56 BHEY Food Science 1994.6 (i 173)

BRFSBEMBERED, REANSHSHE
Ay 800 mgtd, HEATH ¥ J WA KT EIY
B, PERIEEMK, B, SNSRI
12 mgZedy KoK, #4310 10 mg%, 38
mg¥ . R —BEFIE FFHEH 200, o[
ISR 250mg, 556045 B I HE A Ll
g5 90 mg, HHIR—EEMNN. H, AR
KR, BEMAAKEZLTUBESEREN
WE. RERESEFESRITE, SFERY
AR BEE5 I 3 /2 ke 2, BHRERI A E P =
Sy —MI e, B AT LA R
0.1 kg L E, MEREBYWBRNEFIRYE, T
%WUWE%@*%E%%*,ﬁWﬁﬂ%W
MEBILEERTH.
HTEREFRHERMEAEHE S SEFEY

8, AMENSHEYIE, HB8#H—SFRWE.
£ F X B
1. R¥FSE. BFRREFR. bX. ARB4 KR,
1987, 110. .
2. FHiRE. TRIWFAFEERE. Jbx. BEHKR
3, 1984, 120~240.

3. MHTERE. EFIHWERIE L. ARDAEH .

RRAt, 1988, 150.

4. Froning, GW. characteristics of bone particles from vari-
ous poultry meat products. poultry science 1979, 58,
1001~1003.

5. Field, RA. et al. Characterization of bone particles from
mechanically deboned meat. J. Food Science. 1977, 42,
1406~1407. -

6. Robert M. Hill et al. Determination of small bone particle
in meat. J. of the AOAC. 1968, 51 (6), 1175~1177.

I3 3% P A8 B AL A M AL B 69 4 |

DEE SR fEm XbsE
AT KE 200237

W OE CRARER A TRE R X ARMFERE QI BT R B LB (SOD) % T T
B, REARTFH 7.1 U (D /mi, ZhHELeE 3. 2~69. 6U/ml, Fi SOD |k A& : BASHAS> AR

>43.,
XA LR Rm ot

Abstract Pyrogallic acid aufoxidation method was applied fo defermine the superoxide dismutase (SOD) of human and

some domestic animal milks. Results of defermination were 7. lu/ml (humen milk) and 3.2~69.6 u/ml (animal

milks) respectively. The order of SOD actirity was porcine milk™>dog milk >>human milk >>borine milk.
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Abstract Flavour nucleotides (5'-IMP, AMP, GMP, UMP) content in food szs determined by high performance liquid
chromatography using an ion —exchange column, Shimadzu ISA-07/$2504 (4. 6 mm X 25 em) and a UV detector at 260
nm and 0. 2 mol/L KH,PO, solution (PH4. 50) as eluent. The method is simple, rapid, sensitive and reproducible. The
calibration graph was liner in the range of 0~0. 5 ug. The recovery of nucleotides was over 95%; by the standard addi-

tion method. The mean composition and standard deviation for the flavour nucleotides composition of certain foods are

given.
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