhibit the growth of certain spoilage bacteria and pathogenic
bacteria,  excessive  nitrites  entering  the  bloodstream  can
deprive tissues of  oxygen,  with a  short  incubation period,  and
in severe cases causes death from respiratory failure. The strong
carcinogenicity  of  traditional  meat  coloring  agents  has  made
the  search  for  new,  safe  meat  coloring  agents  with  reduced
toxicity to humans a focus of attention[49].

 Antioxidants
The  red  color  of  meat  products  is  an  important  quality

attribute, and the intensity of the red color is not only related to
the  concentration  of  hemoglobin,  but  also  affected  by  the
process and storage conditions, among which lipid oxidation is
the most  detrimental  in  negatively  affecting the color  of  meat
products.  The  addition  of  antioxidants  to  cured  meat  has  two
main  effects:  (1)  it  effectively  mitigates  the  browning  that
occurs  on  the  surface  of  meat  products  due  to  lipid  oxidation
and inhibits the transformation of oxygenated Mb to high iron
Mb; and (2) excess antioxidants can react with sodium nitrite to
produce N2 or N2O, which reduces the reaction of NO with Mb,
and diminishes the coloring effect of nitrite[50].  Natural antioxi-
dants are phenolic compound-containing substances extracted
from  plants,  animal  tissues,  spices,  and  botanicals.  These
antioxidants  have shown good performance in  inhibiting lipid
oxidation,  but  lack  sufficient  resources  in  the  natural  environ-
ment,  making  large-scale  production  impossible.  Natural  anti-
oxidants  such  as  raw  synthols,  tea  polyphenols,  and  ascorbic
acid are the most widely used in meat products and their safety
is more acceptable to consumers. Rohlik et al[51] found that the
novel natural antioxidant lycopene molecule is relatively stable
and its slightly acidic nature inhibits the growth of microorgan-
isms, which effectively reduces lipid oxidation and stabilizes the
red color of meat products during storage.

 NaCl
Sodium chloride is an essential multifunctional ingredient in

meat products, which is added to improve sensory characteris-
tics,  microbial  safety  and  technical  functions,  such  as  water
retention  capacity[52].  Binding  of  chloride  ions  to  myofilm
proteins  (actin,  myocardin)  increases  the  negative  net  charge,
resulting  in  electrostatic  repulsion  leading  to  swelling  of  the
myofilm, and an increase in the spacing of the myofibrils lead-
ing to  lateral  swelling of  the  myofibrils,  while  sodium chloride
increases  the  solubility  of  myocardin,  leading  to  structural
changes  in  myofibrils  such  as  extraction  of  the  a-band  and  z-
line  and  disruption  of  the  m-line  structure.  This  leads  to
changes  in  the  refractive  index  within  muscle  fibers  and
sarcoplasm[53].  Offer & Trinick showed that selective binding of
chloride ions to muscle fibers  increased electrostatic  repulsion
and  eliminated  lateral  structural  constraints[54].  Interestingly,
the  addition  of  salt  also  has  an  effect  on  the  iridescence  of
meat; salt-induced photonic structure changes the color of the
muscle  by  altering the  lattice  distance  or  refractive  index,  and
cooked  cured  products  (e.g.,  pastrami,  corned  beef)  and  raw
cured  meats  (e.g.,  Black  Forest  ham)  are  more  likely  to  be

iridescent and interfere with the color in a more vivid way than
fresh meat[55].

Higher  concentrations  of  salt  solution  will  accelerate  the
oxidation  of  Mb  and  promote  the  formation  of  high  iron  Mb,
turning  the  cured  meat  grey-red  or  grey-brown,  but  high
osmolality will also lead to a reduction in the moisture content
of the cured meat, which will darken the color of the meat, and
lower  moisture  content  and  water  activity  can  inhibit  the
growth  of  microorganisms  in  the  product,  which  will  in  turn
affect the flavor and result  in a poorer texture.  Liu et  al.  found
that short-term NaCl treatment reversibly altered the structure
of  Mb,  whereas  long-term  high  NaCl  treatment  induced  irre-
versible denaturation of Mb and relatively low bioavailability of
Mb in  vivo,  and saline treatment altered the structure of heme
and  the  hydrophobic  lumen  of  Mb,  leading  to  reduced  Mb
digestibility[56].  Gouvêa  et  al.  found that  cured meat  sun-dried
with  reduced  moisture  compared  to  fresh  meat,  cured  meat
presented higher values of the color indices L*, a*, and c*, lower
values  of  the  index  color  b*,  and  presented  higher  scores  for
sensory characteristics[57]. A study by Soladoye et al. also found
that  NaCl  may  be  involved  in  the  oxidation  cycle  of  Fe  from
Fe2+ to  Fe3+ and  consequently  promotes  the  involvement  of
transition metal  elements  in  a  chemical  reaction similar  to  the
Fenton  reaction,  leading  to  the  production  of  more  ROS
radicals[58].

