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Abstract

The present studies were undertaken to prepare calcium acetate from sea-mussel shell and
then, to investigate the calcium absorption ratio for calcium acetate by using young albino
rate male. Purities such as chloride, nitrato, nitrate, sulfate, phosphate and heavy metal
passed to test as reagent grade and calcium acetate assay was 99.0%. No significant diffe-
rences in the body weight gain between calcium acetate group, calcium gluconate group and
calcium carbonate group were not recognized.

Diet consumptions of calcium acetate group was almost similar with calcium gluconate group
and calcium carbonate group. It was found that absorption rate of calcium acetate was 57.68
+0.83%., 58.08+0.94% and was 2.0~3.0% high than calcium gluconate and calcium carbonate

group.
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Table 1. The composition of diet (9/1009)
. Group
™~ Ca-acetate Ca~-gluconate Ca-carbonate
Components ™
Rice, high milled 33 33.5 34.5
Barley 32. 32 33
Whole milk 10 10 10
Fish flour 10 10 10
Soybean oil 8 8 8
Vitamin tablet**! 1 1 1
Salt mix**2-Ca-acetate 4. 0 0
Salt mix-Ca-gluconate 0 4.5 0
Salt mix-Ca-carbonate 0 0 2.5
Cellullose**? 1 1 1

*+1; Vitamin tablet: VITAM (Yu Yu industrial, Seoul, Korea.)
++2; Na lactate 31.5 gr, Na,HPO,H,0 14.6gr, K,HPO4 25.78 gr, Nacl 4.61 gr, MgSO,
7.19gr, Fe-citrate 3.29gr, NaH,PO,H,0 9.38gr.

: Ethyl cellulose: Hayashi pure chemical Co, Japan.
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Fig. 1. Infrared spectrum of calcium acetate (authentic:.----, sample: —-)

Table 2. Purity of calcium acetate

Item Calcium acetate

Solubility in water to pass test

PH{Ca(CH,-C00),-H,0] = max. 7.0
soln(5W/V %. 25T)
Chloride (Cl) min. 0.001 ppm
Nitsate (NOj) min. 0.003 ppm
Sulfate (SO.) min. 0.002 ppm
Phosphate (POs) min, 0.001 ppm
Heavy metal (Pb) min. 0.01 ppm
Iron (Fe) min, 0.05 ppm
Assay 99(%)
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Table 3. Body weight gain
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\\Group Ca-~acetate Ca-gluconate Ca-carbonate
Days \\ A B A B A B
24 30 38 36 31 45
After 5day 38 47 44 40 32 44
36 39 42 39 40 40
Mean 32.6716.18 38.6716.94 41.334:2.49 38.33+1.70 34.331+4.03 43.00+2.16
56 57 57 58 49 78
After 10day 62 76 64 66 57 70
61 65 62 60 57 79

Mean

59.67+2.62 65.67%7.85 61.00%2.94 61.3313.40 54.33%£3.77 75.67+4.03

Table 4. Diet consumption of calcium-acetate, calcium-gluconate & calcium-carbonate

\. Group Ca-acetate(g) Ca-gluconate (¢) Ca-carbonate (g)
Days \\ A B A B A B
1 8.00 9.67 12.74 11.33 10.92 10.36
2 9.02 12.45 12.78 11.33 10.92 10.36
3 12.60 13.00 12.83 12.21 13.17 12.67
4 13.32 15.73 13.58 12.48 13.43 12.41
5 15.08 12.15 14. 50 13.26 12.24 13.00
6 14.93 14.22 10.72 12.27 14.14 14.14
7 14.58 14.13 13.88 14.32 14.35 14.05
8 14.78 15.97 14.57 14.73 14.38 14.38
9 14.00 13.94 14.93 16.00 14.30 13.40
10 16.67 18.95 13.34 16.36 15.28 15.28
Mean 13.30+£2.62 14.02+2.39 13.3941.16 13.43+1.74 13.3271.43 13.01Z%1.55
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Fig. 2. Comparison with calcium absprption
ratio of calcium acetate, calcium glucon-
ate and calcium carbonate. Ca-acetate:
X ——x, Ca-gluconate: O—(), Ca-carbon-
ate: A—A
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