HBE A 8(1), 37~42, 1979 1. Koreza Soz. Food & Nutr. 8(1), 37~42, 1979

L8 277} Akl M Z4)

FFAYAE G
Studies on the Effect of Duck-Meat on Human Blood Cholesterol Level
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Abstract

It was performed to find out the influence of duck meat on human serum cholesterol level. The duck
meat was canned and given to the subjects. In case of human, the subject was divided into two groups;
such as a male group and a female group. Blood sample was collected from each subject during feeding
period and the s2rum cholesterol was determined by Bloor method.

The results were as follows: .

1. In the male group, serum cholesterol level was 187mg?% on the initial day, 184mg% on the 3rd

day, 181 mg% on the 6th day, and 178.8mg% on the 9th day after feeding peroid passed. )

2. In the female group, serum cholesterol was 184mg% on the initial day, 181.4mg% on the 3rd

day, 178.2mg% on the 6th day, and 173.8mg% on the 9th day after feeding period passed.
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Neutral & acidic amino acid

Basic amino acid

Column
Tabsorb(Regis Chemical Co ) 1.59 OV-17 on Chromosorb
© packing G(80/100 mesh)
Column size 1.5mx4mm ID glass 1. 0m x4mm ID 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
Ca.lrrier flow (No,) 30ml/min 30ml/min
Air(to detector) 350ml/min 350ml/min
Hydrogen(to detector) 30ml/min 30ml/min
Chart speed 0. 33in/min 0. 33in/min
3% Instrument: G.C. Shimadzu Model R 201
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Table 2. Gas chromatography operation
conditions

Instrument: Varian Aerograph Model 204
Detector: Flame Ionization
Column: 20%1/8 FFAP Chromosorb W
(100~120 mesh)
Carrier: Nitrogen gas
Column temp. : Initial 50°C
Final 250°C
Injection temp. : 200°C
Detection temp. : 250°C
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Table 3. General composition of duck meat

Sample Moisture Protein

%) %

Fat Ash Calorie
(%) (%) (caD

Histidine 5.60
Cystine+ cysteine 4,40
Crude protein 79. 00

Duck meat 62.87 19.06

17.05 1.02 231.9
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Table 4. Amino acid composition of duck meat
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protein Table 5. Composition of fatty acids in duct
Amino acid Persentage meat
1 N 0] t-
Ala.nme 6.10 Fatty Acids Le% y;po)rtxon BreasE V;p%r ion
Valine 2.75
Glycine 7.13 Myristic acid 0. 1238 0.1724
Iso-leucine 2.20 Palmitic acid 17.2093 17.0671
Leucine 4,54 Stearic acid 3. 0974 3. 3006
Proline 4,90 Oleic acid 45.9181 51,1881
Threonine 5.80 Linoleic acid 19. 9097 17.1882
Methionine 1.15 Linolenic acid 1. 5905 1.7172
Hydroxy prolione 3.20
Phenylalanine 3.01
oHE A
Aspartic acid 6.70 4 BoEs
Glutamic acid 12.71 ARG A4D edlnrle dE BAL A4S
Lysine 4.95 ol
Arginine 1.11 e 2
Table 6. Cholesterol level and phospholipid of duck blood
Total Cholesterol Free Phospholipid
Sample _ cholesterol(mg %) ester(%) cholesterol(mg%) (mg%)
“ Whole Blood 152.8 113.5 39.3 318.7
Serum 165.5 88.5 77.0 346.8
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Table 7. Human serum cholesterol level of male group (mg%)

Subject Initial day 3rd day 6th day ‘ 9th day
I 205 208 205 204
I 173 170 166 165
i} 185 181 177 174
v 187 182 179 176
v 185 184 178 175
Average 187

184 181 178.8
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Table 8. Human serum cholesterol level of female group (mg%)

- Subject Initial day 3rd day 6th day 9th day
I : 186 " 180 176 172
I 201 198 195 193
o 184 183 180 175
W 177 176 172 165
v 172 168 168 164
Average 184 181 178.2 173.8 -
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