 Packaging methods

Cured meat has a certain shelf life, and the oxidation of lipids
and proteins and the growth and reproduction of microorgan-
isms  will  affect  the  color  and  luster  of  meat  products  in  the
market  circulation  due  to  the  influence  of  factors  such  as  air,
light and processing temperature[59].

Cured  meat  products  are  usually  sold  in  deboned  or  sliced
packages;  however,  cured  products  require  the  complete
removal  of  oxygen  from  the  interior  of  the  package,  as  gas  in
the presence of light facilitates photo-oxidation of the product,
which  accelerates  the  discoloration  of  the  meat  product.  The
most  commonly  used  preservation  packaging  methods  are
vacuum  packaging  and  modified  atmosphere  packaging.  The
gases in gas-conditioned packaging are usually carbon dioxide
(which  has  antimicrobial  activity)  and  nitrogen  (filler  gas),
which  provides  a  good  package  appearance.  Vacuum  packag-
ing has  the  advantage of  high barrier  will  delay  the  deteriora-
tion  of  cured  meat  and  color  deterioration,  is  the  most
commonly used packaging method. In order to avoid exposing
meat  products  to  sunlight,  products  usually  use  transparent
films  with  light-blocking  properties,  and  common  methods
include printing, coloring, coating with polyvinylidene chloride,
gold, and adding aluminum foil layers. Antimicrobial and smart
packaging has become a new food-safe packaging technology,
edible  films  and  coatings  also  have  good  mechanical  proper-
ties,  gas  and  moisture  barriers  by  foaming,  impregnating,
spraying,  casting,  painting,  individually  wrapping,  or  rolling
have a positive effect on the color of cured meat products[60].

Other  packaging  methods  used  in  the  market  today  to
protect  the  color  of  cured  meats  include  air-conditioned
packaging,  smoking,  and  active  packaging.  Gas-conditioned
packaging  is  commonly  available  in  high  oxygen-conditioned
packaging  and  CO  gas-conditioned  packaging.  High-oxygen
environment  can  promote  the  formation  of  bright  red
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oxygenated  Mb  on  the  surface  of  cured  meat  products,  but
with the increase of storage time, excessive oxidation will  lead
to browning and loss of color in the late storage period. Active
packaging technology adds antioxidants, antimicrobial agents,
and other  active  agents  in  packaging materials  that  can effec-
tively  inhibit  the  corruption  and  discoloration  of  meat  prod-
ucts,  which  has  become  a  hot  spot  of  research.  Yang  et  al.
utilized grape seed extract  in hyperoxic  packaging and signifi-
cantly inhibited lipid and Mb oxidation of raw meat patties and
reduced premature browning of late meat patties[61].

 Conclusions and outlook

In conclusion, the formation of color of cured meat products
is a complex physicochemical process, which is not only related
to  the  pigment  content  of  raw  meat  and  enzymes,  but  also
related to the structure of muscle fibers and achromatic aberra-
tion. Sodium chloride, nitrites, and antioxidants added to cured
meats  alter  color  and  participate  in  lipid  oxidation  and  the
Meladic  reaction  in  meat  products.  In  addition,  the  way  in
which the cured meat products are packaged during the distri-
bution process can also affect the color of the cured meat prod-
ucts.  Therefore,  the  color  of  cured  meat  products  can  be
improved  by  regulating  the  above  factors  to  make  it  more
acceptable  to  consumers.  The  color  of  cured meat  products  is
also  related  to  the  quality  of  meat,  pH,  water  retention  and
other  microstructures,  which  is  an  important  indicator  of  the
freshness  of  cured  meat  products.  At  present,  most  of  the
domestic and foreign studies on meat color of cured meat are
not comprehensive and in-depth, and there is no unified stan-
dard  for  judging  meat  color  of  cured  meat  products,  and  the
traditional  methods  such as  sensory  evaluation are  subjective,
and the instruments  used to  measure the meat  color  of  cured
meat  are  single  and  the  detection  methods  are  relatively
outdated. Therefore, the study of color of cured meat products
and the development of detection methods remain a hot trend
in meat color research in the future.

