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Vitamin A Content of Sea-turtle’s egg yolk

Mikiko Hayashi, Kazuko Tokuda and Toshiro Komaki
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Table 2. Vitamin A Content of fresh Sea-turtle’s Fig.1l. Standard Curve
egg yolk and Hen’s egg yolk. ’
. | Sample IFactory  Vitamin Al index K
Material L . . .
weight (g)| extinction (I.U.)! number
_ > | 2.5T
Sea-turtle’s | o, 4508 | 0.40 430 21
egg yolk . 20t
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yolk \ 2T
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Variation of Vitamin A Content of Sea-turtle’s egg yolk dried in the room.

Table 3. Table 4.
| Wei . . ! Vitamin A | Vitamin A |Quantit—
; ght |Vitamin A|Quantitive] Sample | Factory . . :
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35.0 1
Fresh | @15 | 1510 10.5739 | 0.33 | 686 a4 1m0 8
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Variation of Vitamin A Content caused by heating yolk.
Table 5.
Table 6.
Weight |Vitamin A T AT Ve A
(g) 1.U.) ” Sample Factory | .ltaiin A Viam
Material weight (g)| extinction | in 100g x in Fr/e;s]tgJ )
Fresh 62.5 269 |
. Dried yolk 7.1160 0.30 | 837
Dried yolk 23.5 197 ,‘
t Boiled yolk 10.4535 0.23 ‘ 478
Decrease (%)| 62.4 27 | |
Steamed yolk| 20.4284 0.40 | 428 ‘ 424
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Table 7. Variation of Weight and Vitamin A Content caused by salting yolk

E Salted after Vitamin Al Vitamin A Sample | Factory |VitaminA
Fresh | T yolk | White g resh | in falted | yield | ‘weight | | in 100g
9 e @ @ auoauyl % (®)| extinction) @.U.)
In 15| 155.0
daye | @5y | 195.1| 86.4 | 523 | 376 331 88. | 20.2318| 0.37 383
In 21| 66.2
dars | a50, | 67.5| 37.9 | 23.1 151 130 8 | 20.3631| 0.32 344
In 30 62.9 -
dars | 3o0) | 68:6] 3.4 | 26.7 151 125 83 | 20.3655 | 0.32 344
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Summary

We calculated the Vitamin A content of the Sea-turtle’s egg yolk by the color calculation
method based on Carr-price reaction.

Moreover, we examinined the yolk dried in the room, the heated and the salted.

The result is as follows:

(1) Vitamin A content was 430 I. u. in the fresh Sea-turtle’s egg yolk, and it was less
than Hen’s egg yolk.

(2) Vitamin A content of the Sea-turtle’s egg yolk dried in the room was 244 I. u., for
8 days, and 57 per cent of the fresh yolk Vitamin A was kept. But Vitamin A content was
not changed by the days of drying in the room.

(8) Vitamin A content of the yolk heated for a long time in the Electric drier was 315
I. u. and about 27per cent of the Vitamin A content was lost, compared with that of the
fresh yolk. Vitamin A content of the boiled yolk was 410 I. u. and the loss was about 5
per cent.

Vitamin A content of the steamed yolk was 424 I. u. and the loss was about 1 per cent.

(4) Vitamin A content of the salted yolk was about 360 I. u. x and about 85 per cent of
the fresh yolk Vitamin A was kept.



