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The aim of the current research was to examine lipid oxidation in chicken meat heated to different
temperatures followed by refrigerator storage and the factors contributing to lipid oxidation. It
showed that lipid oxidation was significantly promoted when meat was heated up to 70°C and
stored for 2 and 4 D as measured by thiobarbituric acid reactive substance. The monounsaturated
fatty acids and polyunsaturated fatty acids also decreased significantly (P < 0.05) with the increase
of heating temperature. The liberation of nonheme iron and increase of hydroxyl radical were
observed in heated chicken meat, and the activities of antioxidant enzymes was decreased
considerably at higher temperatures. The changes of these prooxidants and antioxidants might

constitute a possible mechanism for the stronger lipid oxidation in heated meat.