 Author contributions

The  authors  confirm  contribution  to  the  paper  as  follows:
study conception and design: Han J, Wang Y, Tian J; Manuscript
revision:  Han  J,  Wang  Y;  data  curation  and  analysis:  Hao  S;
supervision,  project  administration  and  funding  acquisition:
Tian  J,  Zhang  K,  Jin  Ye.  All  authors  reviewed  the  results  and
approved the final version of the manuscript.

 Data availability

The  datasets  generated  during  and/or  analyzed  during  the
current  study  are  available  from  the  corresponding  author  on
reasonable request.

Acknowledgments

The research was financially supported by the funds: Science
Foundation  of  China  (Grant  Nos  31960514  and  32160589);
Science  and  Technology  Projects  of  Inner  Mongolia  Autono-
mous  Region  (Grant  Nos  2019GG239  and  2022YFDZ0020);
Inner Mongolia Natural Science Foundation Project,  (Grant No.
2021MS03090);  Central  government  guides  local  science  and
technology  development  fund  projects  (Grant  No.

2022ZY0133);  Key  Project  of  Bayannur  National  Agricultural
High  Tech  Industry  Demonstration  Zone  for  the  'Science  and
Technology  Revitalization  of  Mongolia'  Action  (Grant  No.
NMKJXM202205);  Inner  Mongolia  Agricultural  University  High
Level Talent Research Launch Project (Grant No. NDYB2019-37).

Conflict of interest

The authors declare that they have no conflict of interest.

Dates

Received  10  November  2023;  Accepted  23  January  2024;
Published online 3 April 2024

References
Alvarado C, McKee S. 2007. Marination to improve functional prop-
erties  and  safety  of  poultry  meat. Journal  of  Applied  Poultry
Research 16:113−20

1.

Guéraud F, Buisson C, Promeyrat A, Naud N, Fouché E, et al. 2023.
Effects  of  sodium  nitrite  reduction,  removal  or  replacement  on
cured  and  cooked  meat  for  microbiological  growth,  food  safety,
colon ecosystem, and colorectal carcinogenesis in Fischer 344 rats.
NPJ Science of Food 7:53

2.

Dent MR, DeMartino AW, Tejero J, Gladwin MT. 2021. Endogenous
hemoprotein-dependent  signaling  pathways  of  nitric  oxide  and
nitrite. Inorganic Chemistry 60:15918−40

3.

Agić T, Rečić M, Piškor D, Posavec M, Kreković DM. 2023. Analysis
of  nitrate  and  nitrite  content  in  meat  products  without  added
additives. MESO: Prvi hrvatski časopis o mesu 25(4):300−9

4.

Gašperlin  L,  lender  BZ,  Abram  V. 2001.  Colour  of  beef  heated  to
different  temperatures  as  related  to  meat  ageing. Meat  Science
59:23−30

5.

Starowicz  M,  Zieliński  H. 2019.  How  maillard  reaction  influences
sensorial  properties  (color,  flavor  and  texture)  of  food  products?
Food Reviews International 35:707−25

6.

Kondo HX, Fujii M, Tanioka T, Kanematsu Y, Yoshida T, et al. 2022.
Global  analysis  of  heme  proteins  elucidates  the  correlation
between heme distortion and the heme-binding pocket. Journal of
chemical information and modeling 62:775−84

7.

Henriott ML, Herrera NJ, Ribeiro FA, Hart KB, Bland NA, et al. 2020.
Impact of myoglobin oxygenation level on color stability of frozen
beef steaks. Journal of animal science 98:skaa193

8.

Aharoni  R,  Tobi  D. 2018.  Dynamical  comparison  between
myoglobin and hemoglobin. Proteins 86:1176−83

9.

Mancini  RA,  Hunt MC. 2005.  Current  research in meat  color. Meat
Science 71:100−21

10.

Zhai C, Peckham K, Belk KE, Ramanathan R, Nair MN. 2019. Carbon
chain length of lipid oxidation products influence lactate dehydro-
genase  and  NADH-dependent  metmyoglobin  reductase  activity.
Journal of agricultural and food chemistry 67:13327−32

11.

