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Abstract

Amino acids of duck-meat in Jeon-nam have been analyzed by gas chromatography,

Through this analysis, the followmg results were obtained,

1. The quantities of general components in duck-meat were determined 13.61%-21.19%
protein, 17.23%-34.92% fat, 0.56%-1.09% ash, and 50.91%-65.72% moisture.

2. The quantities of protein amino acids in duck-meat were determined 6,10% alanine,
2.75% valine, 7.13% glycine, 2.20% iso-leucine, 4,549 leucine, 4.90% proline, 5.80%
threonine, 1.15% methionine, 3.20% hydroxy ~proline, 3.01% phenylalanine, 6.70%
aspartic acid, 12,71% glutamlc ‘acid, 4.95% lysine, 1.11% argmme, 5.609% histidine,
4.40% cystine+cystein, and serine and tyrosine in trace amount.

3.. Except tryptophane, almost all the essential amino acids were analyzed.
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Table 1..G.C. operational conditions

Neéutral & acidic k Basic
Amino acid Amino acid
Column Tabsorb(Regis 1.5% OV-170n -
. ! chemical co) - Chromosorb G
Packing (80/100mesh)
Column size 1.5mX 4mm 1.0m X 4mm
LD.glass 1 LD, glass
Initial column temperature - A 75c at 4C /min 140°C dt 6°C/min
’ ; ~200C ~200C
Injector and Detector temperature 230°C 230°C
Carrier flow N; ’ ‘ 30ml/min . /SOﬁil,/min
Air (to detector) . 350ml/min 350ml/min
Hydrogen (to detector) ; | 30ml/min - 30ml/min
Chart speed | 0.33in/min 0. 33in/min
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“Table 2. General components of -duck-meat & feed(wt%)
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Table 3. Amino acid composition of duck-meat protein,

Amino acid Gfam(%) Amino acid Gram(%)
Alanine 6.10 Phenylalanine 3.01
Valine 2.75 Aspartic acid 6. 70
Glycine 7.13 Glutamic acid 12.71
Iso~leucine 2.20 Lysine ' 4,95
Leucine 4.54 Arginine 1.11 .
Proline 4.90 ‘Histidine 5.60
Threonine 5.80 " Cystine+Cystein 4. 40
Methionine 1. 15 Crude protein 79. 00
Hydroxy proline 3.20
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Fig. 1. \Chromamgram of standard amino acids on’ Tabsorb colum=n

Notes for numbers in figures:

. 1.-Alanine 2. Valine 3. Glycine 4. Iso-leucine 5. Leucine
6. Proline 7. Threonine 8, Methionine 9, Hydroxy proline
10. Phenylalanine 11. Aspartic acid 12, Glutamic acid 13. Lysine
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‘Fig. 2. Chromatogram. of standard amino acids on OV-17 column,

Notes for numbers in figures:
‘1. Arginine 2. Histidine 3. Cystine
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Fig. 4. Chfomatogram of duck-meat protein amino acids on OV-17 colum.
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