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Abstract

The effects of divalant metal ions on the ATPase activity were studied by using my of ibrillar protein
of rabbit (Chin—Chilla species) fed with vegetable oils.
The results obtained were as follows:

1. The ATPase activity in myofibrillar protein of the is not significant to Rabbit exhibited a common
biohapsic respnse, such as the ATPase activity is high at a lower ionic strength and low at a higher
ionic strength.

2. The effect of EDTA on the ATPase activity of Myofibrillar protein extracted from Rabbit fed vegetable
oils was tested by using various concentrations. The ATPase activity was inhibited from 0.2mM and
over concentration of EDTA.

3. The ATPase activity in Myofibrillar protein was decreased remarkably in 0. 2mM and over concentration
for Mg?*, and in 1.0mM and over concentration for Ca?".

4. In vitro, the digestibilities in A,B,C and D groups of Rabbit muscle treated with Papsin and Trypsin
for 30 minutes at 36°C water bath were 71.66%, 73.879%; 70.62%, 77.93%; 67.939%, 76.52% ; and
86.79%, 90.22%, respectively.
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Table 1. Composition of basal diets for rabbit
(Unit : %)
Food Ingredient Protein Fat Carbohydrate Ash
Corn 36 7.95 3.23 1.90 1.41
Wheat 36 11.96 1.10 3.16 1.50
Wheat bran 2 28.53 13.73 5.8 13.61
Soytean meal 2 28.58 15.41 6.15 16.02
Soybean rind 7 44. 49 1.61 5.67 5.68
Ragpeseed rind 7 37.01 2.41 11.50 7.45
Fishmeal 10 47.24 2.92 1.25 25.53
Table 2. Saponification and icdine numkers, fatty acid cempasition
oil Sarponification| Iodirtx’e Fatty Acid (%)
number number Cis Cis Cu=1 Cro=2 Cr=3
Perllia 193 201 5.9 1.9 18.3 14.5 58.1
Soybean 189 127 12.7 3.7 27.8 50.2 9.1
Rice bran 183 102 0.4 20.7 46.1 30.8 1.3
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Fig. 1 Effect of KCI on Mg-Activated ATPase
activity on myofibrill of rappit fed veg-
etable oils.

ATPase Assay: 0.25mg/ml Myofibrill
1mM MgCl;, 1mM ATP
25mM Tris-HCl Buffer

A: Control group B: Perilla oil fed

C: Soybean oil fed D: Rce bran oil fed
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Fig. 2 Effect of EDTA on Mg-Activated APT-
ase activity of myofibrill of rabbit fed
vegetable oile.

A: Control group B: Perilla oil fed
C: Soybeanoil fed  D: Rice bran oil fed
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3 Effect of Ca?* on Mg-Activated ATPase

activity of myofibrill of rabbit fed veg-
etble oils.

A: Control group  B: Perilla oil fed

C: Soybean oil fed D: Rice bran oil fed
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4 Effect of Mg2* on Mg-Activated ATP-
ase activity of myofibrill of rabbit fed
vegetable oils.
A: Control group  B: Perilla oil fed
C: Soybean oil fed D: Rice bran oil fed
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Table 3. The Digestibility of rabbit muscle
treated with pepsin at 36°C for 30
minutes.

e
P [y s Digei
Sample |Nitrogen int Ilhty

Control 0.287 | 0.013 5.26 | 71.66

Perilla Oil 0.490 | 0.023 6.25 | 70.62

Soybean Oil 0.019 6.25 | 67.93

Rice bran Oil| 0.828 0.017 6.25 | 86.79

Table 4. The Digestibility of rabbit muscle
tre ated with trypsin at 36°C for 30

minutes.

Protein [Undiges- |Nitrogen ry: -1
of fed ~(Coeffcie piE=¥il
Sample |Nitrogen [nt Py Lo

0.287 | 0.012
0.490 | 0.018
0.361 { 0.013
0.828 | 0.012

6.25 | 73.87
6.25 | 77.93
6.25 | 76.52
6.25| 90.22
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