Hughes  JM,  Oiseth  SK,  Purslow  PP,  Warner  RD. 2014.  A  structural
approach  to  understanding  the  interactions  between  colour,
water-holding capacity and tenderness. Meat Science 98:520−32

12.

Zhuang  H,  Bowker  B. 2016.  Effect  of  marination  on  lightness  of
broiler  breast  fillets  varies  with  raw  meat  color  attributes. LWT  -
Food Science and Technology 69:233−35

13.

Lee  SK,  Chon  JW,  Yun  YK,  Lee  JC,  Jo  C,  et  al. 2022.  Properties  of
broiler breast meat with pale color and a new approach for evalu-
ating  meat  freshness  in  poultry  processing  plants. Poultry  Science
101:101627

14.

Vieira V, Marx FO, Bassi LS, Santos MC, Oba A, et al. 2021. Effect of
age and different doses of dietary vitamin E on breast meat quali-
tative  characteristics  of  finishing  broilers. Animal  Nutrition
7:163−67

15.

Effect of myoglobin on the color of meat products  

Han et al. Food Materials Research 2024, 4: e011   Page 7 of 9

https://doi.org/10.1093/japr/16.1.113
https://doi.org/10.1093/japr/16.1.113
https://doi.org/10.1038/s41538-023-00228-9
https://doi.org/10.1021/acs.inorgchem.1c01048
https://doi.org/10.31727/m.25.4.1
https://doi.org/10.1016/S0309-1740(01)00048-1
https://doi.org/10.1080/87559129.2019.1600538
https://doi.org/10.1021/acs.jcim.1c01315
https://doi.org/10.1021/acs.jcim.1c01315
https://doi.org/10.1093/jas/skaa193
https://doi.org/10.1002/prot.25598
https://doi.org/10.1016/j.meatsci.2005.03.003
https://doi.org/10.1016/j.meatsci.2005.03.003
https://doi.org/10.1021/acs.jafc.9b05634
https://doi.org/10.1016/j.meatsci.2014.05.022
https://doi.org/10.1016/j.lwt.2016.01.054
https://doi.org/10.1016/j.lwt.2016.01.054
https://doi.org/10.1016/j.psj.2021.101627
https://doi.org/10.1016/j.aninu.2020.08.004


Postnikova GB, Shekhovtsova EA. 2018. Myoglobin: oxygen depot
or  oxygen  transporter  to  mitochondria?  A  novel  mechanism  of
myoglobin deoxygenation in  cells  (review) Biochemistry  (Moscow)
83:168−83

16.

Yu QP,  Feng DY,  Xiao J,  Wu F,  He XJ,  et  al. 2017.  Studies on meat
color, myoglobin content, enzyme activities, and genes associated
with  oxidative  potential  of  pigs  slaughtered  at  different  growth
stages. Asian-Australasian Journal of Animal Sciences 30:1739−50

17.

Álvarez  C,  Koolman  L,  Whelan  M,  Moloney  A. 2022.  Effect  of  pre-
slaughter practises and early post-mortem interventions on sheep
meat tenderness and its impact on microbial status. Foods 11:181

18.

Modzelewska-Kapituła  M,  Żmijewski  T. 2022.  The  influence  of
muscle type and the post-mortem ageing on the colour of fallow
deer meat. Small Ruminant Research 212:106707

19.

Li  W,  Zhang  XY,  Du  J,  Li  YF,  Chen  YJ,  et  al. 2020.  RNA-seq-based
quanitative  transcriptome  analysis  of  meat  color  and  taste  from
chickens  administered  by  eucalyptus  leaf  polyphenols  extract.
Journal of Food Science 85:1319−27

20.

Rosenvold K, Andersen HJ. 2003. The significance of pre-slaughter
stress and diet on colour and colour stability of pork. Meat Science
63:199−209

21.

Gonzales  SA,  Pegg  RB,  Singh  RK,  Mohan  A. 2021.  Assessing  the
impact of 4-oxo-2-nonenal on lactate dehydrogenase activity and
myoglobin redox stability. Food Bioscience 43:101306

22.

Krzywicki  K. 1979.  Assessment  of  relative  content  of  myoglobin,
oxymyoglobin  and  metmyoglobin  at  the  surface  of  beef. Meat
Science 3:1−10

23.

Purslow PP, Warner RD, Clarke FM, Hughes JM. 2020. Variations in
meat  colour  due  to  factors  other  than  myoglobin  chemistry;  a
synthesis of recent findings. Meat Science 159:107941

24.

