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EAA g FEEH = I% Ze 238 2 AOAC(1990) Wl uhel A A|sglc,
ot e Ab &2 Reverter (19979 W& o] &3lo] HPLCE H4ateld), nlvlg A# e
ICP2 & & HPLCE ol -438lo £33l L-carnitine &3F

A stolt), nlEM A, C E9} &%
¥4 & Sachan® Rhew(1984)°] W& ol &t EA8qth A atel 242 Omega—
wax~10 Fused silica capillary columng& o} & ch GC(HP 6890)E A&ttt Fd2y=

42 Puronen 5-(2002)2] o] met EF Sl At Algol M WAL 35, H3)
AR F 213 BN 2HERE FE3IT
23 0F

TP S ANTFL 37T%E OB 50 e vl wgon], AFHER AAE %
TAN13%), 5% $F (4.5%) 2 E% SA(16.5%), =5 Fchel(19.9%) 0] vla} A4 &
4-& JER I cH(Table 1),
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AT A9 AAEL4 Ko F v dlF 32 697.0 mg%(TA)H 703.1 mgB(B/H)L R
Ehgol ws] o ok &, F o2 §F L S 4FA ¥ E(Barbara, 1990)9} ¥l stH
F171(576.9 mg%), 41 271(675.9 mg%), SAA 7] (655.9 mg%) B H17| (260 mg%)H

E& FEOIAC (Table 2). T84 S =g gFE2 o ¢AE BY ZEHK)>Y
(PY>YEE(Na)>et2dle(Mg)>Zg(Ca)>otd(Zn)>d(Fe)>F 8 (Cu)>FZHMn) & ol
ooy o8l g2k A Balzan $(2004)9] FEF W& FALsEG o

EAAs So TAE BR A9 carnitine §FS 22} 208 +1.4 mg/100g3 260+0.6
mg/100go. 2 F £9 2F £5(117~153 mg/ 100g) T E5(20~24 mg/100g) 2o} F8kT},
E% 4 & carnitine §2 E% carnitine &3F3} vy of 1OHH Az w4 T&32 S
& & AATH(Table 3). BIER! AL FAF-HolA 15.8+43.0 IU, £715-9= 10.1+4.8 [UR
Ehutet. shA gt wlelgl E 2 wlElY] C F&EER 9kt (Table 3).

ZhL G B 24, ol 24 R EFd2d E S Table 40 Vb ¥
Fapatel 24 BANAVL 49.63% 0 BV EA7) 55.52%% €71 F-HoAA ALt
greko] A el T4 59 2982 MUFA/SFAS vl mald 543 2712 HdA
21,033 1.265 7397 & £& @& B0 (Table 4). Fell2H & §3 e T4

Table 1. Chemical composition of loin and round of KNBG (%)
Korean native black goat meat

Species Items Tom Round
Moisture(%) 74.5+1.3 75.9+£0.6
Crude Protein 21.1£1.0 21.1+£0.4

KNBG meat ¢ je Fat 3.7+1.3 3.740.9
Crude Ash 1.0+0.0 1.010.0

*KNBG : Korean native black goat, 'SFA : Saturated fatty acids, "UFA : Unsaturated
fatty acids, "EPA : Eicosapentaenoic acid(22:5 w3), ‘MUFA : Monounsaturated fatty
acid, "PUFA : Polyunsaturated fatty acid.

Table 2. Mineral contents of loin and round of KNBG (mg/100g)

Minerals KNBG* Beef" Pork’’
Loin Round Loin Round Loin Round
Ca 4.1 + 0.3 44 % 1.1 15 9 7 8
P 1929 £ 7.8 206.2 £ 5.1 159 185 187 132
Fe 2.3 £ 0.3 22 + 04 1.6 2.1 1.6 0.7
Na 76.9 £27.7 78.1 + 2.2 44 45 58 44
K 393.3 £21.0 384,4 +£21.1 333 390 304 202
Mg 22, + 0.9 23.8 £ 0.7 (16) - 26 -
Mn 0.02% 0.0 0.02+ 0.0 0.01 - - -
Zn 49 £ 1.0 3.744+ 0.4 2.97 -~ 1.8 -
Cu 2,5 + 5.9 0.07+ 0.0 0.07 - 0.08 -
Se - - - - - -
As - - - - - -
Total 697.0 703.1 555.6 631.1 559.4 386.7

KNBG* : Korean native black goat,
Yrood Composition Table(6th rev., 2001) National rural living science institute, R.D.A.
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Table 3. Vitamins and L—carnitine content of loin and round of Korean native black
goat meat, beef, and pork

Raw black goat meat

Species

Loin Round
L-carmtine(mg/100g) KNBG* 20.8+1.4 26.0+0.6
Beef 15.3+8.8 11.7+3.48
Pork 24404 2.0£0.2
Vitamins(1U/100 ) A 15.8£3.0° 10.1+4.8°
B - —
E — —

KNBG# : Korean native black goat.

