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Studies on the General Component and Amino Acid in the
Mince of the Mixture of the Chicken Head and Bone

Katsuya Koga and Takao FUKUNAGA

(Laboratory of Animal Biochemistry)
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Table 1.
torso-bone and limb-bone
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General components of the mince of the mixture of chicken head,

f

Mixture of chicken head,
torso-bone and limb-bone

Commercial dog food ‘“ Adof ”

Component - ] e e , B o ,
I Content in raw | Content in dry Content in raw Content in drv

B material (%) |  matter (%) material (%) ___matter (%)
Moisture 64. 66 65.0 ! —_
Solid 35. 34 ‘ 35.0 100
Crude protein 18. 60 52.61 ‘ 16. 1 3 46.0
Crude fat . 8. 48 24.00 13.0 37.1
Ash ! 7.58 21. 43 5.9 16.9
Wf;}_f)iesig'&b'e 0.04 0.11 0.59 170
Bater soluble 0.20 0.56 - ~

Ca 2.75 7.78 3.2 9.0

P 1. 41 3.99 2.0 5.7

Fe } 6.3>10-3 17.9X 103 — —
Vltamln B 0.098mg% 0.276 mg% 0.06 mg%; 0.17mg%;

Ca/P | Los i 1. 58

The mixture of loOgm of three chicken heads, 350 gm. of‘ torso bones and 200 gm. of

limb bones was treated with the chopper grinder four times.

The feathers of the head

were throughly removed. The mince was canned and kept in a boiling water bath for

one hour. After that it was used for the analyses.
Table I1. General components of the mince of chicken head
] | ! |
Component Moisture i Solid | Crude protein . Crude fat Ash
Content in ra\v | ‘ o |
material ( 68. 29 31. 71 | 16. 18 10.62 ‘ 4. 80
i :
Content m dry - 100 ;
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L. NSO T LFD EWho 7 2 B
CGIRHEMy ¥ ER) 13 Table IH oo h Tho. 73
BRI TR IPIOMAKIIRT M D 24, 48,
72, 96 DO FUFIIF N, RO TIIHHE A AT 5 T 23
FE DN UK RERTLE 24, 48, 72, O /IEREInsk
IXME T, S ATARP NI IR EAE - LT
WIZOT 24 FE O IR IIIT 4517 2 DD & %
LTI

U & ORI B O A D 3 o F 5
Prihod 7 3 2 R R 2 AR OD L O 7 3
JRRGRS E T AUEIE EAE RO T 2 BT
WTDRBOCEMNEDON S . THIEBADOD U
I U 3 o iighs 7o ) 2 L ool s LT
WAHZERKAT D HDOTH- THRDL ETHS.
TITIRRER 2o Sl B & BT ORI T T Y
V1L19%, 50 v u 22.05%TaH Y, BUEO 2 o
1B ZBThH- TN EBHOT o) L 0.82%, &

v

50. 81 ‘ 33.48 | 15.05
V22066, 0 bLADT Y 0629, 45 1) vy
0.62 DML HHIPIAZ N ETh . ISHITH ul’i
MEMTTOE YO 7 L 7 B3 FUITRUTEBD § DI

L7alo, Yo 3#Liel »uas ‘/V‘IELET’
T 2T TR EONFYE T 7 3 BT,

CNHDTEITDHBN~ MY » 7 2AD—DTh S
D= UDRFEICLDZEDTHSB. 72 BHIER
DHIER B U TAT2D% 7 3 7 BEHOEIH:
2100 & LT2& SO/ T 1/ IssLoft% Table IV
WWORL TS, OS5 L SIS & W i
PPN OVCEIIB O A 007 3 7 OHTTHIH LD LA
LOEIEHK LTI HMZEZNE DTV F= L, T
1, ChhEwry vt
BEYENZ A 50 TN OD LT OK) 4 512 4
BLOEHH TR 2.5 TH L. IHICT ) Uig
PPN EN TN O ORI 2 (5T d 5. iU
BUTHERRODD URNITIE U RTS8y

VRPN E



60 LT SETURN PR S S e O

Table 1. - Amino_acid content (Grams of amino acid residue
in 100gm. ground raw-material)

P Material | Mixture of !
T~ ng}gcl)(_egﬁgad,; Chicken head! Chicken meat| Sardine meat

