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Studies on black-discoloration of canned boiled chicken

III Determination of free amino acids

during storage period
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Résumé

Asuming that after-blacking of the canned
boiled chicken has a relation to the quantity
of sulfur compounds in the canned products
and the sulfur compounds are derived from
the amino acids in which sulfur is contained
in the structure, we checked sort of amino
acids developed on the paper chromatography
using the samples which have some difference
between degrees of blooding.

The result obtained our experiments was as
follows :

1. 6~-8 kinds of amino acids are always
found without relation to blooding degree.

2. In addition to the above spots, unknown
2~-3 spots are detected irregularly with the
sample which the blooding was performed
imperfectly.

3. Within limit of seeing the patterns of
paper chromatogram with naked eye, spots
of cystine and methionine developed from the
sample out of imperfect blooding meat have
deeper color than that of perfect blooding sa-
mple. In the other words, the former may
have much free amino acid in comparison
with the latter.



