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INTRODUCTION & AIM RESULTS & DISCUSSION

Meat is a highly consumed product widely susceptible to fraudulent practices.
Among the authenticity issues that have begun to be considered by society are
meat origin (geographical indication), production practices (organic), and
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metabolites responsible for those responses, thus obtaining feasible and
cheaper methodologies not requiring the use of chemical standards for
metabolite identification.

The aim of the present contribution is to evaluate the capability of a non-
targeted HPLC-UV (at 280 nm) metabolomic fingerprinting methodology in
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CLASSIFICATION OF MEAT SAMPLES ACCORDING TO ANIMAL SPECIE

Study using Partial Least Squares-Discriminant Analysis (PLS-DA)
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Instrument: Agilent 1100 Series HPLC

Column: Kinetex C18 (10 cm x 4.6 mm, 2.6 pum)
Mobile phase:
A. Water with 0.1% formic acid
B. Acetonitrile
Flow-rate: 400 pL-min-t
Gradient:
3
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CONCLUSION

A feasible and simple non-targeted HPLC-UV fingerprinting methodology has
been developed, able to correctly classify and authenticate meat samples
according to animal specie and geographical production origin.
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