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Abstract  The antioxidant effects of Allium hookeri root (AHR) were investigated by 
evaluating lipid and protein oxidation in meatballs during refrigerated storage at 4±1℃. 
AHR was mixed at concentrations of 0.5% (w/w, T2) and 1% (w/w, T3) with minced 
longissimus dorsi muscle. Meatballs containing AHR (T2 and T3) were compared to 
those containing 0.05% (w/w) ascorbic acid (T1) as a reference and without antioxidant 
as a control. The 2-thiobarbituric acid reactive substances (TBARS) value, disulfide bond 
formation, carbonyl contents, and volatile basic nitrogen (VBN) value of T2 were lower 
than those of the control during storage (p<0.05). The pH values of T2 and T3 were 
higher than that of the control (p<0.05). Texture profile analysis of T2 revealed a lower 
value compared to the control (p<0.05). Therefore, the VBN value, TBARS value, 
disulfide bond formation, and carbonyl content in meatball containing AHR were lower 
than those of the control meatball. These results indicate that AHR improves the quality 
of meat products and functions as an antioxidant. 
  
Keywords  Allium hookeri, meatball, storage, lipid oxidation, protein oxidation 

Introduction 

The quality and shelf life of meat products during storage are decreased by product 

deterioration. One of the main factors reducing the quality and shelf life of muscle-

based foods is oxidative changes including lipid and protein oxidation (Dave and 

Ghaly, 2011; Lund et al., 2011). Meatballs contain minced meat, in which oxidation 

occurs more rapidly than in intact meat because the surface area in contact with air is 
increased by grinding (Naveena et al., 2008). The detrimental effects of lipid oxidation 

include the loss of fatty acids and reduced flavor, leading to changes in sensory 

properties (Maqsood et al., 2014). Protein oxidation affects the quality of meat 

products by altering the tenderness, water-holding capacity, and nutritional quality, as 

well as induces carbonyl formation, reduces sulfhydryl content, and alters amino acid 
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structures. Proteins may be modified by compounds formed during lipid oxidation, thereby reducing protein function. Thus, 

protein oxidation has attracted attention in recent years (Bekhit et al., 2013; Lund et al., 2011).  

Natural and synthetic antioxidants have been widely examined to reduce oxidation in meat products. However, synthetic 

antioxidants such as butylated hydroxy anisole and butylated hydroxy toluene can exert carcinogenic effects in food (Ito et 

al., 1986). Therefore, researchers have focused on safe and natural antioxidants rather than synthetic antioxidants. Recently, 

many studies were conducted to evaluate natural antioxidants such as fruits, vegetables, and herbs including rosemary extract 

(Lund et al., 2007), Nitraria retusa (Mariem et al., 2014), and pomegranate peel (Kanatt et al., 2005). 

Recently, Allium hookeri was successfully cultivated in South Korea. Allium species are traditionally used for medicinal 

purposes in Korean folk medicines and show antioxidant and anti-inflammatory effects (Nishimura et al., 2006). Allium species 

contain sulfur compounds such as methiin, alliin, allicin, isoalliin, and propiin (Rhyu and Park, 2013). Cho et al. reported that 1 h 

water extracts of Allium hookeri root (AHR) effectively reduced the lipid oxidation rates of meat patties during storage. 

These antioxidant characteristics of sulfur compounds in AHR may affect the shelf life of meat products. Therefore, the 

objective of this study was to determine the effects of AHR addition on the texture properties, color, and oxidative stability of 

lipids and proteins in meatballs. 

 

Materials and Methods 

Raw materials  
AHRs were purchased (Samchaenara Co., Pyeongtaek, Korea) and freeze-dried (Dongil Cold Storage and Foods Co., 

Icheon, Korea). AHR contained 8,580.16±28.40 mg/kg of sulfur compounds (National Instrumentation Center for 

Environmental Management, Seoul, Korea). Longissimus dorsi muscle and pork back fat were purchased to prepare meatballs 

from a local slaughterhouse in Seoul, Korea. 

 

Meatball manufacture 
Meatballs were manufactured using longissimus dorsi (75%), back fat (25%), and NaCl (1.5%). All ingredients were mixed 

in a bowl mixer for 7 min and divided into 4 groups. AHR was added to two groups at concentrations of 0.5% (w/w) and 1% 

(w/w). The third group contained ascorbic acid at 0.05% (w/w) as a reference, and the final group did not contain the 

antioxidant. Meatballs (30±2 g) were formed into a round shape by hand and boiled at 80℃ for 30 min. A total of three 

batches were made and six meatballs were placed in plastic trays (15×15×4 cm) corresponding to 0 d, 4 d, 8 d, and 14 d per 

batch, covered with polyvinyl chloride wrap (O2 transmission: 0.20 mL/min), and stored in the dark at 4℃ for 14 days. 

Samples were taken at 0 d, 4 d, 8 d, and 14 d of storage. 

