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Table 1. Compositicn of Gaeal Dists for Rabbit (Unft: %)

Food Ingredienf Protein .F'ét ~ Carbohydrate Ashv
Corn 36 7.95 323 1.90 1.41
Wheat 36 11.96 1.10 3.16 1.50
Wheat bran 2 © 28,58 " 13.73 5.98 13.61
Soybean meal 2 28.58 - - :15.41 6:15 16.02
Soybean rind 7. 4449 L6I 5.97 5.68
Rapeseed rind 7 37.01 2.41 11.50 7.45
Fish meal 0 47.24° o r 2092 1.25 25.53




KM REEFIAE RLECESE)

Table 2. Saponification and Iodine Numbers, Fatty Acid Composition
Saponification Todine Fatty Acid(%)
number number ¢ 15 C18 C18=1 CI8=2 CI8=3
193 201 5.9 1.9 18.3 14.5 58.1
189 127 12.7 3.5 24.3 50.2 9.1
183 102 0.4 20.7 46.1 30.8 1.3
$79) LEE 25°43CE HAs: &Ad 577 At 6 Fd AR
] (Table 1)o] %4 Am(FRmul+obrtalel )& 4] H ek, A H A7 vh&
5ol 7E4o] 5093, ALfE 598& Fostgdrt. B2 A{E JEF 3tglo
Az oA T4 124] 54, 94 Fget, A(HZEF): 7]RAe] BE: slEAe] -
EMNAE CE: 7 BA]+F7F DI s1EA o] +7] 4
. AMEdE
Aol Ago] Tt B E FEAN EAG dEEdA 5L HEsd 4T dFad
24 Agsgct.
ps) Wl Ao 9as] B 24 o el BarAc

3. Myeofibrillar protein Z&|

Myofibrillar protein®] Z#]& o}

4. ATPase &4 E HF15~16
i ImM MgCl;, 1mM ATP, 25mM Tris-HCl

% TCAEA leled WHg

uk-S EF-E-& Myofibrillar protein 0.26gn/né
water bath(36--2°C)el A 5&-59F k4] 7]
42l Phosphorus(Pi)-& Azsle] Ingo] mhdl Ao A 1RFqkd] e 3 el

buffer(pH 8.0)
+ BARA 7L
L}_i IO ’0‘] #molei,ﬂ :E/( S]‘ﬁ‘;}.
5. ABlEg &FIT
&3E 4% AsE =4 AF 5¢ HE8 Dry Oven(80+3 )l A Az AR
Soxhlet X2 W o] o5t 5475k UL 225w A gtz 100mesh sieve
Az 0.3gr& At &3bge] Y3 0.0IM HCl A8t 4 &4 10ugg 7hsba 36+
2°C water bathel] 4] 30&%¢k &3A12F 8122 ZA 732 Biurets}d Gige =
Astgdrh. AL micro-kjeldahld o 2 B3hgel. £38& Tl 4L hes 2ok
= &35 g2 A2 2ekx6.25
&3-&=100— ( /K]E‘: e d ank > 100
— 50 —



G.%
E 0.7
<
U 7’
‘.z' .
@
E L
o 0.5
o)
£
a
=1 g.3 » N c
-
-
A 5 i}
Py
& 0. €;-----13'?---~»--,,‘D 8
n ‘A
2]
o
g
= 0.05 0.1 0.2
KC1 (MY

Fig. 1. Effect of KCl on Mg-Activated
ATPase Activity on Myofibrill
of Rabbit fed Vegetable Oils.

ATPase Assay: 0.25mg/ml Myofibrill

1 mM MgCls, 1mM ATP
25 mM Tris-HCl Buffer
A: Control group B: Perilla Oil fed
C: Soybean oil fed D: Rice bran oil fed
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Fig.2, Effect of EDTA on Mg-Activated
ATPase Activity of Myofibrill of
Rabbit fed Vegetable Oils.

A: Control group B: Perilla oill fed

C: Soybean oil fed D: Rice bran Oil fed
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Fig.3. Effect of Ca?+ on Mg-Activated
ATPase Activity of Myofibrill of
Rabbit fed Vegetable Oils.

A: Control groﬁp B: Perilla oil fed

.C: Soybean oil fed D: Rice bran oil fed
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Fig.4. Effect of Mg?+ on Mg-Activated
ATPase Activity of Myofibrill uf
Rabbit fed Vegetable Oils.

A: Control group B: Perilla oil fed

C: Soybean oil fed D: Rice bran oil fed
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Table 3. The Digestibility of Rabbit Muscle Treated with Pepsin at
36°C for 30 Minutes.

Group Protein Undigested Nitrogen Digestibility
of Sample Nitrogen Coefficient (%)
Control 0.287 0.013 6.26 71.66
Perilla Oil 0.490 0.023 6.25 70.62
Soybean 0Oil 0.346 0.019 6.25 67.93
Rice bran 0il 0.828 0.017 6.25 86.79

Table 4. The Digestibility of Rahbit Muscle Treated with Trypsin at
36°C for 50 Minutes.

Group Protein Undigested Nitrogen Digest/ibility
of Sample Nitrogen Coefficient (%)
Control 0.287 0.012 6.25 73.87
Perilla Oil 0.490 0.018 6.25 77.93
Soybean Oil 0.361 0.013 6.25 76.52
Rice bran 0il 0.828 0.012 6.25 90.22
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The Effect of the Divalent Metal Tons on the ATPase Activity
of Myofibrillar Profein from Rabbit Muscle fed Vegetable Qils.

Hyun-Keun Nam, In-Yae Chang*

Dept. of Food & Nutrifion,
Dep?. of Food Technology*
Guwang-Ju Heaith Junior College

>Abstract<

In order to study ATPase activity, Myofibrillar protein of Rabbit fed Vegetable
oils was extracted from Chin-Chillaspecies. The ATPase activity was tested by using
various concentrations of divalant metal ions(Ca?" and Mg?*) in order to determine
inhibitory effect.

The results obtained were as follows:

1. The ATPase activity in Myofibrillar protein of Rabbit exhibited a common
biphasic response, and the ATPase activity is high at a lower ijonic strength and low
at a higher ionic strength.

2. The effect of EDTA on the ATPass activity of Myofibrillar protein extracted
from Rabbit fed vegetable oills was tested by using various concentrations. The AT-
Pase activity wasinh ibited from 0.2mM and over concentration of EDTA.

3. The ATPase activity in Myofibrillar protein was decreased remarkably in 0.2
mM and over concentration for Mg?", and in 1.0 mM and over concentration forCa?*

4, In vitro, the digestibilities in A,B,C and D groups of Rabbit muscle treated
with Pepsin and Trypsin for 30 minutes at 36°C water bath were 71.66%, 73.87%:
70.62%, 77.93%; 67.93%, 76.52%; and 86.79%, 90.22%, respectively.



