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(. BRIZA R WA TALA 5 5 L IE

;. ASA AR E B AR AL B AR
KA B g — i S AFRST T A
B, MERSEEE, ARELLR
(TBA), #4848, MELK. BHBRA
PFHELERERTRANT, T BF R
4 W Ao KGR HLFROHA YR, AR
FFFRESGUEABUAREEEE. A
FLEFXEAF, S ERFOBRHRA
C16:0_ C18:1 ¥R C18:2, ML FimL
X B CI8. 1, C18:2, C18.3 84 F
3. #C16:0. C18:0 C18:1 W) ZHk3
FhFLEI B+ AFLROBEHE,

KR MARET; K 4R REE; &, B

Abstract. The objective of this research was to compare

i

some chemical and physical characteristics of me—
chanically deboned and hand deboned turkey meat
and beef.Samples were analyzed for proximate
composition, cholesterol, TBA , calcium and iron
contents, hunter colour parameters and fatty acid
composition, Deboning method affected chemical
composition of beef and turkey meat.Mechanical
deboning resulted higher cholesterol values and
calcium and iron content.In hand deboned turkey
meat the most abundant fatty acids were C16.0,
C18:1 and C18.2 Mechanical deboning process
was increased the percent of C18.1,C18:2 and
C18:3 in turkey meat,C16.0,C18.0 and C18:1
were the major fatty acids in mechanically deboned
and hand deboned beef.

Key Words mechanical deboning ; turkey ; beef ; cholesterol ; iron ;

calcium
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g, B, BOVERIR. AMRPBERETE L
BEH WP X & A r — i miy stk
HE5 AT XRE4 WK REITHEE,

FORHFI 5 ¥

J5k

LA B AMALEFREER (kg
M) RABRAMIT . YUK RS EREFH
B, OB, BhEABA KEHRE, XERELEE
J1SD615/629 (FEEEIFF Britt RMZFAF) B
ZEEEMT, ALXBREAELRE, KRN
PL 2B R — = Ry JBORH, R SRl T B
HEBOVIMABE, AILXERE, BRERAHLR
PLAR R K, 5B OB BRI =

£

SHREASIIK Sy, RERG, K5, A BURNERERE
TR . AR R EE TN ENRASE L
B (TBA) {ExERMHARREE, mAEkt
B (TBA) BEUBARFHEESLPH_BRZER
¥ (mg/kg) RFom., FHFIBRRYE AR E TRl g
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WO MENR AW, FEEEEBERS T, #
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HRERE, RSGEERERERRIAE, 25 x 0.32mm x
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Z #7447 LA L. Sml/min FERIEBES,
{5 180°C ~280C, {BF20C/ 4y, F 280C{RiE 10
Sr%hs TEME K 20ml/min, BB 290°C 5 KAEH
BN ER300C, HEEE RERERAS R
EEEAA R,

B SURAS N B B HEA RIS, CR-300
R RER B 3 B OUE A Smm & NZRILIE,
IR L(RE). a'(4L6), b (RE). BRMmEs,
BZL R bR AR (L=90.7, a=—0.9, b=—0.1)
PITRE, L, a'. b PERASKNEAEEE .,
RE MR 10g BEACHHZERL, AR A @ i P iz
#2: 1 MELBHEA, FHmUAR £, RRhimeF s
(FAME) F HP5890 B! St 1{ LA CP—-SIL—88
RARA R TMERE (50m x 0.25mmi.d., RL
TEEREEC4H0.20 u m) (FEEBE Chrompack AR
A7) TR, BMEENRELREHR170C, I

LA1°C/min {3 BEHRFFE 205°C, FR4E 205 CHin
e 15min, JEGHEEEIRER 250C, HMIE(FID)
BEEIREHN270C, LLFE N 2.25ml/min f#E
Ko T R N F AR A 40X SR & IR HEAT ELER
e, Bt SRR SPSSV8 B F# T L ki
Rt

gZit

FTF N TR S B A AR A AT 4 FRR B
EoriFEl, ALZE4H (HDB) AL
Bkl (HDT) HI7ksr2 63.4% F174.4%, i
VM E B Rk S ERERK, LHEErR
(MDB) FifLZH kG (MDT) #Iksr 435l
£ 54.9%F169.2%, MDB fiMDT Wi & &
(31.8%#114.0%) % HDBFIHDT & (19.6%
M4.8%). HLMEEFSHERF R ERHTH
&, MDB4.3%, HDBO0.7%, #LiEE 4R
kSRR LA E, FRE L,
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FHHE
22273 K% (%) BOR (%) | Bl (%) RS (%) PH
HDB 63412 147£1.52 9.6+057 0.730.06 6.0£0.01
MDB 549%12 1274159 31.8+3.62 432046 68+0.13

20.1+021 48+021 1.0£0.02 58+0.05
15.5+0.54

HDT 74410.12
MDT 69.21+2.38

22 WAL B A PR kRS Py R [ A2
SEWEE, »MREMDBSY.6mg/100g 1
MDT63.6mg/100g, ik ALIErHEIE
JRERESREPEMRMIK, 23ZHDB50.3 M
HDT56.9mg/100g, MR FEFIZINS&IE 2
FioRe B 75 1 B R0 2F A R0 K 3G Y R S Ak
&R, ANTHEEHSEHDBS3.9mg/ kg
HDT17.2mg/kg, mbLHIEBEHEEHDES,
MDBI1360.9mg/kg f1MDT202.9mg/kg, %B%H
HHERWA A PR TENS R, kT
BTESELYM, MDB &8 HDB &—
¥, 4yHiR 35.0mg/kg F127.0mg/kg,

A2 ALAMMEREAMAEEE, S8R5

14.0+1.19 091002 60%0.15

21%it73 BEE (mgloop | & (mgky) % mgkg)
HDB 503+131 53911.04 27.0+0.13
MDB 89.64331 136091230 3501292
HDTMDT 596%1.69 17.240.68 1351052

6361028 2029107 130£2.10

%3 BotEA TBA IR SH, KFHEx
FAR) TBA ERA BERW. AR EEHE
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SZEEHENEW. IWEEFHATEETAGH L
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wHR, —EHREHRS, S TFHRFRERA,
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i, REEESEHHERNEERR>RESR
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FEMDT R&3Birifisi, Essary #5200
ik, TEXSEHE, B MMEER KLY Y
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15%, 54 40% f, BRMKEFRESA PRI S
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AR, SHWE D6k 58 #E
EH LS /RITHEALEE, — 25 ATRELAA Y B
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MDM b HDM 45 IR & 7T e HH G TR
AWHHIEER , Demos Fit Mandigo %& BUAR A pH
{4 7.7, AlEE AR 3 ME MDM 56
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P a R R E R, AP
HAFKSAREA R EE S & n. BHE. 5
5 1 B A R P Fp BB B CE I BRI R . TEZRUAG
HIBFZEH, Al-Najdavi 1 Abdullah % BB
B ATHBHESHWEEES &S, Ang
Hamm &I Z BT A T B G H 0
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BEBEATERENER. IIREERESE
TEENESERHEREATERENEE.
RN RMYME 40 (MDB) &R
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