 

pH measurement  
Two-gram samples were homogenized with 18 mL of distilled water by using a bag mixer 400 (Interscience Co., St Nom 

la Bretêche, France) for 1 min. The pH values of homogenized samples were measured with a pH meter (F-71G, Horiba Co., 

Kyoto, Japan). 

 

Color measurement 
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The color was expressed according to the Commission International de l’Eclairage system and reported as CLE L* 

(lightness), CIE a* (redness), and CIE b* (yellowness). Color was measured with a colorimeter (Chromameter Minolta Co., 

Osaka, Japan) calibrated with a white standard plate (CIE L*: +97.30, CIE a*: –0.09, CIE b*: +1.94) using an 8 mm diameter 

measuring area and 50 mm diameter illumination area. Measurements were conducted in triplicate for each sample. 

 

Texture profile analysis 
Texture profile analysis (TPA) was conducted using a TA-XT2i (Stable Micro Systems, Godalming, UK). The meatballs 

were cut in a half, and two pieces of 1×1×1 cm were collected and measured. The texture analyzer was used with the 

following settings: pre-test speed of 2.0 mm/s, test speed of 2.0 mm/s, post-test speed of 8.0 mm/s, time of 2.0 s, distance of 

7.0 mm, and trigger force of 5 g. Values for hardness (kg), springiness, cohesiveness, gumminess (kg), and chewiness (kg) 

were determined as described by Bourne (1978). 
 

Volatile basic nitrogen (VBN) 
Volatile basic nitrogen (VBN) was evaluated to determine the extent of protein deterioration. Three grams of sample were 

homogenized with 9 mL distilled water. The mixture was filtered into a 50 mL messcylinder, and distilled water was added to 

50 mL, and 1 mL extract was converted into Conway’s unit. VBN was determined using a modified micro diffusion assay as 

described by Pearson (1968). 

   VBN (mg%) = (a − b) × F × 28.014 × 100Amount of sample  
 

a: Amount of sulfuric acid added to the sample (mL) 

b: Amount of sulfuric acid added to the blank (mL) 

F: Factor of 0.02 N sulfuric acid 

28.014: Amount of required to consume 0.02 N sulfuric acid of 1 mL 
 

2-Thiobarbituric acid reactive substances (TBARS) 
Lipid oxidation was determined according to the TBARS method as described by Buege and Aust (1978). Firstly, 3 g of 

sample was homogenized at 3,220×g for 30 s in 9 mL distilled water and 60 μL 6% (w/v) butylated hydroxytoluene in 

ethanol. Next, 2 mL of the homogenate was reacted with 4 mL of TBA reagent (20 mM 2-thiobarbituric acid in 15% 

trichloroacetic acid [TCA] solution). The mixture was heated for 15 min in an 80℃ water bath. After cooling in ice water, the 

samples were centrifuged at 2,000×g for 10 min. The supernatant was filtered through Whatman filter paper No. 1 and the 

absorbance of the samples was evaluated at 532 nm (A532) with a spectrophotometer (Optizen 2120UV, Mecasys, Seoul, 

Korea). The malondialdehyde (MDA) concentration was converted to a TBARS value using the equation shown below and 

molecular extinction coefficient of 1.56×105 M–1cm–1.  
   TBARS value (mg MDA/kg meat)= Sample A × (1 M MDA/1.56 × 10 ) × (1 mole/L)/M × (0.003 L/0.5 g meat)× (72.07 g MDA/mole MDA) × 1,000 mg/g) × (1,000 g/kg)= Sample A × 2.77 (mg MDA/kg meat) 
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Carbonyl content 
Protein carbonyl content was estimated as described by Levine (1994) with some modifications. A 1 g sample was 

homogenized with 10 mL of 20 mM phosphate buffer (pH 6.5) containing 0.6 M NaCl. Four aliquots (0.2 mL) were 

collected, and 1 mL of ice-cold 10% (w/v) TCA was added, followed by incubation for 15 min in an ice bath. After 

centrifugation at 2,000×g for 30 min, the supernatant was removed; 1 mL of ice-cold 10% (w/v) TCA was added, and the 

sample was incubated for 15 min in an ice bath. The sample was centrifuged at 2,000×g for 30 min, and the supernatant was 

separated into two aliquots with 0.5 mL of 10 mM 2,4-dinitrophenylhydrazine solution and two aliquots containing 5.0 mL of 

2.0 M hydrochloride (blank). After incubation in a shaker for 1 h (in the dark, 150 rpm), 0.5 mL of ice-cold 20% (w/v) TCA 

was added, and then the sample was vortexed and placed in an ice bath for 15 min. After centrifugation at 2,000×g for 20 

min, the supernatant was removed, and the pellets were washed three times with 1 mL ethanol/ethyl (1:1, v/v) acetate 

solution, vortexed, and centrifuged at 2,000×g for 20 min. Excess solvent was evaporated for 15 min under a hood. One 

milliliter of 6 M guanidine hydrochloride in 20 mM phosphate buffer (pH 6.5) was added, and the sample was incubated in a 

shaker for 30 min (in the dark, 150 rpm). After the sample was centrifuged at 9,500×g for 10 min, protein concentration was 

measured by measuring the absorbance at 280 nm using a bovine serum albumin standard curve. Carbonyl content was 

measured at an absorbance of 370 nm using a molar extinction coefficient of 21,000 M–1cm–1 (nmol/mg protein). 
 

