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Fig. 4. Calibration of free amino acids in musculus glutaeus of rabbit by automatic amino acid analyzer.

Table 1. Free Amino Acids in Musculus Glutaeus of
Cattle, Swine, Goat and Rabbit by Thin

Table 2. Free Amino Acids in Musculus Brachiocep-
halicus of Cattle, Swine, Goat and Rabbit

Layer Chromatography (mg/100g)
T——___ Animals N Animals|
) \ Cattle | Swine Goat | Rabbit \ Cattle | Swine Goat | Rabbit
Amino acids Amino acids N
Lysine P P B H Lysine 28.211 19, 171 ~| 169.56
Histidine H + H H Histidine 207.50 558.25| 33189  69.77
Aspartic acid Arginine — — — —
Glycine i " # i Aspartic acid | 34.39 1L79 6230  14.46
Glutamic acid Threonine 4.18 6. 59! 6. 63 6.39
‘Threonine Serine trace traer trace trace
Alanine + H + + Glutamic acid 116.38 15.97; 135.33 13. 45
Methionine + + + 1 Proline — - — —
Valine Glycine 47. 33 3.66, 31.80 7.34
Leucine + + + + Alanine 12,71 2. 55 2.83 8. 70
. Cystine 45. 22 trace 4,42 trace
—: Negative

4,4, 43: Intensity of color developed Valine 14.94 11.31] 47.04 21.65
*: Color of spot mixed with various amino Methionine 47.20  37.55 47.95  40.36
acids. Isoleucine — — — —
Leucine trace, 7. 80, - 9.09
Automatic amino acid analyzer o] &% £, siA, Tyrosine tracel  trace. _ trace
W¥E 2 2q] B ety x4t FMERE Fie L, Phenylalanine trace|  trace — trace
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Table 3. Free Amino Acids in Musculus Glutaeus of
Cattle, Swine, Goat and Rabbit (mg/100g)

Ami:mi\]:ll\mal\s Cattle | Swine } Goat | Rabbit
Lysine 9.22| 13.51 —| 161.88
Histidine 279. 17| 468,01 584. 26 99. 89
Arginine — —| 33.46 —
Aspartic acid 12.56 19.91] 20.99 17.81
Threonine 4.59 3. 96, 4.36 6. 18
Serine trace trace 1.72 trace
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Proline — — - —
Glycine 21.00 6.76] 36.11 16. 80
Alanine 6.11 3. 04 5.35 7.45
Cystine trace,  trace 35.23 37.14
Valine 15.31] 12.23 9.28 19.33
Methionine 31.75) 47.61] 62.78 57.75
Isoleucine — - — —
Leucine 6. 63 8.200 7.97 7.51
Tyrosine trace tracel trace trace
Phenylalanine trace trace| trace trace
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Abstract

Free amino acid extracts of musculus brachiocephalicus and musculus glutaeus of cattle, swine,
goats and rabbits are analyzed to see the composition and the contents of free amino acids by thin
layer chromatography and automatic amino acid analyzer. The results obtained are summarized as
follows:

1. Meats of cattle, swine, goats and rabbits analyzed by thin layer chromatography have 6 kinds
of free amino acids such as glycine, histidine, methionine, lysine, alanine and leucine, and the spots
of glycine in chromatogram of meats of cattle, swine and goats and the ones of methionine in chro-
matogram of meats of rabbits are the largest and the most denes of all other ones.

2. Distribution curves of free amino acids in meats of cattle, swine, goats and rabbits showed
significant differences, but differences on distribution curves of free amino acids between musculus-
brachiocephalicus and musculus glutaeus of the same tested animal are not significant.

3. Contents of free amino acids in meats of cattle, swine, goats and rabbits showed significant
differences, but differences on contents of free amino acids between musculus brachiocephalicus and

musculus glutaeus of the same tested animal are not significant.



