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In this study, we aimed to investigate key compounds for Wagyu aroma which
contribute the palatability of Japanese wagyu beef. By measuring fatty acid peroxides and Myoglobin
Redox forms, we demonstrated the characteristic fatty acids and oxidized level of Myoglobin which
affect Wagyu aroma generation. By using our improved the preparation procedure for extracting flavor

from Wagyu meat, we demonstrated a relationship between one of Wagyu aroma (diacetyl and acetoin)
and boiling condition.
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