- | limb-bone | o |

Constituent

Lysine ? 0.79 i 0.83 1.7 1. 40
Histidine 0. 18 ‘ 0.27 0.51 0. 62
Ammonia 0.20 0.10 - .
Arginine | 0. 95 0.90 1. 15 0.91
Aspartic acid 1 0.98 ‘ 1.06 1.71 1. 82
Threonine \ 0.39 : 0.49 0.80 0.71
Serine ‘ 0. 37 | 0. 49 0. 86 0.51
Glutamic acid ‘ 1.87 } 1.74 2.95 | 2.24
Proline ‘ 1. 19 | 0.76 0.82 ; 0.62
Glycine | 2.05 1.13 0. 66 0.62
Alanine ‘ 0.99 : 0.77 0.94 0.87
Cystine - 0.11 0.25 0.18
Valine 0.41 0.55 0.96 0.95
Methionine 0.17 0.29 0. 56 0. 44
Isoleucine 0. 41 0.49 0.98 i 0.85
Leucine 0.78 » 0. 86 ; 1. 34 ; 1. 40
Tyrosine ‘ 0.30 i 0. 41 ! 0. 60 i 0. 66
Phenyl-alanine ! 0. 49 | 0.52 1 0.72 | 0. 60
Tryptophan* g 0.14 i 0.16 i 0.24 | 0.21
Total 12.66 | 1.93 17.76 | 15. 61

i

Sample was hydrolyzed in the sealed evacuated tubes with 6N-HCI
for 24 hours at 110°C for amino acid analyses and with 5N-NaOH for
5 hours at 110°C for tryptophan. All amino acids excepting tryptophan
were determined, using an amino acid analyzer (model LC-5S, Yanagi-
moto Instrument Company, Kyoto).

* Tryptophan was estimated by the Millon-Lugg method modified by

Block & Bolling.! Amino acid contents in the chicken and the sardine
meats were cited from the literature.”

Table . Each amino acid ratio on the basis of 100 gm. of
total amino acid residues

T - Mixture of ‘ :
- Material | |
‘ chicken o Chicken  Chicken | Sardine Collagen
) . land Limb- head i meat meat bone
Co?siltucn_i“ ~bone | ;
Lysine 6. 35 6.99 9. 63 8.97 4.19
Histidine 1. 45 2.55 2.82 3.97 0.99
Arginine 7.61 7.63 6. 48 5.83 9.61
Aspartic acid 7.85 8.96 9. 63 11. 66 7.15
Threonine 3.10 4.18 4.51 4.55 2.49
Serine 3.00 4.10 4.85 3.27 4.08
Glutamic acid 15.02 14.71 | 16. 62 14.35 12. 16
Proline 9.54 6. 47 4. 62 3.97 14.45
Glycine 16. 47 9.52 3.72 3.97 22.40
Alanine 7.90 6.51 5.30 5. 57 9.76
Cystine | — 0.96 1. 41 1.15 -
Valine 3.25 4. 62 5. 41 6.09 2.61
Methionine 1. 50 2.41 3.16 2.82 0.82
Isoleucine 3.25 4. 14 5.52 5.45 1.74
Leucine 6.25 7.27 7.55 8.97 3.95
Tyrosine , 2.37 3.46 3.38 4.23 0.58
Phenyl-alanine | 3,97 4,42 4.06 3.84 2.99
Tryptophan | 1.11 1. 41 1. 35 | 1.35 | —
‘ ]
Total . 10 | 100 100 | 100 | 100
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Summary

The authors determined the contents of the general chemical components and the amino acids
in the mince of the mixture of the chicken head and bone, including those in the mince of the
chicken head only, with the intention of the utilizing them as the raw material of the feed or
the food. The results were summarized as follows:

1) The mince of the mixture of the chicken head and bone was ascertained to have contained
52.6 % of crude protein, 24.0 % of fat, 21.4 % of ash and 0.28 mg. % of vitamin B, in the dry
matter, Ca/P value being fixed to be 1.95.

2) The mince of the chicken head was ascertained to have contained 50.8 % of crude protein,
33.5% of fat and 15.0% of ash in the dry matter.

3) In comparing the amounts of amino acids in the above-mentioned two sorts of mince and
those in the chicken and sardine meats, most of the amino acids excepting glvcine, proline and
arginine in the two sorts of mince were fixed to be smaller.

4) In comparing the amounts of amino acids in the mince of the mixture of the chicken head
and bone and those in the mince of the chicken head, glycine and proline were found to be
very large in the former, and glutamic acid and alanine, slightly large. Other amino acids were
smaller.

5) Comparing with the chicken and sardine meat, the two sorts of mince were ascertained to
be large relatively, in each arginine, glycine, proline and alanine residue amounts, on the basis
of 100 gm. of total amino acid residues, and small in lysine, aspartic acid, valine, isoleucine and
leucine residue amounts. Concerning the essential amino acid, only two amino acids, i.e. lysine
and isoleucine amounts are less in the chicken head mince than in the chicken meat.



