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Abstract

The objective of this study was to address the issues associated with the solubility of the pork meat oligopeptide, while
maintaining its original nutritional value and improving its digestibility. The pork meat oligopeptide was used to produce
an oral liquid supplement that was contained in a 200 m{ can. The formulation was designed to satisfy 20% of the daily
recommended nutrition intake of an adult male aged between 20 and 29. Analysis of the quality characteristics showed
that this formulation was highly homogenized as an oral liquid supplement with advanced solubility. In addition, based on
the viscosity, pH, color value, turbidity, and brix, the product was shown to advanced processing quality with great solubility;
however, there was some concern that the taste would be deteriorated due to the bitter taste of the peptide. Thus, further
studies need to be performed before this formulation can be commercialized.
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Fig. 1. Preparation of oligopeptide mixture from purified
meat protein.
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Table 1. Formula for oral liquid supplement added pork
meat oligopeptide

Ingredient(g)
o e mine "
CON - 25 4 2 4 200
OLS-10 55 25 4 2 4 200
OLS-20 11 25 4 2 4 200
OLS-30 16.5 25 4 2 4 200

" CON: Oral liquid supplement not added pork meat oligopeptide,
OLS-10: Oral liquid supplement added pork meat oligopeptide 10%,
OLS-20: Oral liquid supplement added pork meat oligopeptide 20%,
OLS-30: Oral liquid supplement added pork meat oligopeptide 30%,

 PMO: Pork meat oligopeptide.
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Fig. 2. Preparation procedure for oral liquid supplement.
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Fig. 3. Oral liquid supplement with pork meat oligopeptide.
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Table 2. Composition of pork meat protein and pork
meat oligopeptide

- Contents(%)
Composition ) . .
Pork meat protein Pork meat oligopeptide
Moisture 42 4.0
Crude protein 87.7 91.2
Crude lipid 5.1 23
Ash 3.0 2.5




Vol. 25, No. 1(2012)

Table 3. Amino acid concentration of meat protein and
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Table 4. Viscosity of oral liquid supplement added pork

meat oligopeptide (nmol/mg) meat oligopeptide
Amino acid Meat protein ~ Meat oligopeptide Sample" Viscosity(cps)
Asparagine/aspartic acid 510 586 CON 8.67+ 1.15™
Threonine 279 308 OLS-10 10.67+ 1.15®
Serine 251 289 OLS-20 1533+ 5.03®
Glutamine/glutamic acid 527 603 OLS-30 21.33+10.26°
Glycine 330 371 F-value NS”
Alanine 551 612 D Refer to Table 1, 2 Mean£S.D.,
Valine 494 515 ? Different superscripts within the same column are significantly
Cysteine 16 30 different by Duncan's multiple range test at p<0.05,
Methionine 113 162 N.S.: Not significant, *: Significant at p<0.05,
Isoleucine 208 336 **: Significant at p<0.01, ***: Significant at p<0.001.
Leucine 509 536
Tyrosine 137 177 3. pH
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Table 5. pH of oral liquid supplement added pork meat
oligopeptide

Sample" pH
CON 6.20£0.04™"
OLS-10 5.0140.02°
OLS-20 4.55+0.08°
OLS-30 4.35+0.08"
F-value 584.96***

D Refer to Table 1, 2 Mean£S.D.,
N.S.: Not significant, *: Significant at p<0.05,
**: Significant at p<0.01, ***: Significant at p<0.001.
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Table 6. Color value of oral liquid supplement added
pork meat oligopeptide

e e REEDEE R

Table 7. Turbidity of oral liquid supplement added pork
meat oligopeptide

Sample" L a b Sample" Turbidity
CON 48.63+0.477  —1.91+0.05" 13.26+0.19° CON 0.16+0.07*"
OLS-10 5255+0.16°  —2.83+0.40°  18.97+0.46° OLS-10 0.170.08"
OLS-20  51.63+044°  —259+091°  22.70+0.77° OLS-20 0.37+0.05"
OLS-30 5121£124°  —2.19+0.13°  24.50+0.32° OLS-30 0.44+0.01°
F-value 17.13%%* 10.90%* 314.03%* F-value 12.67**

Y Refer to Table 1, ¥ MeantS.D,
N.S.: Not significant, *: Significant at p<0.05,
**: Significant at p<0.01, ***: Significant at p<0.001.

A e
E AR 238 eItk wEkA E5 oligopeptide T3-E9]
H7lego] F7Ha4E WEsh Woltl 2 Lee YMQ0T))
sejtjrrh o] Hrleke S7lstel Aze SR Aol
Han S(1989)¢] 7120} Hejywehy Sg] 0a 223
STl Bt Fehie] Hrieo) Bess W} U
o mwel ge Aol
agtZ =% oligopeptide & H7tgol S7Hd+5E ot
A= AFoz HoA, 30% H7EAA —2.192 7 &4
et o, 10% H7FtollA —28308 7P 32 g B
At} b3k E3F =S oligopeptide TFHE H7feFo] 2713k
2 wolAlt S WY, 0% HIFZIA 24502 71
A U, 10% H7kEolA 18972 7P *e& 3k
Aot IYEZE =2 oligopeptide EFE H7F F LG SN
o HERdA dEtude P lEAER SAR
A= el

,9_03,9_
T B

=

£ oligopeptide EFES WK ATGYN) T =
A Ai}= Table 73} Zth E‘E% =5 oligopeptide 3= A
7F¥o| S7FEE wolAl= FE Btk £ oligopeptide
EHES A7HA g2 7Y HEs 01602 7P E2 3
2 el on =5 oligopeptide EFE 30% A 710l A 0.44
2 7P w2 2% 2 UE ST ol ©AAET} AlE

A Yetd= A8 420 54 =5 oligopeptide 737G FH
ANAE= A = U
6. 2=

=% oligopeptide EIHEL 718 AFIFNY & =
%] A= Table 83 At} GE+= ==K oligopeptide 3=
A7Vgol S71daE Rolxe A3dE Uetl it ol ol
] Kim JH(1992)0] @33t vpel Zro] oju]iAte] 2~107H<1

D Refer to Table 1, 2 Mean£S.D.,
N.S.: Not significant, *: Significant at p<0.05,
**: Significant at p<0.01, ***: Significant at p<0.001.

Table 8. °Brix of oral liquid supplement added pork meat
oligopeptide

Samplel) °Brix
CON 16.53+0.32*"
OLS-10 16.1740.15°
OLS-20 15.9340.06°
OLS-30 15.83+0.06°
F-value 8.70%*

D Refer to Table 1, 2 Mean£S.D.,
N.S.: Not significant, *: Significant at p<0.05,
**: Significant at p<0.01, ***: Significant at p<0.001.
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