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In this research meats were hydrolyzed by protease to obtain amino acids and flavor
precursors. Then the hydrolyzed meat was mixed with a yeast extract, glucose and cysteiné
(for beef and chicken), or methionine (for pork) to perform thermal reactions by refluxing at
various times.

The amount of yeast extract and amino acids in the formulations were optimized by a
sensory evaluation technique. The ratio of the hydrolyzed meat, yeast extract, sulfur amino
acid and glucose were 10 : 90 : 0.5 : 1 for beef flavor, 10 : 90 : 2 : 1 for chicken flavor and 10 :
90 : 0.2 : 1 for pork flavor. The optimum pH was 6 for all flavors. The suitable time for
refluxing were 2 hours for beef and pork flavor and 4 hour for the chicken flavor.

The developed beef flavor (BFV), chicken flavor (CFV) and pork flavor (PFV) were
compared with commercial flavors by sensory evaluation. It was found that the developed
flavors and commercial flavors were not significantly different (P>0.05). The stability of the
flavor compounds were age tested once a month for three months. Proximate analysis,
microbial analysis and sensory evaluation test were performed before and after aging. The

flavor compounds could be scaled up for production in commercial consumption.
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