A AFEHEe 2998 o)A 54

& A% 9 ohgel 4887 ARHUA AT 2002 BA 7,000 77
c AL G 2EUH F o A FRAAAE 5

AFdE 23 et 45402 48498 417, 9427 2 g1
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€ ASALLE odtE AT HE
4§43 JE zolg Koy WF
tEAE Az ol oj451 Jldu B
Agsta glon AFEg RO

FES7IE ot vigol de SUdTE A ARE FHolu, 452 =A4HE F
g Aol &AR Fol BuFHD on gL AL Jisd 24U 8 FFEG gou(3)
£ E nitrosamined AV FHAES} B £FRY ke 237 doh4).
bogte g vk e AR 3

=z
FA5AE zAlsle] A8Ad g1 4 rh§o An3E HaE 2] A8 A0

ANae AF AYriEed 2% F HE3AE
P& R 2 ARxAE AAst 24T .
gErozE F8, A%, @94, JEL AP, F712FS ICP(ICP-AES) & ©] &
tof BAstich. BB HPLCE, carnitine $Fe THAYLAE 01486 WHe
oj&stod At AWAF 2A(7) F2T F GC(Hewlett Packard 6890)2 Ed €&

FE scorarend WHEFEZE 5t9 CE AF A8, ofr| b HPLCE AHS-3)

THBATHE).

L

s

Of

2 o

Za 2

L]

d AR ES SRS 72.240.3~73.810.699 HYgQonw BRI}
2 TEEHE YeRAATH(p<0.01). 29 AL 20.140.3~21.1£0.7%,
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ZA YL 2.440.6~3.010.4%9] HAE Yehlidoi(Table 1). Paleari S(9)& utg9 5
EFouug xu g 32 vigo] 2z 76.4%, 20.3%, 2.1% ¥ 1.3%3}31 Budgd=y B
Age] 2947 FEGFAM i & FFE B

214 g

& A 2 EVRSY vFHEY e ZERFF M w%en, Loz 9
(PPUEFENa)>wt 24 (Mg)>ZF(Ca)] ¢(p<0.01)2Z Balzan 5(10) A} X3
o SAT B71RY vl Al Na 9 Fele 54(58.3 mg% 2 2.6 mgh), 271(51.4 mgh £
1.8 mgh) Bt FA et om(p<0.05), ZET otde 5435 mgk ¥ 2.3 mgh) £71(4.0
mgh 2 3.5 mgh) Bt WA Ueldth(p<0.01). HlAMs) 2 A#ESe)e AEHA Fgo}
(Table 2). 23 Z& XAFES FF50 298 EYA AS A #7124 FF %0
ol dcty s ort(1l) 28 EAdNE YA gt

Table 1. Chemical compositions(%) of native Jeju horse meat

Parts Moisture C. protein C. Fat C. Ash
Loin 72.23+0.37° 21.18+0.78° 3.08+0.41 0.13+0.01
Round 73.84+0.61° 20.13+0.31° 2.42+0.69 0.14£0.01

?® Mean+S.D. are significantly different within the same column(p<0.05).

Table 2. Mineral contents of native Jeju horse meat

Minerals Loin Round
Mg’ 22.57+0.81™ 23.20+0.21%
Na' 58.33+0.95 51.4042.07°°
Ca” 3.57+0.17°% 4.08+0.01%
Fe™ 2.69+0.01°E 1.98+0.12%
Mn 0.02£0.01% 0.01+0.00%

K 388.07+26.41% 391.4846.93%
P 189.47+0.78" 190.87+6,12°
Zn™ 2.35:+0.00°% 3.52+0.01%
Cu 0.10£0.00° 0.0920.01%
As ND ND
Se ND ND

*® Means+S.D. are significantly different within the same row(’p<0.05, “p<0.01).

“8.CD Means+S.D. are significantly different within the same column(™"p<0.01).
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A 9 EalAEHE &

ohg9] Ak B4 (Table 3) 23 oleic acid7t $4 2 8704 38.9+0.2%4-40.6+2.3
o2 A Jvewon thgol palmitic acid®2 FAFYolA 28.010.06 £ Er12 A
27.010.8%2 Yehdo. EXsxat g3 S 62.66, B89 63.7%2 gurEo
2 9% 2 ES0 vE EXEV & AFHE BAF Ik FFEAPAL uhol A o
129 322 st Udel. Paleari $(9)2 ni8o)A] oleic, palmitic, linoleic,
palmitoleic, stearic, myristic acid F£olvxn Busti vt EFH2HE §FL 54
2 BV RHolA 43.2-43.5 mg/ 100 g FEINUY. EF nlSe ZH2HE TFFo] 29.9
mg/100 g olgtn BIsRoy £ Ay Aol Aoj7b Ak zey Alg, A,
Hz7), G289 A2 S F3o] zhzh 138.3, 155.3, 76.5, 121.4 mg/100 ¢ 22 w}
%9 Fe&HE FFol 7 Fdta Bustgn.