Sulfhydryl concentration 
The total sulfhydryl concentration was determined using 5,5′-dithin-bis-2-nitrbenzoic acid (DTNB) as described by Vossen 

and De Smet (2015). One gram of sample was homogenized at 3,220×g with 20 mL of 5% (w/v) SDS buffer followed by 1 h 

of incubation in a water bath at 80℃. After cooling, the samples were filtered through Whatman paper No. 1 and 2 mL of 0.1 

M Tris buffer and 0.5 mL of 10 mM DTNB in 0.1 M Tris buffer were added to 0.5 mL sample for a reaction time of exactly 30 

min (in the dark). The blank contained a mixture of 0.25 mL of 5% (w/v) SDS in Tris buffer, 0.25 mL of 10 mM DTNB, and 1 

mL of 0.1 M Tris buffer. Protein concentration was measured by the biuret test using bovine serum albumin as a standard. The 

absorbance of the sulfhydryl group was measured at 412 nm (A412), and protein concentration was detected at 550 nm.  

   Sulfhydryl concentration = A𝜀 /Protein concentration (nmol/mg protein) 

 

where ε is molar extinction coefficient, 11,400 M–1cm–1. 

 

Statistical analysis 
Experiments were conducted three times, all parameters were measured in triplicate, and the standard deviation was 

reported. All data were analyzed using SPSS Ver. 24.0 (SPSS, Inc., Chicago, IL, USA). One-way analysis of variance and 

Duncan’s multiple range tests were used to determine the differences among treatments (p<0.05). 

 

Results and Discussion 

pH 
Fig. 1 shows the change in pH of the meatballs during storage. The pH values were significantly different among the  
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treatment and control groups during storage (p<0.05). The initial pH values were 5.97–5.99; those of T2 and T3 were 

significantly higher than that of T1 at day 0 (p<0.05). According to Choi et al. (2010), the high pH of frankfurters is related to 

the minerals in the additives. Additionally, Park and Yoon (2014) reported that Korean AHR contains minerals such as Ca, 

Cu, Fe, K, Mg, Mn, Mo, Na, P, and Z (total 1,371.64 mg/100 g). The pH of T1, T2, and T3 decreased significantly after 4 d of 

storage (p<0.05). This is consistent with the results of Shin et al. (2017), who showed that pH decreases because of the 

activity of lactic acid bacteria over the storage period. However, after 8 d, the pH increased. The increase in pH occurred 

because of the production of basic amines by microorganisms (Masrniyom et al., 2002). pH changes because of various 

factors such as the accumulation of basic molecules produced by microbial growth (Masniyom et al., 2002), activity of lactic 

acid bacteria (Shin et al., 2017), and mineral content of additives (Choi et al., 2010). However, over the total storage period, 

the pH of the control group decreased by 0.1 and that of T1, T2, and T3 showed a difference of ±0.08 in the initial and final 

values, which was not significant. Therefore, AHR did not significantly affect the pH during the storage period. 

 

Color  
Changes in the lightness, redness, and yellowness of meatballs during storage are shown in Table 1. Initially, the CIE L* 

and CIE a* values were significantly lower in T2 and T3 than in the control (p<0.05). Similar to the results obtained by Cho 

et al. (2015), pork patty containing AHR extract initially showed low CIE L* and CIE a* values. This parameter is affected 

by the pigment components of AHR. The CIE L* and CIE b* values increased with increasing storage time, except for in T1 

(p<0.05). The CIE a* values of meatballs in all groups tended to decrease with increasing storage time, whereas those in T1 

did not significantly differ during storage (p>0.05). The decreases in the CIE a* values of meatballs may have occurred 

because of lipid oxidation and microorganisms. In aerobic environments, microorganisms responsible for greening generate 

hydrogen peroxide and oxidize myoglobin to cholemyoglobin (Mills et al., 2014). The CIE b* values of T2 and T3 were 

significantly increased during the storage period (p<0.05). The CIE b* value increased following heat treatment because of 

the Maillard reaction of the sugar and amino acid components of AHR. Terns et al. (2011) reported that both the CIE L* 

 
Fig. 1. Changes in pH of meatballs with different treatments during refrigerated storage at 4℃ for 14 d. Error bars indicate standard 
deviation. Control (○), meatballs without antioxidant; T1 (●), meatballs with 0.05% (w/w) ascorbic acid; T2 (△), meatballs with 0.5% (w/w
Allium hookeri root; T3 (▲), meatballs with 1% (w/w) Allium hookeri root. 
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and CIE b* values increased during storage. These results indicate that addition of AHR changed the color characteristics of 

meatballs by increasing yellowness and decreasing redness. 

