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The objectives of this study were to investigate carnosine content in fresh
breast and thigh meat from native, hybrid native chickens and broiler, and to produce
carnosine-containing antioxidant extracts from those meats. Carnosine contents in
breast meats were higher than that of thigh meat, and the contents were different
among breeds and between sex (p<0.01). In the extraction process by increasing
heating temperature (60, 80 and 100°C), carnosine and total iron increased but protein
contents decreased. There was not different (p>0.05) in each compoenent content and
ability to reduce 50% oxidation between 80°C-heated extract and 100°C-heated
extract. The ultrafiltration of 80°C-heated extract was effective to decreased iron
content, and increased carnosine content 20% higher than heating at 80°C. Carnosine
contents of breast and thigh extracts of native and hybrid native meats were 18,498.32
- 32,874.00 and 6,387.66 - 10,766.02 ppm, respectively. Antioxidant activities of all
extracts increased when amount of extract used increased. Thigh extracts exhibited

greater inhibition than breast extracts and pure carnosine.
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