Jacques SL. 1996.  Origins  of  Tissue Optical  Properties  in  the UVA,
Visible,  and  NIR  Regions. Advances  in  Optical  Imaging  and  Photon
Migration 2:364−71

25.

Jeacocke RE.  1984. Light scattering from muscle during the onset
of  rigor  mortis. 30th European  Meeting  of  Meat  Research  Workers,
Bristol, UK. pp. 104−5.

26.

Bao Y, Ertbjerg P. 2019. Effects of protein oxidation on the texture
and  water-holding  of  meat:  a  review. Critical  Reviews  in  Food
Science and Nutrition 59:3564−78

27.

Hughes JM, Clarke FM, Purslow PP, Warner RD. 2020. Meat color is
determined not only by chromatic heme pigments but also by the
physical  structure  and  achromatic  light  scattering  properties  of
the muscle. Comprehensive Reviews in Food Science and Food Safety
19:44−63

28.

Hughes J,  Clarke F,  Li  Y,  Purslow P,  Warner R. 2019.  Differences in
light  scattering  between  pale  and  dark  beef longissimus  thoracis
muscles  are  primarily  caused  by  differences  in  the  myofilament
lattice,  myofibril  and  muscle  fibre  transverse  spacings. Meat
Science 149:96−106

29.

Kondjoyan A, Kohler A, Realini CE, Portanguen S, Kowalski R, et al.
2014.  Towards  models  for  the  prediction  of  beef  meat  quality
during cooking. Meat Science 97:323−31

30.

García-Segovia P, Andrés-Bello A, Martínez-Monzó J. 2007. Effect of
cooking method on mechanical properties, color and structure of
beef muscle (M. pectoralis). Journal of Food Engineering 80:813−21

31.

Gandemer G. 2002. Lipids in muscles and adipose tissues, changes
during processing and sensory properties of meat products. Meat
Science 62:309−21

32.

Amaral AB, da Silva MV, da Silva Lannes SC. 2018. Lipid oxidation in
meat: mechanisms and protective factors – a review. Food Science
and Technology 38:1−15

33.

Faustman  C,  Sun  Q,  Mancini  R,  Suman  SP. 2010.  Myoglobin  and
lipid  oxidation  interactions:  mechanistic  bases  and  control. Meat
Science 86:86−94

34.

Spickett  CM,  Pitt  AR. 2020.  Modification  of  proteins  by  reactive
lipid  oxidation  products  and  biochemical  effects  of  lipoxidation.
Essays in Biochemistry 64:19−31

35.

Zheng Z, Lin S, Xue J, Shen Q, Feng J, et al. 2016. The characteriza-
tion  of  myoglobin  and  myoglobin-induced  lipid  oxidation  in
frigate  mackerel. Journal  of  Food  Processing  and  Preservation
40:1438−47

36.

Domínguez R, Pateiro M, Gagaoua M, Barba FJ, Zhang W, Lorenzo
JM. 2019. A comprehensive review on lipid oxidation in meat and
meat products. Antioxidants 8:429

37.

Cao J, Yan H, Ye B, Shen Y, Liu L. 2024. Effects of Maillard reaction
products  on  myoglobin-mediated  lipid  oxidation  during  refriger-
ated storage of carp. Food Chemistry 434:137465

38.

Baron CP,  Andersen HJ. 2002.  Myoglobin-induced lipid  oxidation.
A review. Journal of Agricultural and Food Chemistry 50:3887−97

39.

Fu Y,  Cao S,  Yang L,  Li  Z. 2022. Flavor formation based on lipid in
meat  and  meat  products:  A  review. Journal  of  Food  Biochemistry
46:e14439

40.

Xia  X,  Kong  B,  Liu  Q,  Liu  J. 2009.  Physicochemical  change  and
protein  oxidation  in  porcine  longissimus  dorsi  as  influenced  by
different freeze-thaw cycles. Meat Science 83:239−45

41.

Rodríguez-Carpena  JG,  Morcuende  D,  Estévez  M. 2011.  Avocado
by-products  as  inhibitors  of  color  deterioration  and  lipid  and
protein oxidation in raw porcine patties subjected to chilled stor-
age. Meat Science 89:166−73

42.

Hellwig M, Henle T. 2014.  Baking,  ageing,  diabetes:a short  history
of the Maillard reaction. Angewandte Chemie 53:10316−29

43.

