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Abstract; Proteomics has been widely used to study muscle biology and meat quality traits in different spe-

cies. As the final product of the beef cattle industry, consumers pay the most attention to beef tenderness, color

and juiciness. The study on beef proteomics not only helps us to clearly understand the mechanism of beef conver-

sion from muscle to meat, but also provides scientific reference for further effective use of biomarkers, regulation of

key factors of meat quality change and other improvements in beef quality.
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