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Abstract

This experiment was carried out to investigate the changes in phospholipid and glycolipid of
Kaesojoo and Kaesojoo added medicinal herbs during storage(30 days) at 4 and —18C. Two dogs
with 12kg live weight(%, The Korean Jindo dog Hy-breed, 11~12 month) were slaughtered to obtain
samples. The result obtained were as follows: The saturated fatty acids found in phospholipid of
Kaesojoo were palmitic acid, stearic acid, myristic acid, while the unsaturated fatty acid were mostly
oleic acid, linolenic acid and arachidonic acid. The saturated fatty acid found in phospholipid of
Kaesojoo with medicinal herbs were palmitic acid, stearic acid, arachidonic acid, while the unsaturated
fatty acid were mostly oleic acid, linolenic acid and arachidonic acid. Oleic acid decreased during the
period of storage, but palmitic acid increased during the period of storage. The saturated fatty acid
found in glycolipid obtained from Kaesojoo were palmitic acid, stearic acid, arachidic acid, while the
unsaturated fatty acid in glycolipid were mostly oleic acid, linoleic acid and linolenic acid. The satu-
rated fatty acid obtained from Kaesojoo with medicinal herbs were palmitic acid, stearic acid, while
the unsaturated fatty acid were mostly oleic acid, linoleic acid and linolenic acid. The rates of changes
in unsaturated and saturated fatty acid were higher at 4C than that of —18°C during storage.
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Table 1. Instrument and operating condi-
tions for gas chromatography

Instrument Hewlett Packard 5890
Series I

Integrator number Hewlett Packard 3396
Series I

Detector Flame ionization detector

Column HP-FFAP (crosslinked

FFAP) 25m X 0.2mm X

0.33um
Column Temp. Initial : 205°C (2 min)
4°C /min
Final : 240 (12 min)
Injection Temp. 250C
Detector Temp. 280C
Carrier gas and N, (1ml /min)
flow-rate
Chart speed 0.5cm /min
Split ratio 1:50
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Table 2. Changes in fatty acid composition of phospholipid of pure Kaesojoo at 4C and

—18¢C during storage periods (%)
1 —18C
F at.’;y Storage period(days) Storage period (days)
ac
l 0 10 20 30 10 20 30
Cuxo 2.88° 3.58° 3.88° 4.03* 3.16° 3.61% 3.83
Ciso 24.57° 25.48° 26,74 28.16* 24.5¢4° 26.28° 27.29
Ciea 3.07 2.18° 2.64° 1.24° 2.86° 2.09° 1.64
Cisio 11.60¢ 13.03¢ 14.39° 16.622 12.67° 13.85° 14.60°
Cisa 43.57* 42.08° 39.96° 37.03¢ 42.64* 40.48° 38.45™
Cis:z 1.87 1.49 0.92° 0.43° 1.83 1.07° 0.66°
Cis:s 3.61° 2.8 2.13° 1.68° 3.28 2.30° 2.16°
Cao 1.06° 1.91° 2.52 3.247 1.67° 1.98° 2.63
Ca:4 3.542 2.54b 1.66° 1.02¢ 319 2.15° 1.65°
Caio 1.70¢ 1.84° 2.14° 2.28° 1.78° 2.82* 3.05* -
Cauwo 2.53 2.98° 3.02° 4.27* 2.38° 3.37 4.04°
TSY 44.34¢ 48,82 52.69° 58.60° 46.20¢ 51.91° 55.44°
TU2 55.662 51.18® 47.31° 41.40° 53.807 48.09° 44,56>
TU /TSY 1.26* 1.0 0.907 0.70° 1.16* 0.93 0.80°

D : Total saturated fatty acid.
2 : Total unsaturated fatty acid.

¥ : Total unsaturated fatty acid / Total saturated fatty acid,
2~d : Row means with the same letter are not significantly different(P<0.05).
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Table 3. Changes in fatty acid composition of phospholipid of Kaesojoo with medicinal

herbs at 4C and —18C during storage periods (%)
s 18T
Fat':iy Storage period(days) Storage period(days)
ac
l 0 10 20 30 10 20 30

Ciso 1.42° 1.90%* 2.87° 3.07¢ 1.49° 2.022 2.75
Cisio 26.22¢ 27.46° 28.91° 30.50% 26.95¢ 27.88° 28.95*
Cisa 2.98° 2.38° 1.91° 1.37° 2.74° 2.35° 1.87°
Ciuo 7.08° 8.35% 9.722 11.44° 7.41° 8.64® 10.78°
Cisa 40.972 38.45% 37.13¢ 34.87¢ 39.732 38.43%® 36.14°
Cis:z 3.47° 2.95* 1.81° 1.08° 2.74* 2.48%® 1.94°
Cis:s 5.28? 3.82a® 2.3° 0.54° 4,83 3.91* 2.11°
Cao 3.76° 4.41%® 5.36° 6.75° 4,56 5.22° 5.39
Cuu 5.1%2 4.712 2.62° 1.16° 4.98* 3.59% 3.25%
Cxio 2.28¢ 2.74¢ 3.85% 4.98° 2.81° 3.53° 3.70%
Cao 1.41¢ 2.83% 3.522 4.24° 1.76° 2.13° 3.12°
TSP 217 4769 5423  60.98° 4495  49.24°  54.60°
TU2 57.83 52.31%® 45.77° 39.02° 55.02° 50.76° 45.31°

TU/TS? 1.372 1.222 0.84° 0.64° 1.22* 1.03 0.83°

b : Total saturated fatty acid.
2 : Total unsaturated fatty acid.

