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7ol AL = Al -
Tau 946
Asp 12 9 26.1 trace
Thr 8.8 82 9.7 15
Ser 7.1 95 108
Glu 19 109 264 65
Pro 8.4 83 166 230
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Ala 28 98 646 58
Val 14 37 10.8 19
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Leu 20 24 12.9 17
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Arg 5.7 299 416 686
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% 3. Meat flavor 24 23 3135

Lactone -Butyrolactone -Hexalctone
-Heptalactone -Valerolactone
Furan 2-Pentylfuran 5-Thiomethylfurfural

4-Hydroxy-2,5-dimethyl-2-dihydrofuran
-3-one

4-Hydroxy-5-methyl-2-dihydrofuran-3-one
Pyrazine 2-Methylpyrazine 2,5-Dimethylpyrazine
2,3,5-Trimethylpyrazine
2,3,5,6-Tetramethylpyrazine
2,5-Dimethyl-3-ethylpyrazine

Sulfur containing compound
Methylmercaptan Ethylmercaptan
Methylsulfide Methyldisulfide

2-Methylthiophene Tetrahydrothiophene
-3-one
2-Methylthiazole Benzpthiazole
3,5-Dimethyl-1,2,4-trithiolane
5,6-Dihydro-2,4,6-trimethyl-1,3,5-dithiazine

2,4,6-Trimethyl-5-trithiane

2+& : J. Food Science(1977)
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IV, 437] 97]22 &
4] 317] 97] £+ corn beef £} boiled beef #| =
Al B og Ayls 784 F258 553 Ao
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Amino acids Glucose Peptides
Amines Glucose-6-(P) Phospho-
ethanolamine
Ammonia Glutathione Purine nucleosides
Anserine Glycerophospho Ribose
ethanolamine Ribose-5-(P)
Carnithine  Glycollic acid Succinic acid
Carnosine Glycoproteins Urea
Creatine Hypoxanthine
Creatinine  5'-IMP and other
nucleotides
Fructose Lactic acid
Fructose NAD
-6-(P)

28 . J. Sci,, Food Agriculture(1961)

1 A37] A7]29 satd 24

E5 % 17120 e (304 R ElHRY) B4

3

Dry Weight

Component Amount N
(% of total) (% of total wt.)

Composition of meat extract (17.28% moisture

and 13.21% protein)
Amino acids Tr. -
3-Methylhistidine 1.32 -
Alpha-alanine 0.10 -
Serine 0.01 =
Methionine 0.08 =
Isoleucine 0.08 -
Leucine 0.08 -
Histidine 0.03 =
Taurine 0.32 -
Citrulline 0.26 -
Total 2.20 0.22

(£5 A<
Dry Weight
Component T ;
(% of total) (% of total wt.)
Peptides
Carnosine 3.70 .92
Anserine 0.75 0.16
Iminazole peptide 1.88 0.47
Guanidines
Creatine 4.80 1.54
Creatinine 5.51 04
Methylguanidine (-0.1) =
Guanidine (-0.1) -
Purines, etc.
Hypoxanthine 1.90 0.78
Inosine 0.70 0.15
Inosinic acid T -
Protein
(14.9%N,0.1%Ash) 10.92 1.65
Organic acids
Lactic acid 14.60 -
Glycollic acid 0.98 -
Succinic acid 1.26 -
Beta-Hydroxy —
butyric acid (<1) =
Carnitine 3.3 0.29
Choline T -
Urea 0.11 0.05
Ammonia 0.42 0.35
Inorganic matter
(8.95%K:7.3%P20s)
Coloring matters 18.30 4.23
Total 100.73 12.85
A8 . FIER(21)
£ 6 17 d7)29) sty 24
Min. Max. Are.
Beef extract
Moisture(%) 18.80 19.95 19.41
Salt (NaCl)(%) 4.00 4.97 4.76
Creatinine(%) 7.00 7.10 7.02
Soluble organics(%) 43.00 44.50 43.70
Insoluble in water(%) 1.50 2.00 1.70
Ash(%) 23.00 25.00 24.00
Thiamin(B 1) 10ug/g
Riborflavin(B,) 35ug/g
Niacin(Ba) 1200pg/g
Pyridoxine(Bg) Sugl/g
Pantothenic acid 25pg/g
Vitamin Bjp 0.52ug/g

A& FIER(21)
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2. 437] 917]29 HAP, HVP ¢ o}u]icat %4

% 7, HAP, HVP 9] oju)x At

=4 (%)
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ou] ;- AHE HVP HVP HVP HAP HAP AP
© (£ =) (&%4) (s 2}el) (7HA12)) (o1 &)
18% (Aha-ah) (Ak8)) (Akgsh) (Ah)) (Ake-h) (AH2-30)
Lys 8.62 1.98 1.81 3.85 6.80 6.69
His 2.89 1.73 2.59 0.61 207 2.12
Arg 7.05 2.97 4.40 7.63 3:15 4.74
Hydro.Lys 0 0 0 0.96 0 0
Hydro.Pro 0 0 0 10.24 0 0
Thr 4.06 2.48 3.5 1.90 4.03 3.30
Ser 5.39 3.96 5.70 2.92 5.54 5.42
Glu 19.67 40.08 24.12 10.51 21.55 14.42
Pro 11.83 15.84 11.93 14.92 12.35 4.56
Gly 5.02 2,23 2.85 21.15 1.39 10.17
Ala 6.05 2.23 7.78 9.56 3.02 8.04
Val 4,75 3.96 2.07 2.05 5.92 2.98
Met 0.78 1.98 2.59 0.84 2,77 4.43
Ileu 3.08 7.67 9.08 1.38 4.53 2.21
Leu 3.87 3.47 4.15 3.36 9.08 6.60
Tyr 0.32 1.00 3.89 0.31 5.41 3.03
Phe 3.45 4.46 5.70 2.01 4.78 2.67
Cys 0 0 0 0 0 0
Trp 0 0 0 0 0 0
Asp 13.17 3.96 .07 5.80 6.42 18.63
100 100 100 100 100 100

3. 3 3z7] o729} creatine(crea-

tinine)

£40] % S5 AL v
v, F2 Z7-Z(skeletal muscle)# s 7|
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Creatine 7} Creatinine -& 2.5 guanidine 3}3}
E24, creatine-> 42| THFolA A4tz A,
creatine phosphoric acid 7} &0 2530 310

q Fow 48E Uk,



:nyt[;::)r;e 5-CMP 5'-AMP 5'-UMP 5-IMP  5'-GMP ACP  ATP  5-IMP 5'-GMP
mnosine
Meats moles/g mg/100g
Beef 2.90  0.03 0.19 0.05  3.07 0.06 0.23 0.15 107 2.1
Pork 2.80  0.06 0.22 0.05 3.51 0.07 0.19 0.08 123 2.5
Chicken  2.80  0.08 0.33 0.04 2.17 0.04 0.38 0.42 75.4 1.4
Whale 1.0 0.06 0.06 6.16 0.10 0.51 214

22 : Food Technology(1964)
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