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Abstract

This study was undertaken to analyze chemical composition, macro- and micro-mineral contents of ostrich bone
with flesh meat (BF), ostrich bone with flesh meat with herb medicine (BFH) and ostrich bone with internal
organs (BI). Crude fat of the BFH was lower, but crude protein and crude ash of the BFH were significantly highes
than those of the BF and the BI. Among the minerals, Ca, P, Mg, Fe, Cu, Zn content of the BFH were significantly
higher than the content in the BF and the BI. The minerals, Pb, Cd and As were not detected in ostrich and herb
medicine extracts. From the sensory test of ostrich and herb medicine, the preferences were in the following order;
ostrich bone with flesh meat with herb medicine (BFH), ostrich bone with flesh meat (BF), and ostrich bone with

internal organs (BI) in extracts

Key words: ostrich, herbs medicine, chemical composition, mineral contents, sensory evaluation.
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Table 1. Formulation for ostrich extracts added with herb

medicine (kg)
Ingredients Treatment ppd grp® BP
Ostrich  Bone 0 10 10
Flesh meat 2 2 -
Internal organs - - 2
Herb Rehmanniae radix vapratum - 02 -
medicine Paeoniae radix - 02 -
Atractylodis macrocephalae rhizoma — 02 -
Hoelen - 02 -
Glycyrrhiza wralensis fisch - 02 -
Astragali radix - 02 -
Angelica sinensis Diels - 008 -
Cnidii rhizoma - 008 -
Ganodermae lignum - 008 -
Dioscoreae radix - 008 -
Crataegi fructus - 008 -
Aurantii nobilis Pericarpium - 008 -
Lycii fructus - 008 -
Corni fructus - 008 -
Mori fructus - 008 -
Nelumbinis semen - 008 -
Longanae arillus - 03 -

Y BF: Bone and flesh meat
2 BFH: Bone and flesh meat with herb medicine
3 BI: Bone and internal organs
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(bone, flesh meat, internal organs, herbs medicine)
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Fig. 1. Flow diagram for ostrich and herbs medicine.

Adt. F2d7]AE 24, YRS AN 1200 483
Atsle] polyethlyene bagol] A8t

3. Aty 24
bzt 7] 0] Ak, 2ok 23 B e
AOACHY| wa} BAsigch. 2 ZA)4he Soxhlet

F2yeg, ZuMAde Kjddhgez, =3¥e
550C Ariz)A HFAT)E H3hE e Agskath

- 271E 24

Zg, o, stdlen 22 9F5Ud, 38 T
, ofdzt £ vjFRIA, |, JI=F, v& T3
Ze FE&YFL 48T WBESFEA(n-
ductively Coupled Plasma:Lactam 8440 Plasmalac)Z ©]
g3l 2FSA.

i

5. asHA

g #5d4 89 109907 5 Likert A =8
Agsle] grkkAl st 71RRst B2 ALSFE
o ASLE Fon A, a8, o, o, A7 58

H7hl =g stk

20 AN - A s - FEY - 2874 PR

oA of BAEEEEE

6. A2

B Ao Aozl JEEAN, ¥rd B4 &3
A3 SAS Package"E o] 83l FAH SN0
B84 9 Duncan's multiple range test”o]l 2J3 5%
FEAA Fed S FHsA

om. s ¥ oF

1. Ak

ez del 7|20 dWE-2 Table 29 2k 2
A FFL W &g AU F@BRHT Wl {3}
FLARE /i F@FH) 22jn wel| WS 3
7}8 ZBD) Z+zt 0.27+0.01% 024+0.01% 026+
0.03%Z F9& Aol YA BFHE A =
A4 o] ity oA e me) & 3
7k Z(BF), #o] &3} ILFARE A7 L(BFH),
mal WAL AN BB) L 7.87+1.26%, 11.28
+1.72%, 831%2.01%% BFHZS Zuhiad ko)
A Eten BFZZ BFHZZE #93(p<
0.05) Aol& eI} 23E FFe W &2 A
7¥et Z(BF), Mol &3 AR E HrH L(BFH),
wol WS A7k FBD 42 0.39+0.02%, 0.60+
0.06%, 0.52+04%= BFHZo| 7} Eton BFE
3} BFHZ & #2A(p<0.05) &Ho]7h AR

