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Abstract

It was reported that the digestion ratio of chlorella was low because it had a low metabolic

rate in body.

Generally, the thickness of a cell membrane of it is 200—250,2& , the weight of it is approxi-

matly 13% of the total weight of a dry cell. And it is composed of protein, lipid, hemicellu-

lose and ash etc.

So, in order to elevate the digestion ratio of chlorella in body, we experimented the crua‘ev

treatment methods of chlorella.

The results obtained in this experiment are summarized as follows :

1. The digestion ratios calculated from ordinary N- balance method were 83.05% for 10%
chl. (b) plus diastase group ; 81.25% for 10% chl. (b) plus amylase group, and 79.23% for 10%

chl. (b), 58.55% for 10% chl. (a),

2. Biological values from this method were 80. 25% for 109% chl. (b) plus diastase group, and

609% for 10% for chlorella(a),

B

-

1R Vel e} gbo] chlorella: iz 4 50
%9 Be BAHEE g6} doy, ke vo
e Mol el EipminclA LB eERS
% 07 47l dE Aoz Az,

D. H. Narthcote etal®off ¢]dlw chl. pyrenoidosa
o #me 210A o S ZMMge) 13.6% (%4

WEA) G Eni, 27ie]E a-cellulose « hemi-cellu-

lose - protein - lipid % ashs} &%50] glotn 319
o o714 #HEL chlorellas] ig{ede Fol7] 9
sl RIEEES RE Sl

MR H &
A) BERR
1) REpdhi
$eE 4 60gro) wister % A ()% HAmamw=
AH&shed et

2) BmEmHE Hik

Group % 4=jej2 2vi2|4 [ cageo] dojA &
et £ (2545 ¢ AR Joch @H cage o #E
oo™ %o wgtn, REEES 48H St AH
EBEES 7 HM Sk

3) EGERLl MK



REfAKL2] #HEce Table 13 7},

mER AR

Table 1. Composition of the experimental diets (%)

Group 10% 10% 10% Chl. (b) 10% Chl. (b) No prot.
Component Chl. (a) Chl. (b) + Diastase + Amylase
Chlorella (a) 21.50 — — — —
Chlorella (b) — 19.00 19. 00 19. 00 —
Diastase — — 1. 00 — —_
Amylase - — — 1.00 —
Flour starch 63. 95 66. 45 65. 45 65. 45 85. 45
Soybean oil 5.00
Filter paper powder 5.00
Mineral mixture 4.00
Vitamin mixture 0.35
Cr,0, 0.20

Table 2. Composition of the mineral mixture

(mg %)
K.HPO, 322.0
CaCO, 300.0
NaCl 167.0
MgS0,-7H,0 102.0
CaHPO,-2H,0 75.0
Fe(CsH;0;),-6 H,O 27.5
MnSO,-4 H,0 5.1
K1 0.8
CuS0,-5H.0 0.3
ZnCl, 0.25
CoCl;-6 H,O 0. 50

Table 3. Composition of the vitamin mixture

(mg %)

B, 3.5

B, 0.8
Nicotinic acid 4.0

B, 0.5
Ca- pantothenate 4.0
Biotin 0. 04
Folic acid 0.2
Menadione 0.5
B, 0. 003
Inositol 10.0

p -aminobenzoic acid 10.0

A 1500 1 U.
D . 150 1. U.
a-tocopherol 10.0

o] gigﬁg;]ﬂo;”ﬁ}\ﬁi mineral mixture = Phillips-
Hart'® o] g&IV olvi 1 K-S Table 2 2} 7t

gkl RAG vitamin EAHe] MY > Table3
2 7

B) #xo wm
1) Chlorella 2] sz3%

Chlorella ellipsoidea & FIBN1EIRtE kol 2}l
sk ok ‘
2) Chlorella 9] g

i) QoA szgEsle] L chlorella 3 1200xg, 10
S ER Y T OERAA e a2uE #de st
91 3 (chlorella(a) g #3H)

it) i) 3} o] sl ¢d& chlorella(a) & &% ® ol
3l e 1045 S8 70% methanol of 1HghHY
2EA 7 & E&momsta, oA 70% methanol & X
iikete) Ay ohe BRAA RBE siolch
(chlorella (b) g} # &)

i) ii) 9 o} dled ol chlorella (b) o diastase
o} a-amylase & ## A7bsle] BEREFIRWEMZ St
Aot
C) LBy S &

Cageol X R - HKEY HRBE gl A5k
S Ead o
1) Total nitrogeno} €&

Semi-micro Kjeldah! 4" o 2 s stelch
2) GOy w8

fE©® e We 2 wReeh

~ 44 —



Vol.3, No.1, 1974

D) &R HE
K ERERS HEE 98 Aol Kefsich
ke N
1) el i = ST
RE N(=gk2] oRyx N —urine g N

X 100

2) AWiE= el Wik N (=23 7) ik N + =8 G
A EUN) 100
# 29 MFN)
#® =R

BHAE MED WIS Eite Table 49 7
ct.

Table 4. Various values from N-balance study

Value

- Digestion Biological
Group ratio (%) value (%)
10% Chl.(a) 58.55 60. 01
10% Chl. (b) 79.23 78. 00
10% Chl. (b) + Diastase 83.05 80.23
10% Chl. (b) + Amylase 81.25 79.57
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