 

TPA 
Table 2 shows the changes in TPA in meatball during storage. The springiness, gumminess, cohesiveness, hardness, and 

chewiness values of T2 and T3 were lower than the initial values of the control. The initial low hardness value is softened by the 

dilution effect when non-meat ingredients are added to the meat protein system (Aleson-Carbonell et al., 2005). The total meat 

contents of meatball were 75% of longissimus dorsi and 25% of back fat. However, the nonmeat ingredient of T1 were 1.5% 

NaCl and 0.05% ascorbic acid, of T2 were 1.5% NaCl and 0.5% AHR, and of T3 were 1.5% NaCl and 1% AHR. Therefore, 

addition of non-meat ingredients (T1: 1.55%, T2: 2%, T3: 2.5%) resulted in low hardness because of dilution effects (over 

100%). After 14 d, the gumminess, cohesiveness, hardness, and chewiness of meatballs in all groups decreased significantly 

(p<0.05). TPA values decreased during storage because of the proteolytic actions of microorganisms (Maqsood et al., 2012). 

Therefore, the physical properties of meatballs depend on the composition of the ingredients that make up the meatballs. 

 

VBN 
Fig. 2 shows the VBN value of meatballs during storage, which did not significantly differ from the initial VBN values 

(p>0.05). However, the VBN value of T3 was significantly lower than that of the control at 14 d (p<0.05). The VBN value, 

which is associated with endogenous enzymes and the activities of various spoilage microorganisms, is an index of meat 

deterioration (Cai et al., 2015). The VBN value generally increases because of the proliferation of proteolytic microorganisms 

Table 1. Effect of Allium hookeri root incorporation in meatballs on color values during the storage at 4℃ for 14 d 

Parameter Storage periods 
Treatments 

Control T1 T2 T3 

CIE L*  0 d 73.10±0.20Ac 73.43±0.13Ab 72.55±0.15Bb 71.39±0.15Cc 

  4 d 73.93±0.13Ab 74.00±0.11Aa 73.46±0.12Ba 72.70±0.16Cb 

  8 d 73.45±0.19Bbc 73.95±0.12Aa 76.67±0.16Aba 72.59±0.16Cb 

 14 d 74.48±0.21Aa 72.72±0.18Cc 73.47±0.21Ba 73.20±0.18BCa 

CIE a*  0 d 3.47±0.05Aa 3.12±0.03Bns 1.81±0.05Ca 1.26±0.05Da 

  4 d 2.38±0.14Ab 3.06±0.08Bns 0.90±0.06Cb 0.87±0.06Cb 

  8 d 1.25±0.13Bc 2.79±0.15Ans 0.10±0.02Cc 0.10±0.04Cc 

 14 d 0.15±0.09Bd 2.30±0.19Ans –0.29±0.06Cd –0.33±0.02Cd 

CIE b*  0 d 10.90±0.08Dd 11.89±0.06Cab 13.41±0.05Bc 13.85±0.08Ad 

  4 d 11.40±0.11Cc 11.51±0.10Cb 13.77±0.08Bb 14.10±0.09Ac 

  8 d 11.89±0.10Cb 11.96±0.15Ca 14.40±0.06Ba 14.69±0.07Ab 

 14 d 12.37±0.09Da 11.64±0.18Cab 14.26±0.07Ba 15.09±0.07Aa 

All values are mean±standard deviation. 
A–D Means within a row with different letters are significantly different (p<0.05). 
a–d Means within a column with different letters are significantly different (p<0.05). 
Control, meatballs without antioxidant; T1, meatballs with 0.05% (w/w) ascorbic acid; T2, meatballs with 0.5% (w/w) Allium hookeri root; T3, 
meatballs with 1% (w/w) Allium hookeri root. 
ns, not significant. 
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and chemical changes during the storage period (Cuong and Chin, 2016). In the AHR component, when alliin is attacked by 

microorganisms, it is converted to volatile alkyl sulfinyl compounds, which have antibacterial abilities (Ariga and Seki, 2006; 

Rhyu and Park, 2013). Therefore, our results suggest that sulfur compounds such as alliin in AHR inhibited microbial growth 

and decreased the VBN values by preventing protein decomposition. 

