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ABSTRACT

In the view of the fact that data are scare concerning the change of Methionine composit-
ion of poultry meat in function of storage temperature and cooking method.

The present study was carried out to change in these compounds and the results were
summarized as follows.

1. The result of measuring methionine compound of raw material stored under the con-
dition of 5C, 10C for 6 weeks were increased as temperature increases.

2. The result of change in methionine compound of roasting were decreased than raw
material It was greatly decreased in the storage for 42 days at 10°C and slightly decreased in
the storage for 14 days at 5C

3. When the boiling in the water, methionine compoundwas decreased than roasting to
compare with raw material

4, By the results of this study, one of the best cooking method is roasting, because of

the change in methionine compound of roasting is slightly decrease.

EEE r#gEw Aminofgh M Aminof

5 S 9] &}}el Methioninoe Casein, Ovalbumin, E$1}

2 Fo HEEY Bl 2 fF¥E FH3n

el BB Mkste o RES HEA E Aminofif 0.2 JFo EAES TTHEANIIL BB



o] ¢} ;01 %35} e S ste wEOIHE %W
&+ Aol FEBn Lol whE s ks
of ERE G, MEX, WM, Al ERY
fifd, REESIRAE H HsDIE S AR BUYE,
HOVES rEgREA N AT Ml (KA g5
= Aol Kffigr olth 1 58] ik HIA S
Wik fFE o &34 Thiamine, Riboflavin. Naicin &

o] 4 =™, Methionine= ML &4E 7 o} o @

AR SE) Aol BN 1L M4 Thiamine,
Methionine 2] 4 7} =t}

4 2] Methionined S Light meat 2} Dark
meatol] wel EE 7L Qom, Dark meat7b G ol
B

FE8) JENRS A8 BERAE Ak
T HEMRE 7o,
Calcium, Magnesium % 2] “Pfyoll (K34 Fobxint
= A% olu] #iGE v Ao, FI T §
WY OB ROEA KA B
Ax & #LE 7™ o] of Methionined & oll
T s Ao

Methionine 2] 4 8-S Ml sk W o 23= Gas-

Sodium, Potassium,

chromatography(Gas %y ¥: %5 §7 %)
TR ),

ctrometer(%

), ultra violet spe-
T = {18) Amino i )
a2 MEd o+ Jdovy KEE A+ Methionine
o S4B FLEAE 94 EHRLS Wele] ¥ Me-
thionine®] & &-& Mitstel 2 8LE HESU
omz oo gRE Wik

ME R WEEAE
A. REHH

1. #B BFORHA

HRATA BHRSAA A1EM[S piiE WA
o A¥= A

2. BRI MRS S %

7
WA AT RS EIHE 1] $
BN S RAAD A BRE et §

I EENR S YIETS MumAlA seesl fomnE

f3 Ao opat R
80°C+2°C ol oA Eol 30~40f, Fob Lg
5ol Aol 718 W $ Dry-picking 8tod €
S Wol kol MojA] Shackleol] ZAojM E 71 E
s W el TihiS Frig Sk

L

HE B2 W) ;qﬁﬂh— Shackleo A] U2 ngigy
I wES Ui - NS AL WE Ui
A oFo A K E puly Ethylen( 57 0.03mm ~
0.006mm) FwL]o] goja] 5°C. 10°Ce] 2¢A=
wietel REER (A sk

ok e

O e WIS foidol A JiEhe J
oz YEstel 100g Hxe] A7l Fepa e,
2 AIE, M, *r‘:f(‘, U]’ I A
£ ey st ohsfRAE S 100Ce] R E 4y
Prh ViERiel g ol ;Ut}]ruﬁﬁ LB R (Raw
material} &} Jn#OEAN S NG By st R R
i sk oh

3. DA EERR ik

7}. Roasting

Vi oll ol BN Pk
H}E panol] o] 130°C~150°C°] 7] ovenol]
of oF 1AZF 7FsF 7ol 3 SRlE ARt

L}, Boiling in water

=

o rloA, ol
T

&bed margarine &

Vil e E OBAE 10000 B B
wol 4045~ 1A)ZF %OJ #a] $HE] o2 F sha
ckieol] Hol AzAIZl Fo 32 AMESIA T

