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1,3-Propanediol
Pentaethylene glycol
2(5H)-Furanone

Glycerin

Furaneol
3,5-Octadien-2-one, (E,E)-
Nonanal

Maltol

4H-Pyran-4-one, 2,3-dihydro-3,5-dihydroxy-6-methyl-
2(3H)-Furanone, dihydro-4-hydroxy-
Octanoic acid
Caprolactam

2-Decenal, (E)-

Nonanoic acid
2-n-Octylfuran
2,4-Decadienal, (E,E)-
cis-4-Decenal

n-Decanoic acid
2-Tridecanone
Tetradecane

Thiazole, 4,5-dimethyl-
n-Nonylcyclohexane
Dodecanoic acid
1-Pentadecyne
8-Heptadecene
2-Dodecanone
Tetradecanoic acid
Tetradecanoic acid, ethyl ester
Erucic acid
n-Hexadecanoic acid
Oleic Acid

Octadecanoic acid

Hexadecanamide

BRHEN LS

Propanoic acid, 2-hydroxy-, methyl ester, (.+/-.)-
Dimethyl sulfone

Glycerin

3-Pentanone, 2,4-dimethyl-

Hexyl n-valerate

Nonanal

4H-Pyran-4-one, 2,3-dihydro-3,5-dihydroxy-6-methyl-
2(3H)-Furanone, dihydro-4-hydroxy-

Octanoic acid

Thiophene, 2,3-dihydro-

Piperidine, 1-nitroso-

Nonanoic acid

1,2-Benzenediol, 3,5-bis(1,1-dimethylethyl)-
n-Decanoic acid

Niacinamide

6,10-Dodecadien-1-ol, 3,7,11-trimethyl-
2-Tridecanone

Dodecanoic acid

Phosphonofluoridic acid, (1-methylethyl)-, cyclohexyl ester
Eicosane

1-Hexadecanol

Methanone, (1-hydroxycyclohexyl)phenyl-
Hexadecenoic acid, Z-11-
Tetradecanoic acid

1-Dodecanol, 3,7,11-trimethyl-
Octadecane

Hexadecane, 2,6,10,14-tetramethyl-
Tetradecanal

Pentadecanal

Pentadecanoic acid
2-Heptadecanone

6-Dodecalactone

Erucic acid

n-Hexadecanoic acid

Heptadecanoic acid

2(3H)-Furanone, 5-dodecyldihydro-
Oleic Acid

Octadecanoic acid
8,11,14-Eicosatrienoic acid, (Z,Z,2)-

Squalene
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300 15 Chopped chicken breast meat 1.668 g

2504 0.2 mol/L sodium citrate buffer (pH 2.2) (10 mL)
Homogenize (1 minute)

200 Centrifuge (5000 rpm x 5 minutes)

1504 Supernatant

1004 14 ‘ Ultrafiltration filter (10K)

50 12 Centrifuge (10000 rpm x 10 minutes)
12345 679 113 ['81718 _ g b
0 : : : : : : : : ‘ : : : Filtrate 100 pL

o 5 10 15 20 25 30 35 40 45 50 55 min 0.2 mol/L sodium citrate buffer (pH 2.2) (900 pL)

. Aspartic Acid 5. Proline 11. Isoleucine 15. Histidine

1

2. Threonine 6. Glycine 12. Leucine 16. Lysine HPLC

3. Serine 7. Alanine 13. Tyrosine 17. Ammonia I -

4. Glutamic Acid 9. Valine 14. Phenylalanine  18. Arginine X8 BWLXADFETORI—)L
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1.00 Dry soy meat 109 mg

0.2 mol/L sodium citrate buffer (pH 2.2) (20 mL)
Stand at room temperature, 2 hours
Homogenize (1 minute)
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0.50
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0.2 mol/L sodium citrate buffer (pH 2.2) (400 pL)

0.25 7
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11 5-Oxoproline / 43 Tyrosine =/t 75 Uracil RS
12 Alanine / 44 Valine /% 76 Uric acid RS
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25 Glycyl-glutamine J 57 Pantothenic acid EEDS 89 Histamine DAt
26 Histidine J 58 Pyridoxal RV 90 lIsocitric acid Z D
27 lIsoleucine J 59 Pyridoxine A= 91 Lactic acid Z Dt
28 Kynurenine / 60 Riboflavin EEDY 92 Malic acid DAt
29 Leucine J 61 Tocopherol acetate R 93 O-Phosphoethanolamine Z Dt
30 Lysine J 62 Adenine fiv{ped 94 Putrescine DAt
31 Methionine / 63 Adenosine I EREE 95 Pyruvic acid Z At
32 Methionine sulfoxide J 64 Adenosine monophosphate #%E£RSE 96 Succinic acid Z Dt
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