 

TBARS 
Fig. 3 shows the changes in TBARS values in meatballs during refrigerated storage for 14 days. TBARS values were 

significantly lower in T1, T2, and T3 than the initial value in the control (p<0.05). Cell membrane collapse mainly occurred 

following the heating process, leading to the release of pro-oxidants and acceleration of lipid oxidation in the meat (Gray and 

Pearson, 1987; Tichivangana and Morrissey, 1985). The TBARS value mainly indicates the MDA content, which is a 

secondary product of lipid oxidation and known to cause the deterioration of meat quality (Choe et al., 2017). TBARS values 

began increasing at 4 days, with T1 showing the highest values (p<0.05). At day 14, the TBARS values of T2 and T3 were 

Table 2. Effect of Allium hookeri root incorporation in meatballs on TPA during the storage at 4℃ for 14 d 

Parameter Storage periods 
Treatments 

Control T1 T2 T3 

Springiness  0 d 0.68±0.02Ans 0.57±0.01Bns 0.59±0.01Bns 0.58±0.01Bc 

  4 d 0.65±0.01Ans 0.50±0.01Bns 0.60±0.01Bns 0.63±0.01Aa 

  8 d 0.65±0.01Ans 0.56±0.01Cns 0.60±0.01Bns 0.61±0.01Bab 

 14 d 0.65±0.01Ans 0.55±0.01Cns 0.61±0.01Bns 0.60±0.01Bb 

Gumminess (kg)  0 d 1.51±0.13Aa 0.66±0.05Ba 0.80±0.05Ba 0.70±0.04Ba 

  4 d 0.78±0.06ABb 0.62±0.05Ba 0.88±0.07Aa 0.94±0.05Aa 

  8 d 0.77±0.87Ab 0.57±0.52Ba 0.56±0.04Bb 0.51±0.05Bc 

 14 d 0.41±0.03ABc 0.31±0.03Bb 0.44±0.05Ab 0.38±0.04ABc 

Cohesiveness  0 d 0.47±0.01Aa 0.40±0.01Ca 0.43±0.01Ba 0.41±0.01Ca 

  4 d 0.40 ±0.01Aba 0.39±0.01Ba 0.42±0.01Aa 0.42±0.01Aa 

  8 d 0.37±0.01ABc 0.33±0.01Bb 0.35±0.01ABb 0.36±0.01Ab 

 14 d 0.30±0.01Bd 0.30±0.01Bc 0.33±0.01Ac 0.34±0.01Ac 

Hardness (kg)  0 d 3.09±0.21Aa 1.66±0.13Ba 1.88±0.11Bab 1.68±0.09Bb 

  4 d 1.92±0.13Ab 1.53±0.11Ba 2.12±0.16Aa 2.27±0.13Aa 

  8 d 2.18±0.20Ab 1.68±0.15Ba 1.58±0.11Bbc 1.41±0.12Bbc 

 14 d 1.37±0.09Ac 1.04±0.09Bb 1.28±0.13ABc 1.11±0.11ABc 

Chewiness (kg)  0 d 1.05±0.11Aa 0.38±0.03Ba 0.47±0.30Ba 0.41±0.03Bb 

  4 d 0.51±0.04Ab 0.36±0.03Ba 0.52±0.04Aa 0.59±0.04Aa 

  8 d 0.53±0.07Ab 0.35±0.04Ba 0.34±0.03Bb 0.31±0.03Bc 

 14 d 0.27±0.02Ac 0.17±0.02Bb 0.27±0.03Ab 0.23±0.02ABc 

All values are mean±standard deviation. 
A–C Means within a row with different letters are significantly different (p<0.05). 
a–c Means within a column with different letters are significantly different (p<0.05). 
Control, meatballs without antioxidant; T1, meatballs with 0.05% (w/w) ascorbic acid; T2, meatballs with 0.5% (w/w) Allium hookeri root; T3, 
meatballs with 1% (w/w) Allium hookeri root. 
ns, not significant; TPA, texture profile analysis. 
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significantly lower than that of the control (p<0.05) and T1 showed the highest values. According to Zhao and Jung (1995), 

TBARS values of ascorbic acid are increased when ascorbic acid reacts with a metallic ion to produce H2O2, which causes 

lipid peroxidation. Additionally, ascorbic acid did not effectively prevent lipid oxidation when used alone as an additive 

(Sánchez-Escalante et al., 2001). Previous studies demonstrated the high phenolic content in A. hookeri and antioxidant 

 
Fig. 2. Changes in VBN value of meatballs with different treatments during refrigerated storage at 4℃ for 14 d. Error bars indicate 
standard deviation. Control (○), meatballs without antioxidant; T1 (●), meatballs with 0.05% (w/w) ascorbic acid; T2 (△), meatballs with 
0.5% (w/w) Allium hookeri root; T3 (▲), meatballs with 1% (w/w) Allium hookeri root. VBN, volatile basic nitrogen. 

 
Fig. 3. Changes in TBARS value of meatballs with different treatments during refrigerated storage at 4℃ for 14 d. Error bars indicate 
standard deviation. Control (○), meatballs without antioxidant; T1 (●), meatballs with 0.05% (w/w) ascorbic acid; T2 (△), meatballs with 
0.5% (w/w) Allium hookeri root; T3 (▲), meatballs with 1% (w/w) Allium hookeri root. TBARS, thiobarbituric acid reactive substances. 
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effects of A. hookeri powder and extracts on fresh meat products during storage (Cho et al., 2015; Song et al., 2014). The 

present findings indicate that the antioxidant effect of A. hookeri on cooked meat products is stable, thus extracts from this 

species can be used as a substitute for synthetic antioxidants. 

