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Abstract

The aim of this work was to investigate the effects of genoty
idant activities. The carnosine content of fresh meat from Thai in

(p < 0.01) and genders (p < 0.01). Regardless of these differences, bre

After water and heat extraction at 80 �C and ultrafiltration, the carn

fresh meat. No relationship between total iron and carnosine conten

when compared in the extracts on the basis of mM carnosine in oxid

oxidant activity than pure carnosine (p < 0.05). Furthermore, at equ

iting ability than breast extract.
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1. Introduction

There are many functional compounds found in skel-

etal muscle of vertebrate animals, such as free amino
acids, dipeptides, and non-protein nitrogenous com-

pounds. Some of these compounds have been implicated

and purposed as the active compounds for biological

activities in vertebrates, such as dipeptides including car-

nosine (Wu & Shiau, 2002). Carnosine (b-alanylhisti-
dine) plays important role in physiological functions,

such as a potent intracellular pH-buffer, inhibiting of

oxidation, and neurotransmitter function (Chan &
Decker, 1994; Wu & Shiau, 2002). From the broad-spec-

trum antioxidant activities, carnosine was studied for its

ability of inhibiting oxidation in various food systems

and in medical practices (Calvert & Decker, 1992; Deck-

er & Crum, 1993; Jordan, 1999; Kyriazis, 1999; Lee,
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nd gender of chickens on carnosine contents and their antiox-

digenous and hybrid native chickens differed between breeds

ast meat contained 2–4-fold higher carnosine than thigh meat.

osine content of meat extracts had the same distribution as in
t on antioxidant activity of the extract was detected. However,

ation system, the extracts of chicken meat showed greater anti-

al concentrations, thigh meat extract had higher effective inhib-

Hendricks, & Cornforth, 1999). Carnosine content can

be affected by muscle types of animals which are influ-

enced from breed, gender, age and breeding (Abe &

Okuma, 1995). Muscle fiber types can be divided into
three main groups: white glycolytic muscles rich in type

IIB fibers, red oxidative muscles rich in type I and IIA

fibers and intermediate muscles (Cornet & Bousset,

1999). Plowman and Close (1988) reported that white

meat, such as chicken meat, had higher carnosine con-

tent than dark meats.

Nagai et al. (1996) studied effects of chicken essence

on the recovery from fatigue caused by mental work-
load. They found that the students who consumed

chicken essence felt more active and less fatigued during

the workload and their performance to perform a men-

tal arithmetic test and a short term memory test were

also improved. They concluded that the chicken essence

has a potential to metabolize stress-related substance in

blood oxidants and to recover from mental fatigue. Car-

nosine and anserine are the major dipeptides in the
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