obv] 4t 3 (Table 4)

gtotm it B4 2 BB YNA 2z 927 mgh 2 1041 mghE EbgTh HEE o}
oAb 1779 mgh-1843.8 mghdlow olv|ial Adte AEAHEE(12)AM BIF $
%, €% 2 A59 Fug 2AY 418 23g

vle}9l @ carnitine T (Table 5)

Vitamin A SAHFHE 9.62 IU 20, E7]5HE 8.54 U2 HY7 Ha7) d%le
H(p<0.01) vitamin E 2 C& 54 2 ENRYdAN ZA&HA gt} vlHe 2epd
carnitine §F AT E7]o)A 413.5+34.8 nmol/g 3} 505.5+152.6 nmol /gL B VbR
th. Carnitine® 7} 83 AA7|FE Aul date B4 BxdazA Agate oEg
Zegol Y2 483 F45td g AZY Uz AFA7E uk ddojn, o]
tololE, ZH2€E ANst, &% 58 &, Hrle T, ¥4 44%E F, ¥
71578 5o dg adst <delx do.
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Table 3. Fatty acid composition and cholesterol contents of native Jeju horse meat

Fatty acid Loin Round
Lauric acid(C12 . Q) 0.24+0.01 0.31£0.07
Myristic acid(C14 - Q) 3.75+0.02 3.81+0.45
Myristoleic acid(C14 : 1) 0.31%£0.14 0.35£0.08
Palmitic acid(C16 : 0) 28.08+0.08 27.08+0.89
Palmitoleic acid(C16 : 1) 8.06+0.08 7.35+£1.08
Stearic acid(C18 : 0) 5.48+0.04 5.45+0.91
Oleic acid(C18 : 1) 38.96+0.25 40.67+2.34
Linoleic acid(C18 : 2) 11.414+0.28 11.39+1.18
Linolenic acid(C18 3) 0.53+0.84 0.6511.03
Arachidonmic acid(C20 : 0) 0.07£0.00 0.11+0.06
Eicosenoic acid(C20 : 1n9) 0.60+0.01 0.62£0.01
Eicosadienoic acid(C20 @ 2) 0.22+0.03 0.25+0.03
Eicosatrienoic acid(C20 @ 3) 0.89+0.05 0.52+0.31
Eicosatetraenoic acid(C20 @ 4n6) 0.09£0.01 0.13+£0.01
Behenic acid(C22 : 0) 0.26£0.15 0.12+0.11
Decosapentaenoic acid(C22 - 5) 1.12+0.94 1.26+1.87
Saturated Fatty Acid(SFA) 37.36 36.26
Unsaturated Fatty Acid(UFA) 62.64 63.77
UFA/SFA 1.65 1.72
Essential Fatty Acid(EFA) 12.01 12.15
Cholesterol(mg/ 100 g) 43.57+£1.93 43.25+1.37
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Table 4. The content of amino acid of horse loin and round meat

Loin Round
Aspartic acid 2066.7 2083.8
Serine 740.8 734.2
Glutamic acid 3275.2 3572.7
Glycine 939.6 992.8
Histidine 993.8 895.1
Threonine 882.8 915.0
Arginine 1286.1 1309.6
Alanine 1205.2 1269.8
Proline 732.4 781.2
Cystein 317.2 394.9
Tyrosine 766.3 807.5
Valme 1134.4 1185.2
Methionine 610.2 647.0
Lysine 1994.9 2095.3
Isoleucine 1120.3 1186.2
Leucine 1849.2 1918.3
Phenylalaine 897.0 928.8
Total 20,812 21,717
Met+Cys 927.40 1041.9
Phe+ Thr 1779.80 1843.8
EAA 10248.90 10578.4
BEAA 49 24 48,7

EAA: 1le tLeut Met+ Phe + Thr +Trp +Val + His

Table 5. Vitamin and carnitine contents of native Jeju horse meat

Vitamin A" Vitamin E Vitamin C
L 62+0.49*
Vitamin(IU/100 g) o 9.02£049° ND ND
Round 8.5440.30 ND ND
L
Carmtie(nmol/g) o 413.59+34.81
Round 505.52+152.64
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