
A review on lipid oxidation of meat in active and modified atmosphere packaging and 

usage of some stabilizers. 

ABSTRACT 

This review paper has been done with the objective of summarizing the process of lipid 

oxidation and its effect on meat trait. The paper also reflected the recent findings in the effect 

of active and modified atmosphere-packaging methods on investigated lipid oxidation values. 

Moreover, the effects of some lipid antioxidants such as enzymes, dietary vitamin E and 

grape seeds extract were also covered. The output showed that the chemical process named 

autoxidation was the main process of lipid oxidation in muscle food which develops through 

three steps: initiation, propagation and termination. From lipid oxidation viewpoint, both 

active and modified atmosphere as well as the presence of antioxidants were involved in 

retarding the progress in this phenomenon and positively affect the shelf life of the meat. 
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