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The processes of fat oxidation are the cause of adverse sensory changes in meat and meat products. Moreover, primary 
and secondary products of fat autoxidation may react with other food components lowering their nutritional value. This 

particularly concerns proteins, which belong to valuable components in our diet and should be especially protected in all 
processes related to technological processing. Among strategies that help to reduce lipid oxidation and its negative nutritional 
consequences, the antioxidant addition into meat product formulation is becoming more and more often applied. Natural 
antioxidants are in focus and new sources of such compounds are searched for. The aim of this study was to determine the effect 
of antioxidants (extracts from thyme, tea, rosemary and BHT) on lipid oxidation, the availability of lysine and methionine and 
protein digestibility in frozen pork meatballs.

The extent of lipid oxidation was determined periodically based on measurements of TBARS (2-thiobarbituric acid 
reactive substances) content by the distillation method. The effect of lipid oxidation on proteins was characterized by changes 
in available lysine and methionine as well as protein digestibility in vitro.

The addition of antioxidants slowed down lipid oxidation to a significant extent. The highest activity was found for BHT 
and tea extracts. In control samples without antioxidants, the content of available lysine and methionine was reduced by 30% 
and 23% respectively, whereas protein digestibility - by 17% at the end of storage. The addition of antioxidants significantly 
inhibited the decrease in protein digestibility of meat products and limited quantitative losses of lysine and methionine.
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