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Introduction

« o S  f f " i r d T a i k ,SS ? Z , f l f ' y - ? ar eriSfcJ0d” S " d ^avours are produced from precursors in the lean and m * » t
sugars, thiamine metabolises i f  nneten. d p ?  “’T ™  i “" "8 c“okl"8 anses ftom “ TPl“  interactions involving amino acids,f> 
eooFPH ! of nucleotides, lipids and products of lipid oxidation. (Imafidon and Spanier 1994 I In general the flaVf
odour properties (Rehwccius) \U994y com,Jounds’ ,ncludin8- <■) non-volatiles or watersoluble compounds and (2) volatiles w hich*''’

'h*«;»™ * o f cooked beef, thus it was concluded that some of.I* <
dialysed water extract from uncooked beef This frart *n ^  f ™ ! ’ ^  ' Batzer et a^- (1962) observed a typical beefy odour fr°irl , t
et al., 1960 & 1962) The objective of the th s 100 was oun t0 contain peptides, carbohydrates, phosphates and free amino aci 
characterise this fraction '  * *  l°  ’S° late the '° W mdeCular wei8ht’ ni*ogen containing fraction of
Materials & Methods
Meat Samples

controfsarrgiie/was S c ° S t S  * T  “ T *  ( < "  *
before mincing, vacuum packing and freezing. 8 th Portlon (the a8ed sample) was stored at 2 C
Preparation' o f  water soluble nitrogen' extract

I T .  u T s t ^  2 . » , ^  ' 5 8 " f “ a>»  W ml „ „ o r  for 5 min using a Colwotth stomacher (Ad  %

Sodium DodecylSulphafePolyacrylamideGelElectrophoresis(SDS-PAGE) P  ’ ’ ^  d -

Electrophoresis in polyacrylamindc (12% separation, 4% stacking) gels was perforated in a Protean II (Biorad Laboratories Ltd 
Herts, UK) vertical slab cell according to the method of Laemmli (1970)
Nitrogen determination

T k  mtrogen content o f the water soluble extracts and various tractions were determined by the Kjeldahl method (AOAC, 1990), 

S d T 'n ^ g e T , M 0 r 07 S dm i  T 08“ ? 5 8 o f “ “ " lh 25 ” f » ' M H O  in a stomacher homogenise. ,

a^RJM ^ o lu m n ,a ^ L ^ e m p a a to e  rtF wavelength of 2 ̂ ^Jif

RESULTS

during the post-mortem ageingpei.^1(fig ;. 2) OW' d “  in o f Ihirieen a»'"’

r fort

sample. The HPLC profiles (Fig. 3) showed that the aged samples contained more peptides, especially hydrophobic peptides, than the1
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Fig. 1. SDS polyacrylamide gel electrophoretograms In gel 1 and gel 2, lane 1, mixture 
phosphorylase b, Phosphofructokinase, Creatine kinase, Lactate dehydrogenase, 
Myoglobin; lane 2; mixture 2 : Bovine serum albumin, Phosphoglucose isomerase, 
phosphoglycerol kinase, Glyceraldehyde 3 phosphate dehydrogenase, lane 3, mixture 
Phosphoglucomutase, Aldolase, a-glycerol dehydrogenase, Triose phosphate isomerase, 
lane 4, mixture 4 : Enolase, Myokinase, Cytochrome C. Lanes 5-6 control and aged WSJN 
fractions. Gel 1 lanes 7-10; control ethanol soluble nitrogen (ESN), aged ESN, control 
ethanol insoluble nitrogen (EISN) and aged EISN. Gel 2 lanes 7-10, control UF retentate, 
aged UF retentate, control UF permeate and aged UF permeate.

A m ino Acid

Fig. 2. Profile of amino acid concentration and type of the control (solid bar) and the aged 
(striped bar) samples.
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Fig. 4. HPLC profiles of the control (A) and aged (B) samples.
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