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Can the reducing environment produced by polyphenols maintain the bright red
color of fresh meats?

MASUDA, Toshiya

2,900,000

Reserving effect on the bright red color of fresh meats by polyphenols has
been investigated. Meat color variety depends on the redox stages of myoglobin. Therefore, the
effect of polyphenols on the red color of oxymyoglobin was examined. Most polyphenols promoted the
oxidation of oxymyoglobin. On the other hand, the same polyphenols including quercetin converted
metmyoglobin to oxymyoglobin. The mechanism of the reaction revealed that the prooxidant activity
was resulted from the reaction with the formed quinones. To reduce the effect, addition of cysteine
was examined. Polyphenols in the presence of cysteine afforded good results to convert metmyoglobin
to oxymyoglobin. Cysteinylated polyphenols also showed sufficient results. In addition to these
investigations, the effect of polyphenols and cysteine (NAC) on fresh meats was also examined using
red meats of Skipjack tuna, the red color of which was well-known to change quickly.
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