Hayase F, Usui T, Watanabe H. 2006. Chemistry and some biologi-
cal  effects  of  model  melanoidins  and  pigments  as  Maillard  inter-
mediates. Molecular Nutrition & Food Research 50:1171−79

44.

Murata M. 2021. Browning and pigmentation in food through the
Maillard reaction. Glycoconjugate Journal 38:283−92

45.

Geng JT, Takahashi K, Kaido T, Kasukawa M, Okazaki E, et al. 2019.
Relationship among pH, generation of free amino acids, and Mail-
lard browning of dried Japanese common squid Todarodes pacifi-
cus meat. Food Chemistry 283:324−30

46.

Su  J,  Groves  JT. 2009.  Direct  detection  of  the  oxygen  rebound
intermediates,  ferryl  Mb  and  NO2,  in  the  reaction  of  metmyo-
globin with peroxynitrite. Journal of the American Chemical Society
131:12979−88

47.

Barcenilla C, Ducic M, López M, Prieto M, Álvarez-Ordóñez A. 2022.
Application of lactic acid bacteria for the biopreservation of meat
products: A systematic review. Meat Science 183:108661

48.

Berardo A, De Maere H, Stavropoulou DA, Rysman T, Leroy F, et al.
2016.  Effect  of  sodium  ascorbate  and  sodium  nitrite  on  protein
and  lipid  oxidation  in  dry  fermented  sausages. Meat  Science
121:359−64

49.

Karwowska  M,  Kononiuk  A,  Wójciak  KM. 2019.  Impact  of  sodium
nitrite  reduction  on  lipid  oxidation  and  antioxidant  properties  of
cooked meat products. Antioxidants 9:9

50.

Rohlík BA, Pipek P, Pánek J. 2013. Effect of natural antioxidants on
the  colour  and  lipid  stability  of  paprika  salami. Czech  Journal  of
Food Sciences 31:307−12

51.

Inguglia  ES,  Zhang  Z,  Tiwari  BK,  Kerry  JP,  Burgess  CM. 2017.  Salt
reduction  strategies  in  processed  meat  products  –  A  review.
Trends in Food Science & Technology 59:70−78

52.

Fudouzi  H. 2011.  Tunable  structural  color  in  organisms  and
photonic materials for design of bioinspired materials. Science and
Technology of Advanced Materials 12:064704

53.

Offer  G,  Trinick  J. 1983.  On  the  Mechanism  of  Water  Holding  in
Meat:  The  Swelling  and  Shrinking  of  Myofibrils. Meat  Science
8:245−81

54.

Ruedt  C,  Gibis  M,  Weiss  J. 2022.  Effect  of  varying  salt  concentra-
tion  on  iridescence  in  precooked  pork  meat. European  Food
Research and Technology 248:57−68

55.

Liu  H,  Li  Q,  Jiang  S,  Zhang  M,  Zhao  D,  et  al. 2022.  Exploring  the
underlying  mechanisms  on  NaCl-induced  reduction  in  digestibil-
ity of myoglobin. Food Chemistry 380:132183

56.

