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Abstract

Raw and cooked pig’s head, feet and tails were evaluated for yield,
caloric value, and the contents of amino acids, minerals and vitamins.
pig’s head, feet and tails were 67.4%, 46.1% and 67.6%, respectively. Corresponding values
for the cooked were 54.1%, 34.3% and 47.6% respectively. No significant - differences were
observed for proximate composition between these samples and any other sources of the meats.
The high energy values, 253.8-310.5 Cal/100g, of the samples were largély due to the fat
content, Among the essential amino acids, these products showed a higher lysine,

proximate composition,
The yields of the raw

leucine and
The total amounts of non-
essential amino acids were more than half of those of all amino acids. Neither the raw nor the
cooked pig’s head, feet and tails contained vitamin A. Oxa these data, pig’s head, feet and tails

tissue have a relatively low in vitamin B content as compared to conventional pork cuts.

threonine content, and lower methionine and tryptophan content,
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Table 1. Instrument setting for optimum sensitivity with calcium, and iron

Item

Fe

Light source

hollow cathode lamp

hollow cathod lamp

‘Wave length (nm) 422.7 248.3
Lamp current (mA) 3.5 5.0
Slit setting R 0.5 0.2
Flame type air-acetylene air-acetylene
Air flow 17.51 /min 17.51 /min
Fuel flow 2.31 /min 2.31 /min
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Table 2. Yield, proximate composition and caloric content of raw and cooked pig’s

head, feet and tails tissue

Raw (%) Cooked (%)

Component Head Feet Tails Head Feet Tails
Bone and Hard tissue 30.6 53.9 32.4
Yield 69. 4 46.1 67.6 54.1 34.3 47.9
Moisture 57.0 59.9 61.9 56.9 62.5 62.6
Dry matter 43.0 40.1 38.1 43.1 37.5 37.4
Protein 20.5 21.4 17.4 22.7 18.6 19.7
Fat 21.5 17.5 19.9 19.5 18.0 17.1
Ash 0.5 Q0.5 0.3 0.5 0.4 0.3
Total sugar 0.48 0.7 0.5 0.4 0.5 0.3
Cal/100 g 310.5 288.1 282.5 295.0 267.4 253.8
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Table 3. Amino acid composition (g/16 g N) of raw pig’s head, feet and tails tissue
(wet basis)
Amino acid Head Feet Tails

Essential Amino acid

Tryptophan 0.18 0.41 0.22
Threonine 3.00 2.80 1.81
Isoleucine 2.76 2.37 1.92
Leucine 4.52 2.72 3.65
Lysine 5.84 5.38 6.46
Methionine 0.39 0.47 1.34
Phenylalanine 2.74 2,63 1.83
Tyrosine 1.22 1.47 1.75
Valine 2.79 2.73 1.82
Histidine 0.87 0.91 1.68
Total 24,31 21.89 22.48
None essential Amino acid
Cystine Trace Trace : Trace
Arginine 5.85 5.81 5.49
Aspartic acid 5.66 5.40 7.32
Serine ‘ 3.76 3.62 ‘ 4.27
Glutamic acid ‘ 11.76 11.10 10.97
Proline 17.37 18.17 16.46
Glycine 15.61 17.88 13.72
Alanine 5.72 5.54 5.49
Total 65.73 67.52 63.72
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Table 4. Amino acid composition (g/16 g N) of cooked pig’s head, feet and tails tissue

(wet basis)

Amino acid Head Feet Tails
Essential Amino acid
Tryptophan 0.17 0.27 0.20
Threonine 2.89 2,48 2.06
Isoleucine 2.71 3.21 2.10
Leucine 4.84 2.50 4.01
Lysine 5.72 4.81 6.29
Methionine 0.38 0.74 1.27
Phenylalanine 2.82 2.61 1.76
Tyrosine 0.51 1.35 1.98
Valine 2.72 2.48 2.06
Histidine 2.81 0.84 2.06
Total 20. 57 21.49 23.79
Non essential Amino acid
Cystine Trace Trace Trace
Arginine 5.79 4.69 6.29
Aspartic acid 5,62 6.41 8.49
Serine 3.62 3.21 4.01
Glutamic acid 11.64 10. 50 11. 61
Proline 17.47 17.64 15.88
Glycine 14. 40 17.38 11.69
Alanine 6.28 7.28 6.47
Total 64. 82 67.11 64.43
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Table 5. Mineral and vitamin contents of a composite sample of raw and cooked pig’s

head, feet and tails tissue

(mg %, wet basis)

Raw Cooked

Component Head Feet Tails Head Feet Tails
Ca 23.44 40.90 22,23 18.90 33. 66 18.26

Fe 3.86 4.15 2. 30 3.20 3.37 1.70

P 70. 40 55.90 42,15 67. 40 47.35 38.19
Vitamin A (IU/100 g) 0. 00 0. 00 0. 00 0.00 0.00 0. 00
Thiamin 0.12 0. 07 0.24 0.09 0.04 0.09
Riboflavin 0.04 0.03 0.03 0.03 0.02 0.02
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