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Abstract

In this study a purified protein was prepared from pork meat. The product consisted of 0.5% moisture, 3.0% ash,
5.5% ether extract and 88.7% crude protein. Also, a meat oligopeptide mixture was prepared from a pepsin digest
of the protein preparation. The two preparations were colorless and odorless powders with low fat contents. The
nutritive values of the pork meat protein and oligopeptide mixture were estimated by two methods, one using
biclogical value(BV) and the other employing net protein utilization(NPU) by the nitrogen balance method. The
meat oligopeptide mixture showed an excellent nutritive value by both methods. The true digestibilites of both the
pork meat protein and the oligopeptide mixture were more than 98%. The above results indicate that the

oligopeptide mixture is an excellent material as a dietary nitrogen source for many purposes.
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Fig. 1. Preparation of oligopeptide mixture from purified
pork meat protein
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Table 1. Composition of the diets

Protein ‘Meat Meat
free protein oligopeptide

Meat protein 12.0
Meat oligopeptide 12.0
L-Methionine 0.32 0.21
L-Threonine 0.05 0.05
Cellulose powder 5.0 5.0 5.0
Mineral mixture” 40 40 40
Vitamin mixture” 1.0 1.0 1.0
Choline chloride 0.15 Q.15 0.15

"Based on the pattern of Rogers & Happer(Harper AE. 1976)
*Total weight of the diets was made to 100 with B-comstarch
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Table 2. Composition of punf' ed meat protein

Composition Contents
Moisture 0.5%
Crude protein 88.7%
Crude lipid 55%
Ash 3.0%

Fig. 2. Purified pork meat protein and oligopeptide mixture
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Table 3. Amino acid concentration of meat protein and

meat oligopeptide (nmol/mg)
lle Amino acid Meat protein Meat oligopeptide
1. Asparagine/faspartic acid 510 586
His — Leu Threonine 279 308
AN Serine 251 289
/oo Glutamine/glutamic acid 527 603
- Glycine 330 371
Val - Lys Alanine 551 612
. Valine 494 515
[N . Cysteine 16 30
L Methionine 113 162
Trp < +Cys :
b \ Met+Cys Isoleucine 298 336
Leucine 509 536
Thr Phe+Tyr Tyrosine 137 177
—-4=-Oligopeptide —a—Protein Phenylalanine 206 227
Lysine 477 527
(amino acid/nitrogen g) Histidine 120 134
Fig. 3. Essential amino acid composition of meat protein and Arginine 340 383
meat oligopeptide Proline 367 356
100% 2 i 100% 2 2
~ 80% L B0%
8 s
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T 60% 'j 0%
i :
o 40% 3 40%
2 z
=} a« {
" 20% T
0% 0%
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Fig. 4. Biological Value(BV) in the rats fed on various
experimental diets

Groups with unlike superscript letters  were
different (p<0.05) by Duncan’s muliiple range test.

significantly
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Fig. 5. Net Protein Utilization(NUP) in the rats fed on
various experimental diets

Groups with unlike
different(p<0.05) by Duncan’s multiple range test.

superscript  letters were  significantly
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