3) : Total unsaturated fatty acid / Total saturated fatty acid.
a~¢ : Row means with the same letter are not significantly different (P<0.05).
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Table 4. Changes in fatty acid composition of glycolipid of pure Kaesojoo at 4T and -18¢

during storage periods (%)
4T -18T
Fat.tjy Storage period(days) Storage period(days)
aci
0 10 20 30 10 20 30

Cuo 2.83° 3.13*® 4.18 4.42% 2.84P 3.03® 3.407
Cis:o 20.18° 22.27° 25.42° 26.622 22.73° 23.04* 24.58°
Cien 4.51° 3.15%® 2.08° 1.3¢¢ 4,12° 2.87° 2.21¢
Cis:o 10.47¢ 13.72% 14.38 16.53° 10.65° 11.85° 13.54%
Cisx 37.84° 33.76° 31.56° 30.09° 36.24° 35.372 33.40°
Cis:z 7.31° 6.04* 4.74° 3.25° 6.47* 5.30° 5.12°
Cis:3 5.76* 5.64° 4.87° 3.82% 5.52? 4.70° 4.09°
Caw0 3.35° 5.20%° 5.81° 6.43* 4.36° 5.14%® 5.57°
Ca:4 2.59 1.78° 0.23° 0.06¢ 2.23 1.07° 1.09°
Cao 1.26° 1.97%® 3.21%® 4.03* 2.03%® 3.45° 3.822
Co 2.022 1.78* 0.64° 2.25° 1.05% 0.92% 0.83*
Caso 1.88° 1.56° 2.88° 3.11° 1.76° 2.722 2.3520
TS? 39.97¢ 47.85° 54.88% 61.14* 44.37° 49.23° 53.26%°
TU? 60.03? 52.15% 45,12¢ 38.86¢ 55.63° 50.23%* 46.74°

TU/TS¥ 1.50° 1.09% 0.82° 0.64° 1.25° 1.03%® 0.88°

U : Total saturated fatty acid.
2 : Total unsaturated fatty acid.

3 : Total unsaturated fatty acid / Total saturated fatty acid.
a~d : Row means with the same letter are not significantly different(P <0.05).
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Table 5. Changes in fatty acid composition of glycolipid of Kaesojoo with medicinal herbs

at 4C and —18TC during storage periods (%)
4T —-18¢C
Fat.tjy Storage period(days) Storage period(days)
aci
0 10 20 30 10 20 30
Cuo 1.75° 1.95° 3.872 4,122 2.08° 2.44° 3.80?
Ciswo 16.27° 18.49° 18.63° 20.47 17.34° 18.84° 19.80*
Cisn 5.20¢ 4,28 3.77° 3.02° 4,78 4.24® 3.79°
Cis:o 7.42¢ 8.24° 9.89* 10.6° 7.42¢ 8.77° 9,08
Cisu 41.14* 38.65° 37.87¢ 36.24¢ 39.95° 38.54° 37.02¢
Cis:2 8.43° 6.54° 4,95¢ 2.42¢ 7.73 6.95° 5.66°
Cis:s 6.87° 5.942 4.86° 2.53¢ 6.54° 5.23 3.48°
Cao:0 4.44> 5.87° 5.34* 6.38* 4.90° 5.120 5.89*
Caoua 2.57° 2.23° 1.04° 0.66° 213 2.07* 0.87>
Cax:o 2.12¢ 4.42¢ 5.11° 7.03 3.26¢ 3.57¢ 6.11°
Ca: 1.73° 0.77° 0.31¢ 0.08¢ 1.36* 0.86° 0.52
Cauo 2.13¢ 2.62¢ 3.33® 5.22* 2.51° 3.37% 4,13
TSV 34.13¢ 41.59° 46.17° 53.82° 37.51¢ 42.11¢ 48.81%®
TU? 65.87° 58.41° 53.83¢ 46.18¢ 62.49° 57.89° 51.19°
TU/TSY 1.93 1.40° 1.17° 0.86° 1.45° 1.37 1.09*
U : Total saturated fatty acid.
2 : Total unsaturated fatty acid.
¥ : Total unsaturated fatty acid /Total saturated fatty acid.
a~¢ : Row means with the same letter are not significantly different (P <0.05).
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