 

Carbonyl content 
As shown in Fig. 4, protein carbonyls in meatballs were significantly affected by AHR addition and storage time (p<0.05). 

Initial carbonyl contents were 2.44, 2.91, 2.39, and 2.13 nmol/mg protein in the control, T1, T2, and T3 groups, respectively. 

Although the mean carbonyl content of the control was 2.66 nmol/mg, that of meatballs containing 1% (T3, w/w) AHR was 

1.71 nmol/mg protein at 14 d. The increase in carbonyl content in all groups at 8 days resulted in oxidative reactions during 

refrigerated storage; carbonyl contents were significantly affected by storage time (p<0.05) and were maintained at ≥2 

nmol/mg for 14 days, except for in T3, which showed a value of 1.71 nmol/mg. On all storage days, the carbonyl contents of 

T2 and T3 were significantly lower than that of the control (p<0.05). The carbonyl content of T3 reached a maximum at 8 

days of storage and then decreased until 14 d of storage. A decreased carbonyl content was also observed in turkey muscle 

(Batifoulier et al., 2002) and beef homogenates (Mercier et al., 2004). The reduction of the carbonyl content is a further 

conversion of carbonyls into Schiff-base adducts (Li et al., 2019). Extracts from various plants such as pine bark and grape 

seed (Vuorela et al., 2005), white grape (Jongberg et al., 2011), and persimmon peel (Choe et al., 2017) showed similar 

inhibitory effects on pork patties, beef patties, and raw ground pork, respectively. Oxidative stress in muscle proteins induces 

oxidative degradation of some amino acid side chains (lysine, proline, arginine, and histidine) and increases the protein 

carbonyl content (Stadtman and Levine, 2003). Thus, the antioxidative effect of AHR decreased oxidative stress and inhibited 

carbonyl formation. 

 

 
Fig. 4. Changes in carbonyl content of meatballs with different treatments during refrigerated storage at 4℃ for 14 d. Error bars 
indicate standard deviation. Control (○), meatballs without antioxidant; T1 (●), meatballs with 0.05% (w/w) ascorbic acid; T2 (△), 
meatballs with 0.5% (w/w) Allium hookeri root; T3 (▲), meatballs with 1% (w/w) Allium hookeri root. 
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Sulfhydryl concentration 
During the storage period, the sulfhydryl concentration decreased in all groups (Fig. 5). The initial sulfhydryl concentration 

in the control was higher than those in T2 and T3, but the differences were not significant (p>0.05). However, at 4 d, 8 d, and 

14 d, T2 and T3 showed significantly lower sulfhydryl concentrations than the control (p<0.05). Protein oxidation induces 

protein crosslinking through formation of an intermolecular disulfide bridge, resulting in a decreased sulfhydryl concentration 

(Lara et al., 2011). These crosslinks induce protein aggregation, leading to decreases in the digestibility and water holding 

capacity (Batifoulier et al., 2002; Lund et al., 2011). However, the pro-oxidative effect of muscle foods during storage has 

been reported in several studies (Jongberg et al., 2011; Lara et al., 2011; Zhang et al., 2017). This phenomenon occurs 

because of the formation of covalent bonds of sulfhydryl groups and phenol following addition of phenolic compounds 

(Jongberg et al., 2013). However, the rate of disulfide bond formation during storage was low in the order of T3, T2, control, 

and T1 (4.9% < 26.6% < 31.2% < 72.6%, respectively). Therefore, the phenolic component of the AHR and sulfhydryl 

groups were combined to reduced sulfhydryl concentration. However, the rate of disulfide bond formation of the AHR-added 

meatball group was low, and analysis of the carbonyl content (Fig. 4) showed that addition of AHR to meatballs protected 

against protein oxidation during storage. 
 

Conclusions 

This study was conducted to investigate the effect of AHR on meatballs prepared from pork longissimus dorsi. The 

TBARS values, disulfide bond formation, carbonyl content, and VBN values of AHR-added meatballs were lower than those 

of the control; these results suggest that the antioxidant capacity of sulfur compounds in AHR can extend the storage period 

of meat products. Therefore, AHR can replace synthetic antioxidants in heated meat products. Further sensory evaluations by 
 

 
Fig. 5. Changes in sulfhydryls of meatballs with different treatments during refrigerated storage at 4℃ for 14 d. Error bars indicate 
standard deviation. Control (○), meatballs without antioxidant; T1 (●), meatballs with 0.05% (w/w) ascorbic acid; T2 (△), meatballs with 
0.5% (w/w) Allium hookeri root; T3 (▲), meatballs with 1% (w/w) Allium hookeri root. 
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consumers or trained panelists are required to confirm the practicality of using AHR as an antioxidant in meat products. 

