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ABSTRACT

Twenty meat samples from the thigh of ostrich, beef, chicken, in addition a binary
mixtures of ostrich and beef meat (3: 1) and ostrich and chicken meat (3: 1) were used in this
study. Isoelectric points (PI) (using an immobilized pH gradient), protein banding, amount
percentage, peaks and molecular weights of each band were determined in raw meat extracts
using polyacryl~ide isoelectric focusing method (IEF) and one dimension SDS polyacrylamide
gel electrophoresis.

The results showed variations in the number, amount percentage, molecular weight of
each band for each species as well as binary mixtures.

High performance liquid chromatography (HPLC) was used to determine the amount of
carnosine (~- Alanyl histidine dipeptide in meat samples. Results revealed that a significant
difference between ostrich, beef, chicken meats. .'

Isoelectric focusing, SDS gel electrophoresis and the HPLC, methods can be achieved
to be tools for identification of ostrich, beef, chicken or meat as well as in that of mixture.
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INTRODUCTION

Identification of various species of
meat is becoming very important.Variations in
the price pattern of different meat varieties
have further created the problem of
adulteration and substitution of low priced
meat with high priced ones. The substitution of
expensive meat with the cheapest meat is
unethical and objectionable for health,
religious and economic reasons. Consumption
of products containing undeclared flesh can
cause allergies in sensitized individuals (1).

From the beginning of the 1995
ratites (ostriches, emus, rheas) have received
an increasing attention as meat producing
animals. Most' 'of. commercially high quality

.', i~Sjl.Q~e,RstI1cp.beatis taken from the legs (2).
Isoelectric focusing (IEF) is a modern

analytical tool employed by biochemists to
analyse and characterestize several biological
materials (3), also it can be used for
identification of meat species based on the
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banding pattern of muscle protein and the
specific characteristic peaks (4).sheep and
goat meat and horse and donkey meat could
not be differentiated by this technique (5).
Aqueous urea solution extracts of heated
ostrich muscle was used as an antigen for the
production of precipitating rabbit antiostrich
sera, it was possible to specifically identify
raw, heated (70-95"C) and air dried-salted
ostrich meat by means of gel immunodiffusion
tests. The sera of ostrich did not react with
chicken, turkey, horse meat or with beef in any
form (6).

Carnosine (13 -alanyl histidine) is a
dipeptide composed of the amino acids,
histidine and beta' alanine. Carnosine is found
in relatively high concentration in several
tissues, most notably in skeletal muscle, heart
muscle and brain (7). Carnosine and anserine
are the major dipeptidesin 'skeletal muscle
tissue of most vertebrates (8). These dipeptides
play important roles in physiological


























