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Developments in understanding of factors a�ecting
meat quality together with the demands of human
nutrition for a reduction of saturated fatty acid content
in the human diet have led to much research aimed at
improving the nutritional pro®le, pigmentation and
oxidative stability of meat and poultry products. This
book is an excellent account of the current state of
development of this research area.
The book comprises 17 chapters. Part 1(6 chapters)

describes oxidative processes in muscle foods including
protein and myoglobin oxidation, and discusses the
activity and mechanisms of activity of selected anti-
oxidants, including carotenoids and endogenous skeletal
muscle antioxidants. Part II (8 chapters) covers the uti-
lization of dietary strategies to in¯uence the antioxidant
composition of muscle. This part of the book includes
discussion of the potential for altering the quality of
muscle and milk, and discusses the dietary delivery of
antioxidants and their consequent e�ects on meat qual-

ity. The focus is very much on carotenoids and vitamin
E, but other antioxidants are also discussed. Part III (3
chapters) discusses the scienti®c and economic implica-
tions of muscle with altered composition. Each chapter
has copious references, and the book is completed by a
comprehensive index.
Many of the leading researchers from Europe and

USA have contributed chapters to this book, and the
quality of the chapters appears to be generally very
good. The degree of overlap between chapters has been
kept within acceptable limits, and the book is relatively
error-free, although the incorrect structure of tocopher-
ylquinone on page 33 should have been picked up. This
book will be very valuable as a state-of-the-art text and
is strongly recommended for purchase by researchers in
the ®eld. Researchers interested in the action of anti-
oxidants in non-muscle foods will also ®nd several
chapters of interest in the book.

Michael Gordon
Department of Food, Science and Technology,

PO Box 226, University of Reading,
Whiteknights, Reading,
Berks RG6 6AP, UK

E-mail address: m.h.gordon@reading.ac.uk

PII : S0308-8146(00 )00221-1

0308-8146/00/$ - see front matter # 2000 Elsevier Science Ltd. All rights reserved.

PI I : S0308-8146(00 )00221-1

Food Chemistry 72 (2001) 405

www.elsevier.com/locate/foodchem


