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nbt y Of meats are different acc- |
aMt ffer sources they come from.

% hahi,. cDt religious believes and

TelS“Wc QS in different countries a-
mgzrum ’T;he selections of meats
0“0 OnguUS It is a problem conc-
“W i Onmog | mers and the administra-
N inj inate Ity inspection deeply to
‘w%f at and identify different ki- |
‘ w%nmg ang and the probable mixing i
?%FMS’ adulteration. This article |
oy '8S 4 mir a sequence of studies, |
Citay abo$20ﬁ for solving the pro-|
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‘[D m”T and 5 kinds of fishes: ¢
‘ “l{fhe hh’ silver carp, grass ca-|
n 1m Otgipg wi DE spectra of these mu-|
zlme Do Fe different in numbers
‘LJ% U ¢lgar Sltion and can be differe-|
yﬁby{AD Y from each other. (Ref.1)]
‘1¥%(ﬁmm gOG, Using antisera prepar-!
1[“%] Di 3 Fabbits with water infus-|
Mmg,y’thr SCle & chicken muscle sep~
: h%_(gutt =B different kinds of meats
AF%]IGﬂz)’ Chicken) were differentia-
i Rlan, .
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%%Bgusﬁts nding of different
[ {n.
1£@ isDe E Method, we obtained that
| 18y Shic Of mixed muscle samples
| (}musare dir. PIg & goose; chicken &
} \\\fjé S ferent from those of sing-

Dleg respectively. The bleW

{ ¢) By determination of the quantity of
| total nitrogen,

nding can be detected. (Ref.1) ‘
b) By using 1AD method, the blending of |
muscles of pig & mutton and of pig & cn?
icken were detected, and the quantity o of|
blending can also be estimated. (Ref.2) z
2) Detection of blending of plant prote-|
ins in animal meats {
a) By 1AD method, the blending of plant j
proteins in pig muscle was detected, and
the quantity estimated. (Ref.2) :
b) By determination of the quantity of |
total creatinine, the amount of plant
proteins was estimated. (Ref.3)

the amount of plant
proteins was likewise estimated too. i
(Ref.3) :
3) Detection of the blending of plant {
proteins in meat products.

a) By total creatinine method

b) By total nitrogen method

a),b) as above (Ref.3)
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i meat (pig)
ia) The content of net muscle protein

!
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1) Evaluation of the quality of fresh |
;

J

The value was obtained by subtracting

| the value of 8 times hydroxyproline from

rthe content of net muscle protein,
{ higher the quality of the meat.
i b) The content of trytophane (Trp.) and

{ the amount of total protein.

The more
the
(Ref.3)

! hydroxyproline (Hyp.)

{ In general, when the content of -Trp. in
(meat is high, that of Hyp. is low, then
:the meat quality is superior. e.g. M.lu

tmbar eye > M.biceps femoris > M.supra

i spinatus.
fc) CPK activity

i The CPK activities determined,
’by what method,

(Ref.4)

wvere related positively

fwith the edible quality of meat e.g. M.

{ longissimi > M.psoas major; M.lumbar eye'
)> M.biceps femoris; M.lumbar eye > M.ps-|
{oas major > M.supra spinatus.

(Rel 359,

16,7,8,9,10)

ichemical
{2) Evaluation of meat products quality
iUsing total creatinine method,

d) PHI activity

|The activity of PHI was related to CPK

|
no matter |

activity and can also be used as an bio-|

index of meat quality. (Ref.7)

the % of
animal meat in meat products (such as

icanned meats, sauages etc.) can be det-
fermined.
i3) Discrimination of fresh meat,
imeat and spoiled meat

{In fresh meat, the content of free crea-

(Ref.3)
frozen
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tinine whereas in frozen
and spoiled meat, the contents are high-
er than the former. Thus the determinat-
ion of free creatinine is a measure of
discrimination of fresh meat, frozen me-
at and spoiled meat. Furthermore, the
creatine content is higher in uncooked
so it can also be used as an ind-

(ReT.3)

is very low,
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| CONCLUSION

fVP developed and confirmed,
ies of studies,
chemical indices viz

after a ser-i

total creatinine,

ftryptophane, creatine phosphokinase and
:phosphohexose isomerase and two methods

()

i —-disc electrophoresis, immuncagardif fus-|
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{ ion

{ 1)

can be used in:

! Differcntiation and
ivarious kinds of meats
{2) Detection of whether there
‘ration or blending of meafq

identification of

is adulte-

Evaluation of the edible quality of
i These studies were based upon solid bio-
gﬂﬁvm cal theories. The indices and meth-
i ods are accurate and reliable, and can
i be recommended as a suitable series of
methods in practical assay works.
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