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Fig.3 Densitograms of electrophoretogram separated with 5% polyacrylamide gel
A: Pork breast extract, B: Pork shoulder extract, C: Beef breast extract, D: Beef shoulder extract, E:
Horse meat extract, F: Mutton extract, G: Lamb extract, H: Whale meat extract, I: Chiken extract, J:
Turkey meat extract
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Identification of Meat Species by Polyacrylamide Gel Electrophoresis.

Tokinobu KATO, and Mitsuo DEKI
Central Customs Laboratory, Ministry of Finance
531, lwase, Matsudo shi, Chiba ken,
271 Japan

Polyacrylamide gel electrophoresis of fresh meat protein extracted with water by the thin layer plate technique
was studied as a method for the rapid determination and identification of mixed meat species.

An acrylamide gel (5%) in conjunction with tris citrate (pH8.3), borate (pH8.2) discontinuous buffer system,
produced satisfactory resolution for the separation of meat proteins. After electrophoresis, the gel was stained
with 0.2% Amido Black 10B in 9% acetic acid and 45% methanol. The electrophoretogram was traced by
densitometer. Distinct electrophoretic patterns were obtained for meat extracts from different meat species. This
technique can be used to detect the meat species of beef, pork, horse, mutton, whale, chicken and turkey,
respectively.
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