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Abstract

This study examined the effects of extraction and further ult

iron content of chicken muscle extracts. Fresh breast meat had
meat, respectively). Carnosine extracts of breast and thigh were prep

using a 5000 MW cut-off. At increasing temperatures, protein conce

activity increased. Antioxidant abilities of the 80 and 100 �C-heated
The ultrafiltrate from the 80 �C-heated extract had approximately 20

iron than the 80 �C-heated ultrafiltrate. However, compared in terms

oxidant activity than pure carnosine (p < 0.05).
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1. Introduction

Oxidative reactions have been implicated in the devel-

opment of food deterioration affecting color, flavor, tex-

ture and nutritional values. The toxic substances formed

by these reactions cause the development of numerous

diseases including atherosclerosis and cancer (Decker,

1995; Kansci, Genot, Meynier, & Gandemer, 1997;
Zhou & Decker, 1999). In recent years, there have been

some interests in the antioxidant potential of carnosine

in meats (Calvert & Decker, 1992; Decker & Hultin,

1992; Lee, Hendricks, & Cornforth, 1999; O�Neill, Gal-

vin, Morrissey, & Buckley, 1999). Carnosine is a natu-

rally occurring skeletal muscle dipeptide consisting of

b-alanine and histidine. Carnosine shows the antioxi-

dant activity by playing role as metal chelator and
free-radical scavenger (Chan & Decker, 1994). In cop-
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ration on the carnosine content, antioxidant activity and total

d higher carnosine than fresh thigh meat (2900 versus 419 lg/g
ared by heating at 60, 80 and 100 �C, and ultrafiltration (UF)

ntrations decreased while carnosine, total iron and antioxidant

extracts were greater than that of the 60 �C extract (p < 0.05).
% higher carnosine, but 40% lower protein and 10–30% lower

of carnosine concentration, the meat extracts had greater anti-

ration

per-catalyzed oxidation system, carnosine inhibits the

oxidation by chelating copper, as shown by inhibiting

the destruction of vitamin B12 in the presence of copper,

and also by strongly inhibiting the peroxidation of cop-

per-catalyzed oxidation in liposome (Lee & Hendricks,

1997; Takenaka, Sugiyama, Watanabe, Abe, & Tamura,

1997). But it only works as free radical scavenger in the

iron-catalyzed oxidation system (Decker, Crum, & Cal-
vert, 1992; Decker & Faraji, 1990). In biological system,

carnosine is used in medical practices to prevent the oxi-

dation which cause eye-cataract and aging. In addition,

it has been shown to suppress the tumor growth in rat

(Boissonneault et al., 1998; Jordan, 1999; Kyriazis,

1999). In previous experiments, carnosine was extracted

from many skeletal muscle sources including beef and

pork by using either heat treatment or ultrafiltration
(Chan, Decker, & Means, 1993; Gopalakrishnan, Deck-

er, & Means, 1999). The carnosine-containing extracts

obtained were capable of inhibiting in vitro lipid oxida-

tion and in meat products. However, the extracts
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