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S & result of a series of investigations of beef, pork

Xand lam 1-3, we concluded thatan: 1dentlc&1 basic meaty
a,roma is associated with the lean portion of these red
meats and that :gpecies fla vour ‘differences reside in the
fat. To! check the validity of the conclusion, that lean
meats contribute an identical meaty aroma, we have now
compared the volatiles, - ‘both chemically ‘and organo-
leptically, of -lean whale and lean beef. ~If differences in
the basic meaty flavour derived from lean mests of differ-’
ent species of ‘animals do exist, ‘one might expect. to-find
them in a mammal that lives:in an environment and sub-
sists on’a diet so corpletely alien to that of itsterrestrial
relatives.

Appromma.tely 20 1b. of lean whale meat were obtained
from ‘a 49-ft. §e1 whale, Baloenoptera. borealis*, less than
20h after it was killed. The sample was frozen, packed
in dry ice and flown, to.the laboratory where it was kept‘
at dry-ice temperadaure until needed :

“For flavour evaluations, steaks 1 in. thlck were cut f ogm
the saimple;, heated to an internal temperature of 150° B
and tasted by .the laboratory personnel. = The results
were. muforml#, unfavourable; all tasters sald the. steaks
were ‘fishy’, s ‘and descriptive terms such  as ‘metallic’,”
“oily’; and ‘ranci lso tsed by the panel: The

res used stp.,’cthentra;te “the flavour precursors: in
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~.the whale steaks ' The fatty‘
. fractions extraetable from lean
“whale. and lean beef were therefore ‘compared. 100 g of

diced meat were extracted accordmg to.the proc :
’I‘olch et altt

cup and solvent removal g

'dxssolved ina mmmum»_of 201 chloreferm~methanol

: ; : Chloroform contain- -
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k,vaely elute two trlgly eride fra,ctlon.s, a cephalm fractlon, 5

_and a mixed. lecithin-sphingomyélin fraction?s;

acid composl on‘ of the combmed trlglycemde :

FAI‘TY ACID COMPOSITION OF LIPiD FRACTIONS (% OF:TOoT .
‘FATTY AOIDS) OF LEAN BEEF AND WI-IALE IN TERMS OF. UNSATURATION
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