B. E% ik

methionine &) 7 BEE 1
R

IN 9 6N O

IN— NaOH /%

SM— i fe 7t el =

g R BT (PHT)

L/ 1ON — 7f i

I/ 10N — L # % 72l & (K1Og) i

1/10N— ] @ Wil LFE § (Nu, S, 0%) 7

AR e

2. RF

(KD gt



/ol. 1, NO. 1(1988)

Methionine 15mg§ &4 3 bty Sml S
100ml = ff Feh2z0] HRdted g &M # 2.5ml
oF SM-KIg# 2.5ml & 74k 3 1 /10N (R RiEw
25mlE Yol 2 ffrste] Gio) 200 B K
Bl Ttk @RS REES BHBKRS g
2Bkl 1/40N A EBMUEFHR O BEA
13T SM-KIH Iml 2 2N HCl g 3ml 2 7}
st & EEo] HHES KEE 1/40N X Qs
EBRRSE @WmEdch o miEEE A mla 3
g,

H2E Jjkeg HK sed FFEsle ConcHQ
B 20ml 2 JnA G RA F 1 %S 1000 ml
Mass Flaskol] W31 /2 )& F 9H8] e

AA Few SmlE #Hske 6N— HClE W (ml 2
7Fka 1/10N— (kFE/E 712l 8 ik 0.9ml & 7}
ok 20000 BEA KB F SMe Jhal
W ImlE Yol @R KEEIEES Kk
2 pRBANA GHS (KRS 1/ON-A KB UE
FHW S 2 AR o] gole] IN— NaOH
B 2TmlE ISt AW 3mlol BEEERERE
Hoamiel RS AN F SMEETIE S
# 3mIE WI ChA) 1/ ION-ER AR 0.5mIE A
g 7 ﬁfl‘%ﬁf& KHFE 1/ON-ALHBIEF %
WO R Pk o] WiEfEE Bmigl Y3ch

sti e oham gk

Methionine g (mg%) =FX (B—A) X 1.865mg

AL 7EERE O] 1/40N-X 2 ¥ VIER piwg o
T i

B: AEES 1/4ON-NQHEBEIEF g2
AR )

F ! 1/40N-XQ HFEVEFHKRS NE (KR
Bg ol M= 0.998)
1.865mg: &4 Iml

B
FH.

T Adale Methionine)

WEERER A =%

. £t (Control) o} Methionine% 8 8L

W Aminofge] --fE<Q] Methionine®] & 8<
Al s 9ske] pre 4 BAFF (Raw Material ),

Broiler 7o i€ % REFol «+& Methionine &

s Lol BHI B 9
T Z(Roasting), &€ ZH (Boiling) &2 43k A|
A 5°C 10°Ce] 29 AR AEAA 139 ghde
2 65U F<t Methionine 2 E4%{L S AES A
RS A] o4 A bPKEe] Methionine 4 4L =
Table |, Fig. 12 Zotuh

Table 1. Change in methionine compound during storage

5°C. 10°C of control(Raw meterial )
(Unit:mg%)

Storage Days
0 7 14 21 28 35 42
Temperature
5°C 312 1330 1331 1371 1393 14.24 [5.83
10°C 3.22 1341 |3.56 [3.84 1398 |5.72 |6.18
mg %
84

0 7 14 21 2 28 35 42 day

Fig.1. Change in methionine compound during
storage 5°C, 10°C of control(Raw Material)
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Table 2. Change in methionine compound during

storage 5°C, 10°C of roasting

(Unit . mg%)
Storage Days
0 7 14 | 21 28 35 42
Temperature
5°C 2,90 [3.13 |3.21 1343 {349 {3.94 422
10°C 3.04 1293 {333 |3.40 |3.21 |3.54 [3.81
mg %
5_.

0 7 14 21 28 35 42 day
Fig.2. Change in methionine compound during

storage 5°C, 10°C of roasting.
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Table 3. Change in methionine compound during
storage 5°C, 10°C of boiling

(Unit; mg%)
Storage Days
0 7 14 21 28 35 42
Temperature
5°C 2.74 12.83 [2.85 (296 1299 {343 |3.78
10°C 2.83 12,84 1291 (297 {269 |2.73 |2.95
mg %
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Fig.3. Change in methionine compound during

storage 5°C, 10°C of oiling.
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