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Abstract: Chinese traditional marinated meat is very popular among consumers due re-useable marinades. Numerous taste-enhancing,
active compounds are enriched by repeated use, which provides the marinade a characteristic strong flavor that delivers a unique flavor to
marinated foods. Using chicken drumsticks from white-feathered broilers, changes in nutrients such as proteins, free amino acids, flavor
nucleotides, and equivalent umami concentration (EUC), as well as harmful substances such as heterocyclic amines were analyzed in the
marinades used for Chinese traditional marination with different marinating time. The results showed that compared with the control group
(unused marinade), the marinade used for the 9" time showed protein content increased to 3.86% from 0.09%, total free amino acid content
increased to 601.92 from 68.57 mg/100 g, flavor nucleotides increased to 22.97 from 0.78 mg/100 g, and EUC value increased to 1.32 from
0.068 gM SG/100 g; whereas heterocy clic amine content increased as well, to 28.64 from 12.29 ng/g. Therefore, content of both nutrients and
harmful substances were found to continuously rise, with each marination use.
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Fig.1 Effect of the number of marination uses on protein

contentin the marinade
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Table 1 Effect of the number of marination uses on free amino acid content in the marinade (mg/100 g)

% 044 %14 % 34 % 54 %14 % 94
Asp 7774024  38.644648  41.44+114 47.7832045 67.094662  67.284800
Ser  11.014513 17.394844  18.654499 21.084714 25434365  30.05351
Glu  248#.04 10624051 21.974427 33.14+1373 3945431 45544626
Gly 1994058 3404116 3704057  3.9940.03  4.2340.60 5.06:40.41

His  17.862260 60.61#24.65 69.62+1852 89.38425.02 121.84428.36 132.99+13.28

Arg 2.2440.9%6 57.16#2541 60.64+11.02 95944149  119.73+1.23 136.38+18.77
Thr 5.4940.66 24994983  26.16¢472 37.53+1516  47.5440.69 51.2536.86
Ala 3.38+1.04  10.844051  12.35#427 17.66+1373 23.9+1.31 24.9536.26
Pro 3.77+1.88  12.894574  14.344318  21.1747.94 29.74+1.38 30.844.20
Tyr  0.3440.13 2.37H.24 2.54.47 4.3382.07 5.64+0.38 5.7940.81
Val 2.39+1.13 5.4942.43 5.65+1.22 8.73#3.41 11.4440.73 13.01+1.86
Met  0.2840.03 1.9840.36 2.0040.78 3.15+1.26 4.2540.74 4.47+0.07
Lys 2.8241.25  14.43#421 13.643.46 18.914600 15.31+14.19 23.9243.38
Ile 2.0540.85 3.62+1.50 3.76x0.75 5.93+2.29 7.5040.51 11.6142.74
Leu 3.29+H1.94 6.13+1.84 6.34+1.67 9.9843.56 9.8543.84 12.3440.71
Phe  1.6940.82 3.1440.98 3.3440.95 4.834.78 5.4582.77 7.274.32
UAA® 10.25 49.26 63.41 80.92 106.54 112.82
Total 68.57 275.38 306.04 422.90 538.15 601.92

JE: aUAA: SR 2L,
2 T EEHIR#E 7 ERIZERSE (mg/100g)
Table 2 Effect of the number of marination uses on flavor nudeotide content in the marinade (mg/100 g)
04  Hl4  H3M  H5HM FTH F I
5-AMP  0.15#0.01 4.3240.07 4.87#0.12 7.0540.29 8.34#0.80 8.8640.23
5’-GMP 0.25#0.00 1.40#0.53 1.91#0.05 2.4030.22 2.9430.18 3.7640.13
5-IMP 0.3840.02 7.4640.16 7.5440.27 8.9240.09 9.4440.73 10.3540.29
Total 0.78 13.18 14.32 18.37 20.72 22.97

A 435 i 2 T2 ANTR] i i 0 BT R R TR
IR 2, R 2 IR, B ERRERE, X
Hh = PR R R YA s 6T R A AR R 1 R AR
{9 0.78 mg/100g, H FERIFE T . 5 LIk
HilidJE, Xz R S ek 1) 13.18 mg/100g, Bl )5
AW TS =R ERZE R 5-IMP & &

=T 5-AMP #l 5>-GMP &% &, IXZEH T 5-IMP &
BT IR S, 1 5°-GMP AP & an
WA BT EEREYR, 5-AMP EESEH ATP
G Al cts AN

SR IR & X1 BB Rk, o
5°-IMP Hi1 5°-GMP H AU ik, H. 5-GMP fyfif
R EZ) 9 5-IMP [1) 2.3 1%, (HEA TR ke BT L
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IR (50~100 mg/L00mL) i, 5-AMP 1Y B A FH Ik,
MRAERER, 7EKERET 100 mg/100mL i, Hifnk
BT, ORI 5 -AMP 5 5°-IMP 14
FEIVER, 7RG 5-IMP IREFTERI AT, 5°-AMP

WRE R, [FRERE IR . X R R HR S
MSG HHFEER, 5 MSG et filiE &1,
eSO ek, ) B 57 O BRI SRR IR I
B %N 886 mg/100g. 3.76 mg/100g. 10.35
mg/100g, EAAFAE /N T =FhixH BRI BME (50
mg/100g. 12.5 mg/100g. 25 mg/100g) , {HILiLRES
i AL IR REFREER CRINA A =)
P A 3002 0 5 O R
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Fig.3 Effect of the numker of marination uses on HAA content
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