  Effect of myoglobin on the color of meat products

Page 8 of 9   Han et al. Food Materials Research 2024, 4: e011

https://doi.org/10.1134/S0006297918020098
https://doi.org/10.5713/ajas.17.0005
https://doi.org/10.3390/foods11020181
https://doi.org/10.1016/j.smallrumres.2022.106707
https://doi.org/10.1111/1750-3841.15082
https://doi.org/10.1016/S0309-1740(02)00071-2
https://doi.org/10.1016/j.fbio.2021.101306
https://doi.org/10.1016/0309-1740(79)90019-6
https://doi.org/10.1016/0309-1740(79)90019-6
https://doi.org/10.1016/j.meatsci.2019.107941
https://doi.org/10.1364/AOIPM.1996.OPC364
https://doi.org/10.1364/AOIPM.1996.OPC364
https://doi.org/10.1080/10408398.2018.1498444
https://doi.org/10.1080/10408398.2018.1498444
https://doi.org/10.1111/1541-4337.12509
https://doi.org/10.1016/j.meatsci.2018.11.006
https://doi.org/10.1016/j.meatsci.2018.11.006
https://doi.org/10.1016/j.meatsci.2013.07.032
https://doi.org/10.1016/j.jfoodeng.2006.07.010
https://doi.org/10.1016/s0309-1740(02)00128-6
https://doi.org/10.1016/s0309-1740(02)00128-6
https://doi.org/10.1590/fst.32518
https://doi.org/10.1590/fst.32518
https://doi.org/10.1016/j.meatsci.2010.04.025
https://doi.org/10.1016/j.meatsci.2010.04.025
https://doi.org/10.1042/EBC20190058
https://doi.org/10.1111/jfpp.12729
https://doi.org/10.3390/antiox8100429
https://doi.org/10.1016/j.foodchem.2023.137465
https://doi.org/10.1021/jf011394w
https://doi.org/10.1111/jfbc.14439
https://doi.org/10.1016/j.meatsci.2009.05.003
https://doi.org/10.1016/j.meatsci.2011.04.013
https://doi.org/10.1002/anie.201308808
https://doi.org/10.1002/mnfr.200600078
https://doi.org/10.1007/s10719-020-09943-x
https://doi.org/10.1016/j.foodchem.2019.01.056
https://doi.org/10.1021/ja902473r
https://doi.org/10.1016/j.meatsci.2021.108661
https://doi.org/10.1016/j.meatsci.2016.07.003
https://doi.org/10.3390/antiox9010009
https://doi.org/10.17221/327/2012-cjfs
https://doi.org/10.17221/327/2012-cjfs
https://doi.org/10.1016/j.tifs.2016.10.016
https://doi.org/10.1088/1468-6996/12/6/064704
https://doi.org/10.1088/1468-6996/12/6/064704
https://doi.org/10.1016/0309-1740(83)90013-X
https://doi.org/10.1007/s00217-021-03850-7
https://doi.org/10.1007/s00217-021-03850-7
https://doi.org/10.1016/j.foodchem.2022.132183


Gouvêa AA, Oliveira RL, Leão AG, Bezerra LR, Assis DY, et al. 2017.
Effects  of  licury  cake in  young Nellore  bull  diets:  salted sun-dried
meat  is  preferred  rather  than  fresh  meat  by  consumers  despite
similar  physicochemical  characteristics. Journal  of  the  Science  of
Food and Agriculture 97:2147−53

57.

Soladoye  OP,  Juárez  ML,  Aalhus  JL,  Shand  P,  Estévez  M. 2015.
Protein  oxidation  in  processed  meat:  mechanisms  and  potential
implications  on  human  health. Comprehensive  Reviews  in  Food
Science and Food Safety 14:106−22

58.

Umaraw  P,  Munekata  PES,  Verma  AK,  Barba  FJ,  Singh  VP,  et  al.
2020. Edible films/coating with tailored properties for active pack-
aging of meat, fish and derived products. Trends in Food Science &
Technology 98:10−24

59.

Song DH, Hoa VB,  Kim HW, Khang SM, Cho SH, et  al. 2021.  Edible
films on meat and meat products. Coatings 11:1344

60.

Yang XY, Xu BC, Lei HM, Luo X, Zhu LX, et al. 2022. Effects of grape
seed  extract  on  meat  color  and  premature  browning  of  meat
patties in high-oxygen packaging. Journal of Integrative Agriculture
21:2445−55

61.

Copyright:  © 2024 by the author(s).  Published by
Maximum  Academic  Press  on  behalf  of  Nanjing

Agricultural  University.  This  article  is  an  open  access  article
distributed  under  Creative  Commons  Attribution  License  (CC  BY
4.0), visit https://creativecommons.org/licenses/by/4.0/.

Effect of myoglobin on the color of meat products  

Han et al. Food Materials Research 2024, 4: e011   Page 9 of 9

https://doi.org/10.1002/jsfa.8022
https://doi.org/10.1002/jsfa.8022
https://doi.org/10.1111/1541-4337.12127
https://doi.org/10.1111/1541-4337.12127
https://doi.org/10.1016/j.tifs.2020.01.032
https://doi.org/10.1016/j.tifs.2020.01.032
https://doi.org/10.3390/coatings11111344
https://doi.org/10.1016/S2095-3119(21)63854-6
https://creativecommons.org/licenses/by/4.0/

	Raw meat quality and myoglobin content
	Myoglobin
	Raw meat
	Related enzymes and proteins in raw meat

	Physical structure of muscle and achromatism
	Lipid oxidation
	Maillard reaction
	Additives
	Nitrite
	Antioxidants
	NaCl

	Packaging methods
	Conclusions and outlook
	Author contributions
	Data availability
	References

