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Fig.2 Densitograms of heat processed meat protein extracted with water
using 5% polyacrylamide gel
Preparation of sample Homogenize——_, stand for 3 hr.at40 ——_,

centrifuge

A Pork heated for 1 min., B Horse meat heated for 1 min.,
C Pork heated for 5min., D Horse meat heated for 5 min.,
E Pork heated for 10 min., F Horse meat heated for 10 min.
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Fig.3 Densitograms of protein extracted with buffer solution from pork
heated for 5 min. using 9% polyacrylamide gel
Preparation of sample Homogenize——_. stand for 3hr.at40 ——_

centrifuge

A Extract by pH9.7 tris buffer, B Extract by pH12 borate duffer,
C Extract by pH7.0 SDS-phosphate buffer,
D Extract by pH12 SDS-borate buffer
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Fig.4 Densitograms of protein extracted with buffer solution from pork heated for 5
min. using 9% polyacrylamide gel
Preparation of sample Homogenize——_, stand for 10 min. in
boiling bath——_, centrifuge
A Extract by pH9.7 tris buffer, B Extract by pH12 borate buffer,
C Extract by pH7.0 SDS-phosphate buffer, D Extract by pH12 SDS-borate buffer
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Fig.5 Densitograms of protein extracted with pH7.0 SDS-phosphate buffer
from meat heated for 5 min. using 5% polyacrylamide gel
Preparation of sample Homogenize——_. stand for 10 min. in
boiling bath——_, centrifuge
A Beef,B Pork,C Mutton, D Horse meat, E chicken, F Turkey meat,
G Whale meat
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Fig.6 Densitograms of protein extracted with pH7.0 SDS-phosphate buffer
from meat heated for 5 min. using 7% polyacrylamide gel
Preparation of sample Homogenize——_. stand for 10 min. in
boiling bath——_, centrifuge
A Beaf, B Mutton, C Pork, D Horse meat, E chicken, F Turkey meat,
G Whale meat
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Fig.7 Densitograms of protein extracted with pH7.0 SDS-phosphate buffer
from meat heated for 5 min. using 9% polyacrylamide gel
Preparation of sample Homogenize——_, stand for 10 min. in
boiling bath———, centrifuge
A Beef, B Mutton,C Pork, D Horse meat, E Chicken, F Turkey meat,
G Whale meat
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I M Mackie Analyst 93 458 (1968)
I M Mackie and T Taylor Analyst 97 609 (1972)
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Identification of Meat Species by Polyacrylamide Gel Electrophoresis(2)
Identification of Heat Processed Meat Species

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

The identification of heat processed meat from different animal species, employing polyacrylamide
gel thin-layer electrophoresis, was investigated. For the extracting solvent of proteins from heat
processed meat, phosphate buffer containing SDS(1%) was used. The electrophoretic procedure was
that described previously,! involving the use of 9% polyacrylamide gel thin-layer. The present
methods of identifying meat species were based on the species-specific protein-separation patterns
obtaind by electrophoresis of the buffer-soluble proteins from heat processed meat. This technique
can be used to detect the meat species of beef, pork, horse meat, mutton, whale meat, chicken and
turkey meat, respectively.
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