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Summary

I n  t h e  f i r s t  c a s e  t h e  i n v e s t i g a t i o n s  w e r e  c a r r i e d  o u t  on  

b e e f  and p o r k  s t o r e d  1 8  d a y s  a t  3 . 5 ° C .  The s e c o n d  p a r t  w a s

p e r f o r m e d  o n  t h e  sam e m a t e r i a l  a f t e r  i t  h a d  b e e n  m i n c e d  and
fin

p r e s e r v e d  i n  c a n s  b y  gamma i r r a d i a t i o n  (Co u ) ,  1 , 5  and 3 . 0  

m in  r t g . u n i t e s .  The a m i n e s  c o m p o s i t i o n  w a s  s t u d i e d  i m m e d i a t e ­

l y  a f t e r  i r r a d i a t i o n  and a f t e r  o n e ,  tw o  and t h r e e  m o n t h s  o f  

s t o r a g e .

The f o l l o w i n g  a m i n e s  w e r e  f o u n d  i n  f r e s h  b e e f  and p o r k ;  

h i s t a m i n e ,  p u t r e s e i n e ,  c a d a v e r i n e  ( i n  p o r k ) ,  t y r a m i n e ,  t r y p t a -  

m i n e  and c o l a m i n e .  C a d a v e r i n e  a p p e a r e d  i n  b e e f  a f t e r  9 o r  12  

d a y s .  I n  b o t h  s p e c i e s  o f  i n v e s t i g a t e d  m e a t  t h e  g r a d u a l  i n c r e a ­

s e  o f  l e v e l  o f  h i s t a m i n e ,  p u t r e s c i n e  a n d  c a d a v e r i n e  w a s  o b ­

s e r v e d  d u r i n g  1 8  d a y s  o f  m a t u r a t i o n  ( s t o r a g e )  o f  m e a t ,  w h i l e  

t r y p t a m i n e  a n d  c o l a m i n e  d e c r e a s e d  m a r k e d l y .

I n  m e a t  p r e s e r v e d  by i r r a d i a t i o n  t n e  q u a n t i t a t i v e  c h a n g e s  

o f  t h e  t e s t e d  a m i n e s  w e r e  n e a r l y  a s  s i m i l a r  a s  t o  t h o s e  s t a t e d  

i n  f r e s h  m a t e r i a l ,  When i r r a d i a t e d  m e a t  w a s  s t o r e d  o v e r  3 

m o n t h s ,  p o r k  s h o w e d  a h i g h e r  c a d a v e r i n e  c o n t e n t s  ( 3 . 2 - 4 . 4  

m i c r o g r / g )  t h a n  b e e f  ( 1 . 6 - 2 . 0  m i c r o g r / g ) . The p u t r e s c i n e  

c o n t e n t s  r a n g e d  f r o m  1 7 - 2 0  m i c r o g r .  p e r  g  o f  b e e f  and f r o m  

1 2 —16 m i c r o g r . p e r  g  o f  p o r k ,  w h i l e  am o u n t  o f  h i s t a m i n e  i n  

b e e f  an d  p o r k  w a s  f o u n d  t o  b e  3 . 2 - 4 . 0  m i c r o g r / g  an d  2 , 4 - 3 . 0  

m i c r o g r / g  r e s p e c t i v e l y .  A s i g n i f i c a n t  d e g r a d a t i o n  o f  c a l a m i ­

n e  and t r y p t a m i n e  o c c u r r e d  i n  t h e  i r r a d i a t e d  m e a t s .
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Fig. 2 Freo omines in beef
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Fio. 4 Free amines in beef irrigated by gamma 
rays, 1,5and 5,0 min rtg. units ^
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fin  5 Free amines in beef irridiated by gamma 
rays, 1,5 and 5,0 min. rtg. units

1 ,5 ; 5,0 min. rtg . units



Fia 6 Free amines in beef irridjated by gamma • 
rays. 15 and 3,0 min. rtg .units
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