37.48+6.08 mg/100gol AL, 7139+ 35.73+9.52 mg/100g2. 8 54 297} <7k H vhe
ot AFAERHE(2001)0] 8t £& FANE 55me, +501E 65~70 mgd] F2HE
ol gHd Ao E Jehd A HEENE 1 ThA 89 ZU2HE FFol AX A Gttt
FAT 27152909 % ojn| At L 100g% 21,487.2+661.3 mgT 21,004.2 £63.3mg
2 atolzh gldth 7 w4 JEld oprledl EH 2 dutdez Ko o EXEs
glutamic a01d§ SAlo) A 3,511.24321.7 mg/100 g, 715904 3,333.6+256.0 mg/100g
oIt TPA & Fode] ©hE ofvjiit AL o]} gijlen 1 WM E fALS A
& 2t (Table 3).

2 o

10 b

o 2dld FFE 4 21.1%, 2AW FFL F 37%2 99 IR +5 &

v A gl hE FFol vls vA vEtwth A F 2SAEe TR0
71897t 41.88% 00 BEFHAMA F oleic acid?t $A(46.59%) = 27|

(50.29%)ch S92 &9 Lal*ﬂl% YFE 35.73~37.48 mg/100g2E 8 2L 53 v

ol @A WA vebdoh S84 &9 O}U]l:)“lf’, glutamic acid7} 714 270 Yetter 2
&

Foprl At ¥ &2 9 50.3%01d . vl J € ZE>A>UEFE>tavg>2g>otd>
[s]
%9

ob o
32 o2

A}

47.62% & 4
=
Al

k)

H>FE>27k @olAth L-carnitine &< 20.8~26.0mg/100g2] M2 ¢35 E4n
A Ykt

AT, TE25L 774 FFE For] SolAd AV dYAHEY carnitine® B-§ o)
Hal 22 AFE BojA JER o AW adRA SF2 AdEg

)

1. A.0.A.C 1990. Official methods of analysis of the AOAC. 15th ed. Association of Official
Analytical Chemists, Washington D.C., USA.

2. Barbara, A. A. 1990. Composition of foods; Beef products. Nutrition Monitoring Division,
US Department of Agriculture,

3. Balzan, S., Buoso, M. C. et al,, 2004. Quantitive measurement of essential and not
essential metals in muscular, hepatic and renal tissue of horses by means of PIXE tech—
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Table 4, Composition of fatty acid, amino acid and cholesterol content of loin and

round of KNBG* meat

. KNBG meat  Amino acid KNBG meat
Fatty acids (%) 7/ 07 Rownd | (%) Loin Round
SFA EAA
Capric acid (10:0)  0.05 0.04 His 673.8+ 33.6 665.7+ 13.6
Lauric acid (12:0) 0.08 0.09 Arg 1,226.0+117.6 1,320.2+ 97.6
Myristic acid (14:0) 1.67 2.27 Met 621.5+ 8.3 621.1+ 18.7
Palmitic acid (16:0) 2546 22.61 Phe 905.2+ 32.6 898.0%+ 52.1
Stearic acid (18:0) 16.62 16.83 Thr 1,108.6% 99.0 1,075.2% 79.8
Arachidonic acid (20°0) 20,31 0.05 Ile 1,128.7%+ 476  1,090.3%+ 86.2
Sub total 47.62 41.88 Leu 1,870.5+ 91.8 1,839.2+ 79.3
UFA® Lys 2,074.8+224.6 1,914.0%£152.2
Palmitoleic (16:1) 2.60 2.41 Val 1,178.9%+ 59.7 1,131.7& 41.2
Oleic (18:1) 46.59 50.29 Sub Total 10,788.0+489.3 10,555.4% 43.2
Linoleic (18:2) 2.96 5.12 NEAA 1,285.9% 58.1 1,249.7% 48.1
Linolenic (18:3) - - Ala 2,137.6+189.9 2,025.0+159.1
Arachidonic (20:4) 0.08 0.12 Asp 3,511.2+321.7 3,336.6+256.0
Sub total 52.23 57,93 Glu 1,058.3+164.0 1,080.9+104.6
EPA’ 0.15 0.19 Gly 410.3t 33.4 370.9+ 42.1
Total 100.00 100.00 Cys 788.5+ 42.3 859.3+ 45.1
Essential fatty acids 49.63 55.52 Pro 726.2% 56.9 7449+ 31.7
MUFA*/SFA 1.03 1.26 Ser 781.1% 26.6 781.4+ 13.8
PUFA*/SFA 0.06 0.13 Tyr 10,699.1+£104.3 10,448.7+ 82.6
UFA/SFA 1.20 1.38 Sub Total 21,487.2%661.3 21,004.2+ 63.3
Cholesterol 37.48+ 3573+
(mg/100 g) 608 952 Lol 50.2 50.3

*KNBG : Korean native black goat, 'SFA : Saturated fatty acids, ‘UFA : Unsaturated
fatty acids, “EPA : Eicosapentaenoic acid(22:5 w3), *MUFA : Monounsaturated fatty
acid, "PUFA : Polyunsaturated fatty acid, EAA/TAA' : Essential amino acid/Total
amino acid.
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