 

Acknowledgments 

Following are results of a study on the “Leaders in Industry-university Cooperation +” Project, supported by the Ministry 

of Education and National Research Foundation of Korea. 
 

References 

Aleson-Carbonell L, Fernández-López J, Pérez-Alvarez JA, Kuri V. 2005. Characteristics of beef burger as influenced by 

various types of lemon albedo. Innov Food Sci Emerg Technol 6:247-255. 

Ariga T, Seki T. 2006. Antithrombotic and anticancer effects of garlic‐derived sulfur compounds: A review. Biofactors 

26:93-103.  

Batifoulier F, Mercier Y, Gatellier P, Renerre M. 2002. Influence of vitamin E on lipid and protein oxidation induced by 

H2O2-activated MetMb in microsomal membranes from turkey muscle. Meat Sci 61:389-395. 

Bekhit AEDA, Hopkins DL, Fahri FT, Ponnampalam EN. 2013. Oxidative processes in muscle systems and fresh meat: 

Sources, markers, and remedies. Compr Rev Food Sci Food Saf 12:565-597. 

Bourne MC. 1978. Texture profile analysis. Food Technol 32:62-66. 

Buege JA, Aust SD. 1978. Microsomal lipid peroxidation. In Methods in enzymology. Poole RK (ed). Academic Press, New 

York, NY, USA. pp 302-310. 

Cai L, Cao A, Bai F, Li J. 2015. Effect of ε-polylysine in combination with alginate coating treatment on physicochemical 

and microbial characteristics of Japanese sea bass (Lateolabrax japonicas) during refrigerated storage. LWT-Food Sci 

Technol 62:1053-1059. 

Choe JH, Kim HY, Kim CJ. 2017. Effect of persimmon peel (Diospyros kaki Thumb.) extracts on lipid and protein oxidation 

of raw ground pork during refrigerated storage. Korean J Food Sci An 37:254-263. 

Choi YS, Choi JH, Han DJ, Kim HY, Lee MA, Jeong JY, Chung HJ, Kim CJ. 2010. Effects of replacing pork back fat with 

vegetable oils and rice bran fiber on the quality of reduced-fat frankfurters. Meat Sci 84:557-563. 

Cuong T, Chin KB. 2016. Effects of annatto (Bixa orellana L.) seeds powder on physicochemical properties, antioxidant and 

antimicrobial activities of pork patties during refrigerated storage. Korean J Food Sci An 36:476-486. 

Dave D, Ghaly AE. 2011. Meat spoilage mechanisms and preservation techniques: A critical review. Am J Agric Biol Sci 

6:486-510. 

Gray JI, Pearson AM. 1987. Rancidity and warmed-over flavor. In Advances in meat research, restructured meat and poultry 

products (vol. 3). Van Nostrand Reinhold Company, New York, NY, USA. p 22.  

Ito N, Hirose M, Fukushima S, Tsuda H, Shirai T, Tatematsu M. 1986. Studies on antioxidants: Their carcinogenic and 

modifying effects on chemical carcinogenesis. Food Chem Toxicol 24:1071-1082. 

Jongberg S, Skov SH, Tørngren MA, Skibsted LH, Lund MN. 2011. Effect of white grape extract and modified atmosphere 

packaging on lipid and protein oxidation in chill stored beef patties. Food Chem 128:276-283. 

Jongberg S, Tørngren MA, Gunvig A, Skibsted LH, Lund MN. 2013. Effect of green tea or rosemary extract on protein 

oxidation in Bologna type sausages prepared from oxidatively stressed pork. Meat Sci 93:538-546. 

Kanatt SR, Chander R, Radhakrishna P, Sharma A. 2005. Potato peel extract-a natural antioxidant for retarding lipid 



Korean Journal for Food Science of Animal Resources  Vol. 38, No. 6, 2018 

1214 

peroxidation in radiation processed lamb meat. J Agric Food Chem 53:1499-1504. 

Lara MS, Gutierrez JI, Timón M, Andrés AI. 2011. Evaluation of two natural extracts (Rosmarinus officinalis L. and Melissa 

officinalis L.) as antioxidants in cooked pork patties packed in MAP. Meat Sci 88:481-488. 

Levine RL. 1994. Carbonyl assay for determination of oxidatively modified proteins. In Methods in enzymology. Poole RK 

(ed). Academic Press, New York, NY, USA. pp 246-257. 

Li B, Xu Y, Li J, Niu S, Wang C, Zhang N, Yang M, Zhou K, Chen S, He L, Liu S. 2019. Effect of oxidized lipids stored 

under different temperatures on muscle protein oxidation in Sichuan-style sausages during ripening. Meat Sci 147:144-

154. 

Lund MN, Heinonen M, Baron CP, Estévez M. 2011. Protein oxidation in muscle foods: A review. Mol Nutr Food Res 

55:83-95. 

