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Research progress of interaction between lipid oxidation product and protein
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ABSTRACT: Food rich in unsaturated lipids and their raw materials are susceptible to oxidation due to various
factors during processing and storage. The generated peroxide free radicals and other secondary oxidation products in
this process can cause complex changes in proteins. The interaction between lipid oxidation products and proteins can
induce cross-linking and polymerization of proteins, leading to changes in protein covalent structure, declining in
functional properties, deterioration of flavor and nutritional loss, and even the production of toxic and harmful
substances. Protein oxidation induced by lipid oxidation products reduce the content of tryptophan, arginine, tyrosine
and other amino acids, increase the content of sulthydryl groups, decrease the surface hydrophobicity of soluble
proteins, and increase a-helix, f-sheet, and the fluorescence intensity, and the protein aggregates to form polymer
aggregates with a larger particle size. This article reviewed the interaction between lipid oxidation product and
protein and its influence on the structure and functional properties of the protein, in order to reveal the interaction
mechanism between lipid oxidation products and protein has guiding significance.
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