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A Study on the Extraction Time and Component Analysis of
Goat Meat with Bone Extract

Kil-Suk Jo
Depr. of Food Science, Wonju National College, Wonju 220-711, Korea

Abstract

An attempt was made in this study to investigate the optimum extracting time from meat with bone of goat and the
nutritional component of its extract. For the trials, the mixtures of meat with bone and water were adjusted to the ratios of
five to four by weight and extracted for 6, 9 and 12 hours at 120TC under autoclave. Judging from the content of mineral
and amino acid, nonenzymatic browning and yield, the optimum extracting time was 9 hours. The major components of
mineral were composed of 47.7mg% potassium, 12.7mg% calcium, 150.0mg% sodium, 105.3mg% phosphorus and 0.5mg% iron,
and of amino acids composed of 1308.0mg% glutamic acid, 1,464.2mg% glycine, 750.2mg% alanine and 828.1mg% proline in
extract. The yield of extract was 32.1 percentage by dry basis.
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Table 1. Proximate components of raw meat and bone from
goat (Unit : %)

Crude Crude Nitrogen free  Crude

Sample* Moisture

protein  lipid extract ash

Meat 76.4 19.3 27 02 1.4

Bone 62.6 19.2 9.8 13 7.1
* The ratio of meat to bone in goat was 75 to 25 by weight
percentage.
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Table 2. Proximate components and yields of the meat with
bone extractl) from goat at various extracting time

(Unit : %)
Extracting l Yield”
Sample . . Crode Crude Nitrogen Crude
time(hr.) Moisture (%)
protein lipid free extract ash
6 919 719 021 029 041 (279
Meat with
bone extract 9 9L0 805 020 031 044 (21)

12 %2 88 020 032 045 (22

" The mixtures of meat with bone to water were composed of
five to four by weight, and extracted under the autoclave at
120C

? Figures in parentheses are expressed as percentage of solid
contents in the meat with bone extract against in its raw
material.
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Table 3. Color values of the meat with bone extract from
goat at various extracting time

Extracting Color valuel)

Sample . op?
P tmer) L a b JE
‘ 6 3594 319 981 6354 00420
Meat with o 5113 354 787 6804 00585
bone extract

12 2994 318 609 69.02 0.0653

YL, lightness; a, A plus value indicates redness and a minus
value greenness; b, A plus value indicates yellowness and a
minus value blueness, and AE, Total color difference.
Standard values of L, a and b were 92.68, -0.81 and 0.86,
respectively.

2 Optical density at 420nm.
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Table 4. Mineral contents in the meat, meat with bone and
its extract from goat at various extracting time

(Unit : mg%)

Sample Eﬁac?rn)g K G Nammlp F  Tou*
Meat 0 6646 103 831 3673 35 12288
zﬁlm 0 4115 24149 M87 2582 37 57170
6 M8 134 187 %1 03 (9212%

Extract 9 47 17 100 1053 05 (1,132176.'22)
R 45 131 1604 185 07 (1,037257.62)

* Figures in parentheses are expressed as solid content of total
mineral contents in the meat with bone extract.
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Table 5. Total amino acid contents in the meat with bone

extract from goat at various extracting time (Unit : mg%)
Amino acids Extracting time(hr.)
6 9 12

Aspartic acid 490.9 564.5 636.3
Serine 2372 259.7 291.0
Glutamic acid 978.1 1,308.1 1,227.6
Glycine 1,388.3 1,464.2 1,500.8
Histidine 100.9 115.0 128.4
Threonine 181.6 2149 237.9
Arginine 528.5 589.6 636.0
Alanine 665.8 750.2 780.4
Proline 7812 828.1 893.3
Cysteine - - -
Tyrosine 86.3 915 107.1
Valine 201.1 2455 277.8
Methionine 112.2 130.1 136.4
Lysine 363.6 4250 480.0
Isoleucine 142.6 1722 196.2
Leucine 3027 376.6 4269
Phenylalanine 170.6 199.7 2252
. 1,474.4 1,764.0 1,980.4
Essential amino acids 5 pecv (63798)  (65155)
Non-essential 52570 57928 6,280.9
amino acids (18,1367  (20,6223)  (20,697.1)
. 6,731.4 7,556.8 82713

Total amino acids (232233)  (26902.1) (27212.6)

* Figures in parentheses are expressed as solid content of
essential, non-essential and total amino acids in the meat
with bone extract.
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