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p *6s r e s p e c t i v e l y .  The b l e ­

ndi ng  can be d e t e c t e d .  ( R e f . l )
b ) By u s in g  1 AD method,  t h e  b l e n d i n g  o f  
muscles  o f  p i g  &  mutton and o f  p i g  & ch ­
icke n were d e t e c t e d ,  and t h e  q u a n t i t y  o f  
b l e n d i n g  can a l s o  be e s t i m a t e d .  ( R e f . 2)
21 D e t e c t i o n  o f  b l e n d i n g  o f  p l a n t  p r o t e ­
ins  in an imal  meats
a l  By I AD method,  th e  b l e n d i n g  o f  p l a n t  
p r o t e i n s  in p i g  muscle  was d e t e c t e d ,  and 
t h e  q u a n t i t y  e s t i m a t e d .  ( R e f . 2 )
b) By d e t e r m i n a t i o n  o f  t h e  q u a n t i t y  o f  j 
t o t a l  c r e a t i n i n e ,  t h e  amount o f  p l a n t  
p r o t e i n s  was e s t i m a t e d .  ( R e f . 3)
c )  By d e t e r m i n a t i o n  o f  t h e  q u a n t i t y  o f  j  
t o t a l  n i t r o g e n ,  t h e  amount o f  p l a n t  
p r o t e i n s  was l i k e w i s e  e s t i m a t e d  t o o .
( R e f . 3 )
3 )  D e t e c t i o n  o f  t h e  b l e n d i n g  o f  p l a n t  
p r o t e i n s  in meat p r o d u c t s ,  
a l  By t o t a l  c r e a t i n i n e  method  
b) By t o t a l  n i t r o g e n  method  
a l , b )  as above ( R e f . 3 )
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1 meat ( p i g l
a )  The c o n t e n t  o f  ne t  muscle  p r o t e i n  
The v a l u e  was o b t a i n e d  by s u b t r a c t i n g  
t h e  v a l u e  o f  8 t i m e s  h y d r o x y p r o l i n e  fromj  
t h e  amount o f  t o t a l  p r o t e i n .  The more 
t h e  c o n t e n t  o f  n e t  muscle  p r o t e i n ,  t h e  | 
h i g h e r  t h e  q u a l i t y  o f  t h e  meat .  ( R e f . 31 i 
b l  The c o n t e n t  o f  t r y t o p h a n e  ( T r p . l  and j 

; h y d r o x y p r o l i n e  ( H y p . )
In g e n e r a l ,  when t h e  c o n t e n t  o f  T r p .  in j 
meat is  h i g h ,  t h a t  o f  Hyp. is  low, th en  . 
th e  meat q u a l i t y  is  s u p e r i o r ,  e . g .  M . l u  ; 
mbar eye  > M . b i c e p s  f e m o r i s  > M.sup ra  
s p i n a t u s .  ( R e f . 4 )

| c )  CPK a c t i v i t y
( The CPK a c t i v i t i e s  d e t e r m i n e d ,  no m a t t e r !  
i b y  what method,  were  r e l a t e d  p o s i t i v e l y  j  
¡ w i t h  t h e  e d i b l e  q u a l i t y  o f  meat e . g .  M. ! 
j l o n g i s s i m i  > M.psoas m a j o r ;  M. lumbar  e ye ;  

> M . b i c e p s  f e m o r i s ;  M. lumbar  eye  > M . p s - j  
oas major  > M . s up ra  s p i n a t u s .  ( R e f . 3 , 5 ,  
6 , 7 , 8 , 9 , 1 0 )
d) PHI a c t i v i t y
The a c t i v i t y  o f  PHI was r e l a t e d  to  CPK 
a c t i v i t y  and can a l s o  be used as an b i o ­
chem ic a l  index  o f  meat q u a l i t y .  ( R e f . 7 )  j 

j 2 )  E v a l u a t i o n  o f  meat p r o d u c t s  q u a l i t y  
Us in g  t o t a l  c r e a t i n i n e  method,  t h e  % o f  
a n im a l  meat in meat p r o d u c t s  (such as  
canned meats ,  sauages e t c . )  can be d e t ­
e r m i n e d .  ( R e f . 3 )
3 )  D i s c r i m i n a t i o n  o f  f r e s h  m e a t ,  f r o z e n
meat and s p o i l e d  meat
In  f r e s h  meat ,  t h e  c o n t e n t  o f  f r e e  c r e a -



t i n i n e  is  v e r y  low, whereas  in f r o z e n  
and s p o i l e d  meat ,  th e  c o n t e n t s  a r e  h i g h ­
e r  than the  fo r m e r .  Thus th e  d e t e r m i n a t ­
ion o f  f r e e  c r e a t i n i n e  is  a measure of  
d i s c r i m i n a t i o n  o f  f r e s h  meat ,  f r o z e n  me­
at  and s p o i l e d  meat .  F u r t h e r m o r e ,  th e  
c r e a t i n e  c o n t e n t  is  h i g h e r  in uncooked  
meat ,  so i t  can a l s o  be used as an ind ­
e x .  ( R e T . 3 )

CONCLUSION
We d eve lo p ed  and c o n f i r m e d ,  a f t e r  a s e r ­
ie s  o f  s t u d i e s ,  t h a t  e i g h t  k i n d s  o f  b i o ­
chemica l  i n d i c e s  v i z .  t o t a l  c r e a t i n i n e ,  
c r e a t i n e ,  t o t a l  n i t r o g e n  ( o r  t o t a l  p r o t ­
e i n ) ,  net muscle  p r o t e i n ,  h y d r o x y p r o l i n e  
t r y p t o p h a n e ,  c r e a t i n e  phos ph okin ase  and 

jphosphohexose isomerase  and two methods  
— d i s c  e l e c t r o p h o r e s i s , i m m u n o a g a r d i  f f u s ­
ion can be used in :
1) D i f f e r e n t i a t i o n  and i d e n t i f i c a t i o n  o f  
v a r i o u s  k i n d s  o f  meats
2) D e t e c t i o n  of  w he th er  t h e r e  is  a d u l t e ­
r a t i o n  or b l e n d i n g  o f  meats

¡ 3 )  E v a l u a t i o n  o f  t h e  e d i b l e  q u a l i t y  o f  
! meats
iT h e s e  s t u d i e s  were  based upon s o l i d  b i o -  
j c h e m i c a l  t h e o r i e s .  The i n d i c e s  and met h-  
!ods a r e  a c c u r a t e  and r e l i a b l e ,  and can 
| b e  recommended as a s u i t a b l e  s e r i e s  o f  
! methods in p r a c t i c a l  assay works .
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