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What ONE thing does 

EVERYONE in the Meat 

Industry have in common?

Introduction
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Intr oduction
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Meat Colour / Appearance

ÁSignificantly affect 

consumer purchases

Discolouration

ÁIs associated with lack of 

freshness and wholesomeness



Cost of Poor Colour Stability:

Á$2 billion is lost each year in the US 

due to discounted price or discarded 

product because of discolouration
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Objectives

ÁBrief overview of myoglobin chemistry 

and inter -conversion of myoglobin redox 

forms 

ÁFocus on role of Metmyoglobin Reduction 

(MRA) and Oxygen Consumption (OC)  

by muscle

ÁPractical application of                               

this information
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Myoglobin = A Neat Molecule

Distal (His 64)

Proximal (His 93 )
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òPracticaló Meat Colour Triangle

Deoxymyoglobin

No oxygen - Fe++

Oxymyoglobin

Oxygen - Fe++

+ Oxygen
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O2

MRA: Reductionand
Oxygen via OC

Metmyoglobin

Oxidized - Fe+++

Oxidation and
Oxygen via OC


