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Effect of autophagy on meat productivity and quality of Japanese Black cattle
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Autophagy is the bulk degradation process for intracellular components in
eukaryotic cells, and is reported to be important in maintaining muscle homeostasis. However, there
is little information concerning the involvement of autophagy on meat productivity and quality. In
this study, we investigated the expression levels of autophagy-related genes in skeletal muscle of
Japanese Black cattle. Results indicated that several autophagy-related genes such as LC3 were
upregulated during the fattening period. This finding implies that autophagy is a potential mediator

of meat productivity and meat quality.
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