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HPLCY =&
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Table 1. Concentration of free amino acids in beef meat and drip juice obtained by

heating at 100T for 20min (Frozen Beef , Meat Sample + Drip Juice Sample)

oY 1 2 3

Aspartic acid 102.2? 26.5 - 0.6
Threonine 174.6 92.7 45.6 3.1
Serine 101.0 314 205.8 1.9
Glutamic acid 97.3 24.9 207.3 18.5
Proline 90.9 33.5 32.0 7.7
Glycine 177.3 60.9 103.4 0.9
Alanine 294.4 133.9 269.9 404.4
Cystine 33.5 5.5 3.0 5.0
Valine 91.8 76.2 41.3 68.5
Methionine 66.7 5.2 0.3 3.2
Isoleucine 58.7 10.8 36.1 25.4
Leucine 87.4 22.7 72.4 49.6
Tyrosine 60.1 4.8 6.4 -
Phenylalanine 64.0 5.4 41.8 12.0
Histidine 546.8 27.3 523.9 494
Lysine 85.3 203.2 56.7 56.2
Arginine 72.4 2.1 484 475
Total 2204.4 767.0 1694.3 753.9

1) months 2) ymole/100ml - : N.D

Table 2. Concentration of free amino acids in beef meat and drip juice obtained by
heating at 100°C for 20min (Chilled Beef , Meat Sample+ Drip Juice Sample)

I 3 5 7

Aspartic acid 102.2? 40.9 124.4 107.2
Threonine 174.6 59.7 218.1 267.7
Sermne 101.0 51.4 129.9 233.9
Glutamic acid 97.3 129.7 206.1 165.5
Proline 90.9 55.1 75.1 293.3
Glycine 177.3 130.9 264.7 265.9
Alanine 294.4 131.0 583.4 602.5
Cystine 33.5 69.2 47.6 23.0

Valine 91.8 515 78.6 165.2
Methionine 66.7 13.7 25.7 59.0

Isoleucine 58.7 29.6 91.9 101.0
Leucine 87.4 S7.7 121.0 136.8
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Tyrosine 60.1 16.2 42.1 35.6
Phenylalanine 64.0 311 31.7 61.8
Histidine 546.8 393.7 894.1 828.7
Lysine 85.3 39.3 75.2 77.8
Arginine 72.4 201.0 66.5 457
Total 2204.4 1501.7 3076.1 3470.6

1) days 2) pmole/100ml

Table 3. Concentration of free amino acids in beef meat and drip juice obtained by

heating at 100 for 20min (Chilled Beef , Meat Sample+ Drip Juice Sample)

1Y 3 5 7
Aspartic acid - - - -
Threonine 48.8? 86.2 173.8 81.0
Serine 417.6 326.3 296.6 321.3
Glutamic acid 97.7 103.9 144.6 172.4
Proline 2435 225.2 218.5 52.2
Glycine - - 259.9 296.7
Alanine 427.9 357.6 763.0 933.7
Cystine 6.1 9.7 13.6 12.8
Valine 91.4 100.1 126.2 156.1
Methionine - - 8.2 8.2
Isoleucine 363.7 53.3 73.0 83.3
Leucine 80.3 94.9 130.3 162.4
Tyrosine 1.1 38.6 57.8 53.0
Phenylalanine 38.9 51.7 79.2 93.3
Histidine 999.7 1059.6 934.2 835.1
Lysine 88.5 91.3 108.7 129.5
Argmine 68.4 75.1 95.6 114.6
Total 2646.,5 2673.5 3483.2 3505.6

1) days 2) pmole/100ml

~:ND
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Table 4. Concentration of ATP related compounds in Korean beef obtained by heating

at 100C 20min (Frozen meat) A= meat sample, B = drip juice sample

A oY 1 2 3
Hypoxantine 1.57% 1.35 0.89 2.24
IMP 11.88 9.96 7.29 11.28
Inosine 1.40 1.02 0.67 1.12
AMP 1.89 1.76 0.64 1.06
ADP 1.42 1.02 0.64 1.11

ATP - 0.87 0.32 -

B 0 1 2 3
Hypoxantine 1.75 0.68 0.97 2.56
IMP 16.92 7.58 9.09 17.86
Inosine 1.40 0.68 0.82 1.94
AMP 1.35 1.50 0.57 1.29
ADP 1.03 0.79 1.26 0.74

ATP 0.97 0.48

1) months 2) umol/g - : N.D

Table 5, Concentration of ATP related compounds in Korean beef obtained by heating

at 100C 20min (Chilled meat). A= meat sample, B = drip juice sample

A i 3 5 7
Hypoxantine 1579 3.01 2.27 2.87
IMP 11.88 14.60 9.17 8.14
Inosine 1.40 2.13 1.49 1.69
AMP 1.89 1.80 1.05 1.62
ADP 1.42 0.25 0.78 0.58
ATP - - - -

B 1 3 5 7
Hypoxantine 1.75 2.67 2.68 2.49
IMP 16.92 15.11 11.70 7.62
Inosine 1.40 1.97 1.90 1.26
AMP 1.35 1.57 1.62 0.44
ADP 1.03 3.97 2.67 -
ATP - 1.07 0.49 0.29

1) days 2) umol/g - : N.D



Table 6. Concentration of ATP related compounds in Korean beef obtained by heating

at 100C 20min (Chilled meat). A= meat sample, B = drip juice sample

A I 3 5 7
Hypoxantine 1.56? 2.82 4.52 4,66
IMP 8.14 7.92 8.11 5.62
Inosine 1,14 : 1.97 247 2.07
AMP 0.95 1.52 0.83 0.45
ADP 1.18 1.18 1.32 0.65
ATP 2.77 1.53 1.42 -

B 1 3 5 7
Hypoxantine 2.05 3.93 6.06 7.69
IMP 14.58 12.68 12.04 9.59
Inostne 1.96 2.94 5.54 4,12
AMP 1.26 1.56 1.31 0.87
ADP 1.10 1.12 1.27 0.82
ATP 0.35 0.56 1.19 -

1) days 2)pumol/g - :N.D
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