W5 €594 7% sl F9a 279 2
A, zoW, ZIEFF FFATNAN 2ALS
1.5340.05%2} 1.44+0.04%2, ZHNL 5.66+0.04%
o} 488+026%2 Z3EL 045+001% 037+
0.02%2 Uehten 7” 59 HidAx #3594
2T} 7t} FEEA 259 ZA W] 5.0%} 4.4%,
Zeil2 82%9 7.2% Z3|E2 0.6%9} 0.5%E
Ehich =g w0 5o Algge dubgE EAdN
SAE- o dERe)e] 2AWE o] 1.58%9 1.27%
gom ZThiA e 22.68%SF 22.11%F i %3
& 127%9% 1.13%E el 58749
AZ3E" e &5 iR A =AY
< A% K10% 59 SAT dEEAst 4%
16.10%%} 16.50%, %o T4 dERst 4z
14.10%S} 10.10%, S 8.00%, AFkS 10.30%0]8 =



Vol. 12, No. 3(2002)

FIARE WS B2 2299 9YHH S99 v A7 21

Table 2. Chemical compositions of ostrich extracts added with herb medicine (%)

Treatment Composition Crude fat Crude protein Crude ash
BF” 0.27:£0.019N9 787+1.26% 0.3940.02°
BFH? 0.24+0.01" 11.28+1.72 0.60£0.06°
B® 0.26£0.03" 831+£2.01% 0.52+0.14®

) BF: Bone and flesh meat

2 BFH: Bone and flesh meat with herb medicine
% BIL Bone and internal organs

9 Mean+S.D.

) NS: not significant

® Values with different superscript on same column are significantly different(p<0.05)
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Table 3. The content of Macro minerals of ostrich extracts added with herb medicine (mg%)
Composition
Treatment Ca P Mg
BFY 7.91+0.67% 2.58+£042° 2.9340.36°
BFH? 17.53+1.19° 6.86+0.77° 14.73+1.10°
B 9.26+1.27° 6.47+1.02° 5.76+0.84°

U BF; Bone and flesh meat

2 BFH: Bone and flesh meat with herb medicine
% B Bone and internal organs

9 Mean*SD.

% Values with different superscript on same column are significantly different(p<0.05)
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Table 4. The content of micro minerals and heavy metals of ostrich extracts added with herb medicine (mg%)
Composition Fe Zn Pb cd As
Treatment
BE 1.56+0.25" 027+ 0.04™ 2.7940.45° ND ND ND
BFH? 3.06+0.50° 036+ 0.01° 4.07+0.58° ND ND ND
BPY 0.65+£0.19° 0.13+0.001° 1.65+0.32° ND ND ND

) BF: Bone and flesh meat

? BFH: Bone and flesh meat with herb medicine
» BI: Bone and internal organs

9 Mean+S$.D.

* Values with different superscript on same column are significantly different(p<0.05)

9 ND: not detectable
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Table 5. Sensory evaluation by ostrich extracts added with herb medicine

tem Treatment BFY BFH? BP
Color 278+0.32% 2.85+0.02° 244+0.28°
Flavor 2.61+025% 2.76£0.10° 237£0.17°
Taste 27140.19° 2734014 2534036
Appearence 2.63+0.63" 2.64+022° 251+0.11°
Texture 2.544031° 2.58+021° 23440.08°
Overall 268+0.12° 276 +0.23° 2524009

U BF : Bone and flesh meat

% BFH : Bone and flesh meat with herb medicine
® BI : Bone and internal organs

9 MeantSD.

% Values with different superscript on same raw are significantly different(p<0.05)
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