Lund MN, Hviid MS, Skibsted LH. 2007. The combined effect of antioxidants and modified atmosphere packaging on 

protein and lipid oxidation in beef patties during chill storage. Meat Sci 76:226-233. 

Maqsood S, Benjakul S, Abushelaibi A, Alam A. 2014. Phenolic compounds and plant phenolic extracts as natural 

antioxidants in prevention of lipid oxidation in seafood: A detailed review. Compr Rev Food Sci Food Saf 13:1125-1140. 

Maqsood S, Benjakul S, Balange AK. 2012. Effect of tannic acid and kiam wood extract on lipid oxidation and textural 

properties of fish emulsion sausages during refrigerated storage. Food Chem 130:408-416. 

Mariem C, Sameh M, Nadhem S, Soumaya Z, Najiba Z, Raoudha EG. 2014. Antioxidant and antimicrobial properties of the 

extracts from Nitraria retusa fruits and their applications to meat product preservation. Ind Crops Prod 55:295-303. 

Masniyom P, Benjakul S, Visessanguan W. 2002. Shelf‐life extension of refrigerated seabass slices under modified 

atmosphere packaging. J Sci Food Agric 82:873-880. 

Mercier Y, Gatellier P, Renerre M. 2004. Lipid and protein oxidation in vitro, and antioxidant potential in meat from 

Charolais cows finished on pasture or mixed diet. Meat Sci 66:467-473. 

Mills J, Donnison A, Brightwell G. 2014. Factors affecting microbial spoilage and shelf-life of chilled vacuum-packed lamb 

transported to distant markets: A review. Meat Sci 98:71-80. 

Naveena BM, Sen AR, Kingsly RP, Singh DB, Kondaiah N. 2008. Antioxidant activity of pomegranate rind powder extract 

in cooked chicken patties. Int J Food Sci Technol 43:1807-1812. 

Nishimura H, Higuchi O, Tateshita K, Tomobe K, Okuma Y, Nomura Y. 2006. Antioxidative activity and ameliorative 

effects of memory impairment of sulfur‐containing compounds in Allium species. Biofactors 26:135-146. 

Park JY, Yoon KY. 2014. Comparison of the nutrient composition and quality of the root of Allium hookeri grown in Korea 

and Myanmar. Korean J Food Sci Technol 46:544-548. 

Pearson D. 1968. Application of chemical methods for the assessment of beef quality. II. Methods related to protein 

breakdown. J Sci Food Agric 19:366-369. 

Rhyu D, Park SH. 2013. Characterization of alkyl thiosulfinate in Allium hookeri root using HPLC-ESI-MS. J Korean Soc 

Appl Biol Chem 56:457-459. 

Sánchez-Escalante A, Djenane D, Torrescano G, Beltrán JA, Roncalés P. 2001. The effects of ascorbic acid, taurine, 

carnosine and rosemary powder on colour and lipid stability of beef patties packaged in modified atmosphere. Meat Sci 

58:421-429. 

Shin DM, Hwang KE, Lee CW, Kim TK, Park YS, Han SG. 2017. Effect of Swiss chard (Beta vulgaris var. cicla) as nitrite 

replacement on color stability and shelf-life of cooked pork patties during refrigerated storage. Korean J Food Sci An 



Effect of Allium hookeri Root on Oxidation of Meatball 

1215 

37:418-428. 

Stadtman ER, Levine RL. 2003. Free radical-mediated oxidation of free amino acids and amino acid residues in proteins. 

Amino Acids 25:207-218. 

Terns MJ, Milkowski AL, Rankin SA, Sindelar JJ. 2011. Determining the impact of varying levels of cherry powder and 

starter culture on quality and sensory attributes of indirectly cured, emulsified cooked sausages. Meat Sci 88:311-318. 

Tichivangana JZ, Morrissey PA. 1985. Metmyoglobin and inorganic metals as pro-oxidants in raw and cooked muscle 

systems. Meat Sci 15:107-116. 

Vossen E, De Smet S. 2015. Protein oxidation and protein nitration influenced by sodium nitrite in two different meat model 

systems. J Agric Food Chem 63:2550-2556. 

Vuorela S, Salminen H, Mäkelä M, Kivikari R, Karonen M, Heinonen M. 2005. Effect of plant phenolics on protein and lipid 

oxidation in cooked pork meat patties. J Agric Food Chem 53:8492-8497. 

Zhang H, Peng X, Li X, Wu J, Guo X. 2017. The application of clove extract protects Chinese-style sausages against 

oxidation and quality deterioration. Korean J Food Sci An 37:114-122. 

Zhao MJ, Jung L. 1995. Kinetics of the competitive degradation of deoxyribose and other molecules by hydroxyl radicals 

produced by the Fenton reaction in the presence of ascorbic acid. Free Radic Res 23:229-243. 

 


