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Underdone boiled or Microwave

Low MW hydrocarbons

letra-penta-, hexa-and hepta-decanes

Benzenoids

Pyrazines

benzene, n-propylbenzene, toluene, o-
and pxylenes, ethylbenzaldehyde

Furans
2-ethyl-and 5-n-pentyl-
furans

Misc.
3-methylbutanol, pyridine,
2-methylthiophen

Misc.

acetone, methylbutanol
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2-ethylfuran 180 120 89
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Dibasic ammonium phosphate
Monosodium glutamate
Beta-alanine

Glycine

Palmitic acid

Betaine

Ascorbic acid

Choline chloride

Dibasic potassium phosphate
Potassium chloride

Glutamic acid

L-Cysteine hydrochloride
Thiamine hydrochloride
Water

Carbohydrate-free vegetable protein hydrolysate

101
0. 84
0. 84
0.51
0. 34
0. 34
0.17
0.17
0.17
0.17
0. 34
0. 26
0.05
85. 39
9. 40

E 7. 2x Zule] FeMF

amino acid & protein
glycine

valine

proline

carnocine

albumin

glycoprotein
s-compound

cysteine

cystine

glutathione
nucleotide
adenosine-5’ -monophosphate

inosine-5" -monophosphate

sugar

ribose

glucose

xylose

carbonic acid, lactone
aketobutyric acid
lactic acid

ylactone

$-2] (fats & oils)
£-2] (beef tallow)
lard

A #] (chicken tallow)
phosphate, salt-phosphate

guanosine-5’ -monophosphate
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