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Research progress on analysis methods of lipid oxidation and degradation
compounds in animal-derived food

WU Na, WANG Xi—Chang*, TAO Ning-Ping, WU Rui, NI Yi-Qun

(College of Food Science and Technology, Shanghai Ocean University, Shanghai 201306, China)

ABSTRACT: Lipid oxidation and degradation in animal-derived food would cause a series of chemical and
physical changes, in which the quality of food could be affected, especially the formation of aroma. These
changes were usually influenced by many factors, such as temperature, oxygen, and time, etc. It is difficult to
find a simple detection method which could apply to all phases of the lipid oxidation and determine all the oxi-
dation compounds. The oxidation mechanism and detection method of degradation products in animal-derived
food were reviewed in this article, which would provide a theoretical basis for further research of lipid oxida-
tion controlled and improvement of food flavor.
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Fig.1 Oxidation and degradation pathway of aroma compounds formed by triglyceride*”!
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