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Studies on the Content of Fatty Acid, Calcium and Magnesium of Pig's
Shank According to Extraction Time by Water

Mi-Kyung Lee and Gi-Hwan Rho
Dept. of Food and Nutrition, Kwangju Health Junior College, Kwangin, 506—306. Kovea

Abstract

The influence of extraction time on the fatty acid profile, and the contents of caicium and
magnesium in pig’s shank were examined. The 9 kinds of fatty acid were identified in water
extracts from pig's shank by GLC. The profiles of fatty acids from different extraction were
similer to each other. The content of linolenic acid was increased after two-hours extraction,
howerer, the amounts of MUFA, PUFA and p/s ratio were decreased by the longer extraction
time. The amount of calcium was 124.7mg% in raw materials, but water extracts and bone
powder samples showed higher values. In case of magnesium, it was 138.4mg % in raw
materials, but the extracts showed lower amount and hone powder exhibited higher values.
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Table 1. Composition of fatty acid in the water extract of pig-shank and pig-shank-bone

(%)
Samples, extraction Sq S, Sis Se, S
time{hrs) g 12 8 12
Fatty acids

Cuo 41.19 72.10 58.91 7261 8193
Cis:o ND** ND** 1.39 ND** 1.33
Cis 1 1.59 1.05 1.39 1.30 1.00
Cira 1144 8.23 349 942 417
Cig o ND** 1.22 1.03 ND** 1.02
Cis 1 10.10 2.35 2.49 3.04 209
Ciin 2547 8.07 5.58 6.24 5.05
Cis:s 5,24 3.40 17.24 3.18 3.00
Coz:s 151 1.40 1.50 211 ND**
Unknown 243 218 6.98 2.10 150
Saturated fatty acids 52.63 8155 64.82 82.03 88.45
Monounsaturated fatty acids 11.69 340 3.88 4.34 309
Polyunsaturated fatty acids 3322 12.87 24.32 11.53 8.05
p/s ratio 0.63 0.15 0.38 0.14 0.09

*8; : The raw material
ND** None detected

Sp; and Sgo 3 8 and 12 hours water extract of pig-shank, respectinely.

Sgyr and Sgx '8 and 12 hours water extract of pigshank-bone, respectinely.

Table 2. The content of calcium and magnesium in the water extract of pig-shank and pig-shank

bone
(mg %)
Sample, extraction Se  Ser S Sm S T Ter  Tai T
time (hrs) 8 12 8 12 8 12 8 12
Minerals
Calcium 1247 4083 3600 3682 2487 21150 6135 10320 23550
Magnesium 1384 1217 1008 712 7L0 3438 4761 3940 12247

*S; : The raw material

Sr: and Sgy ¢ 8 and 12 hours water extract of pig-shank, respectinely.

Sey and Sz ¢+ 8 and 12 hours water extract of pig-shank hone, respectinely.
Ter and Tiz
TB.I and Tg,z

18 and 12 hours water extracted bone powder, respectinely.
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