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Abstract

The amount of creatinine contained in the beef, imported beef, pork, and chicken, marketing four beef
stocks, seven ramyon soups, and three hams and sausages were studied by spectrophotometry with alka-
line picrate. Content of creatinine in beef was 252mg /100g of sample, and it is higher than that of impor-
ted beef. The amount of creatinine increases as follows; chicken<pork<imported beef<beef. In four
beef stocks and seven ramyon soups, creatinine was identified in the range of 2,0mg to 67.4mg /100g of
sample, therefore it is suggested that an element of meat should be contained in the samples as above
mentioned, One sample of the beef stock and the cup ramyon soups showed three times higher amount
of creatinine than others. Hams or sausages contain similar content of creatinine in them, the content of

creatinine in hams is 22 to 37 percent higher than that in sausages,
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Table 1. Creatinine and expected creatine con-

tents in meats (mg /100g of sample)
Samples Creatinine Expected

P content creatine content
Beef 252.0 292,32
Imported beef 229.6 266.33
Pork 182.0 211.12
Chicken 128.0 149.40

* Expected creatine content = creatinine X 1.16(mol-
ecular rate between creatine and creatinine)

sample(10g)

add distilled water 50ml
extraction

add 20% TCA 10ml
TCA protein free filterates:

centrifuge(2500 rpm, 10 minutes)

filteration
add 18% HCI omi

evaporation

filteration(column packed aluminum oxide 8g)

ether extraction

evaporation
add 1.296 picric acid 10ml
add 10% NaOH 1ml

Jaffe 's reaction

measuring absorbance at 520nm

Fig. 1. Procedure for measuring absorbance
of beef stocks and ramyon soups.
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Table 2. Creatinine contents and expected
imported beef contents in four beef stocks, five
ramyon soups and two cup ramyon soups

Expected imported

Creatinine
Samples content beef content

(mg /100g) (g /100g)
BS 1 15.6 6.79
BS 2 67.4 29.35
BS 3 29.0 12.63
BS 4 31.8 13.85
RS 5 4.2 1.82
RS 6 4.6 2.00
RS 7 5.1 2.22
RS 8 4.3 1.87
RS 9 5.8 2.52
CRS 10 2.0 0.87
CRS 11 5.7 2.48

*BS 1,2 3, 4: Beef Stock, RSH5, 6,7 8 9: Ram-
yon Soup  CRS 10, 11 : Cup Ramyon Soup.

Table 3. Creatinine contents and expected
pork contents in three hams and sausages

Creatinine Expected
Samples content pork content

(mg /100g) (g /100g)
H1 134.4 73.84
H?2 137.2 75.38
H3 145.6 80.00
S4 92.4 50.76
S5 114.8 63.07
S6 106.4 58.46

*H 1,2 3:Ham, S 4,5, 6 : Sausage,
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