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Detection of Carnosine Content in Pre-cooked Beef Liquid

XING Zi-xin, HE Yi-hang, ZHU Qiu-jin*

(Department of Food Nutrition and Safety, School of Life Science, Guizhou University, Guiyang

550025, China)

Abstract: After ultrafiltration of pre-cooked beef liquid, the primary detection of carnisine content in it was carried out using

HPLC.The results showed that the carnosine in the pre-cooking beef liquid has a higher content, up to 382.68 mg/L. According

to the experimental results of spiked pre-cooked beef liquid, the carnosine is further identified.
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Fig.1 HPLC of carnosine standard (53 mg/L)
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Fig.2 HPLC of carnosine standard (106 mg/L)
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Fig.4 HPLC analysis of pre-cooked beef liquid spiked with
carnosine standard
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