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Studies on the Duck-meat (1)

—— Amino Acid composition of Duck-meat protein —

Dong -Pil Kim - Hyun-Keun Nam

Guangju Sewon Junior College, Technical Rosearch Institute for Food & Nutrition Science

Abstract

Amino acids of duck-meat in Jeon-nam have been analyzed by gas chromatography.
Through this analysis, the following results were obtained.

1. The quantities of general components in duck -meat were determined 13.61 % ~21.19 % pro-
tein, 17.32% ~34.92% fat, 0.56 % ~1.09% ash, and 50.91 % ~65.72 % moisture.

2. The quantities of protein amino acids in duck -meat were determined\ 6.10% alanine, 2.75
% valine, 7.13% glycine, 2.20 % ‘iso-leucine, 4.54 % leucine, 4.90 % proline, 5.80% threo-
nine, 1.15% methionine, 3.20 % hydroxy proline, 3.01 % phenylalanine, 6.70% aspartic
acid, 12.71 % glutamic acid, 4.95% lysine; '1.11 %. arginine, 5.60 % histidine, 4.40 % cystine
+cystein, and serine and tyrosine in trace amount. o

3. Except tryptophane, almost all the essential amino acids were analyzed.
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Table 1. G. C. operational conditions

neutral & acidic basic amino acid
amino acid :
column
: Tabsorb(Regis Chemical | 1.5% OV -17on Chromosorb
co) packing - | G (80/100 mesh)
column size 1.5 m x4 mm 1.0 m x4 mm
1. D. glass I. D. glass
initial column temperature 75°C at 4°C/min~200°C 140°C at 6°C/min~200°C
injector and detector temperature 230°C ' ' 230°C
carrier flow N, 30 m{/min 30m{/min
air (to detector) 350 m{/min 350 m{/min
hydrogen (tq detector) 30 ml/min 30 m//min
chart speed 0.33 in/min 0.33 in/min

Table 2. General components of duck -meat & feed (wt %)

qa 2% zawz | 249 | 8 ¥ | & ¥ | ussE | ¢ =2
vlgkek A 13.61 34.92 0.56 50.91 1,400 g W]
5 A 21.19 26.10 1.09 51.62 1,200 g 9]
o &t A 16.18 17.32 0.78 65.72 1,600 g W
A} k=4 3.50 15.40 6.40 9.50 65.20 vigAlg
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Table 3. Amino acid composition of duck-

meat protein

amino acid gram (%)
alanine 6.10
valine 2.75
glycine 7.13
is0—leucine 2.20
leucine 4.54
proline 4.90
threonine 5.80
methionine 1.15
hydroxy proline 3.20
phenylalanine 3.01
aspartic acid 6.70
glutamic acid 12.71
lysine - 4.95
arginine 1.11
histidine 5.60
cystine +cystein 4.40
crude protein 79.00
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Fig. 1. Chromatogram of standard amino acids on Tahsorb column

Notes for numbers in ﬁgufes:
1. alanine 2. valine
6. - proline 7. threonine

11. aspartic acid

3. glycine 4. iso-leucine 5. leucine
8. methionine 9. hydroxy proline 10. phenylalanine
12. glutamic acid

13. tysine
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Fig. 2. Chromatogram of standard amino acids 0 \A'\J U V
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Notes for numbers in figures : Fig. 4. Chromatogram of duck— meat protein
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Fig. 3. Chromatogram of duck- nieat protein amino acids on Tabsorb column

2. 2e|a7] g A e oful kg alanize 6.10 %,

E 0#¥ valine 2.75 %, glycine 7.13 %, iso-leucine 2.20

%, leucine 4.54 %, proline 4.90%, threonine

2% 22279 olv| @& gas chromatogra-  5.80%, methionine 1.15 %, hydroxy proline 3.20
phye} o3led gifsle] thea 2o RS oA, 9%, phenylalanine 3.01%, aspartic acid 6.70 %,
1. e2arle] —gkse MEGHE 13.61~21.19  glutamic acid 12.71 %, lysine 4.959%, arginine
%, WilgRS5 17.32~34.92%, K5 0.56~1.09%, 1.11%, histidine 5.60 %, cystine-+cysteine 4.40
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