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Time R A TEHER B
0.0 80 20
9.0 70 30
9.1 55 45
17.0 55 45
17.1 45 55
25.0 45 55
28.0 0 100
38.0 0 100
38.1 80 20
50.0 80 20
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Abstract

Kagoshima Kurobuta is the specific strain of black hair pig that is mix-bred with Okinawa/Amami
Shimabuta and English Berkshire strains and kept as the Kagoshima original brand of pig last 100 years. This
pig has 6 white spots on nose, tail and legs that is genetically fixed to make a specific pork meat of supreme
taste with lots of muscle, tender fat tissue with higher melting point and increased amounts of free amino
acids , carnosine, glucose and neutral sugar, all the components of deep Umami tastes.

Carnosine (8 -alanyl-L-histidine) is a dipeptide recently noticed as a potent anti-oxidant to relieve fatigue
and prevent Arzheimer disease. Carnosine is famous in good taste of oyster although it is now disputed as
compared with Katoshima Kurobuta whose meat has lots of carnosine to make its supreme taste.

The present study aims to establish measurement of free amino acids and carnosine on HPLC with OPA
prelabelling method. Our HPLC measurents revealed very high content of carnocine in Kagoshima Kurobuta
pork meat as compared with other free amino acids. Thus, OPA-prellabelled HPLC method is useful to quantify
the real content of carnosine in Kagoshima Kurobuta pork meat. By virtue of this method, we are going to
evaluate chemical entity of good taste and further substantiate a new aspect of Kagoshima Kurobuta for anti-
aging pork meat. Hereby, we hopefully contribute to establishment of Kagoshima Brand of Pork Meat.




