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Anti-delicious peptide antibody-based techniques for evaluating the optimal aging period of dry-
aged beef
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Our research aims to develop a novel measurement technique that can objectively evaluate the optimal aging
period, using dry-aged beef, for which quality control is subjective and no national standards exist, as a model.

We first succeeded in producing an antibody (affinity ~2 x 108 M) to a "delicious peptide"!

found in gravy of
beef meat and also in establishing a quantitative detection method for this delicious peptide by ELISA. Then, we
found that "delicious peptide" was present at concentrations of ~3-15 ng/mL in our produced 0-90 days of dry-
aged beef (water extract of 500 mg meat pieces), peaking at 30 days, which corresponded with the recommended
eating period indicated by the dry-aging machine and the period most highly rated in sensory evaluations. These
findings strongly suggest that our anti-delicious peptide antibody can effectively determine the optimal aging
period of dry-aged beef. Furthermore, by applying our unique nanoparticle (ZZ-BNC)? to ELISA, we have
succeeded in quantifying "delicious peptide" in dry-aged beef with double the sensitivity (Japanese Patent Appl.
No. 2024-158236; lijima et al., submitted), and this technique is expected to be practical application. 1. Yamasaki
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