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Regulation of taste is one of the effective methods to improve the meat
quality. The main taste active component in meat is free glutamate (Glu). In the past, it has
difficult that this component has changed by feeding. Our studies have been demonstrated that Glu
could be increased in chicken meat by short term feeding of some other dietary amino acids. However,

the regulation mechanism was not clear. This study was aimed to clarify the regulation mechanism of
Glu content by dietary amino acids using genomic and metabolome analysis. As a result, dietary high
Lys induced Lys catabolism in muscle, it synthesis the free Glu in muscle. Low Lys diet induced
protein degradation of muscle, and free amino acids of muscle were increased. Furthermore, dietary
histidine or Lys affected the imidazole dipeptide contents of muscle. In conclusion, some dietary
amino acid levels metabolically affect the taste-active and functional components of meat.
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