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Table 1. Conditions for nucleotides assay
with the high performance liquid
chromatograph

Chromatograph apparatus: Nihon Bunkoh
Trirotor II

Column: 4mm IDx150 mm

Column adsorbent: Hitachi 3013 N (Basic
anion exchanger)

Mobile phase: 6% (V/V) CH,CN in 0.067
M NH,C1-0.010 M KH,P0O,~0.010 M
K,HPO,

Flow rate: 1ml/min, Pressure: 20 kg/cm?

Column temperature: 70°C

Detection: UV 254 nm

Chart speed: 5 mm/min
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Fig. 1. An example of liquid chromatogram
of nucleotides and their derivatives in
pig lean meat.

Sample: Biceps femoris of Kagoshima
Berkshire, Barrow

Analytical conditions: See Table 1.

* CMP: Internal standard (not con-
tained in sample)
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mg 9% Th-72. INbD3LEERRSTHAIMP &
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5’-Inosinic acid (IMP) and 5’-guanylic acid (GMP)

contents of pig lean meat (Longissimus dorsi)

Table 2.
Breed Experimental
of pig group
Control
KB
SPM*
Control
D
SPM
Control
H
SPM
Control
L
SPM
Control
“7
SPM

KB: Kagoshima Berkshire, D: Duroc,
W: Large Yorkshire

L: Landrace,

(mg °©; in fresh meat)
Barrow Female

IMP GMP IMP GMP
65.8 1.9 80.6 trace
67.6 3.0 72.7 ”
85.0 3.0 66.9 ”
73.5 4.0 53.8 ”
52.8 trace 61.8 4.1
56.5 ” 70.5 4.1
58.2 ” 56.3 2.1
58.1 ” 77.7 4.2
43.7 5.0 - -
43.0 trace — —_
51.2 " — -
48.9 " 42.3 -
59.7 ” 60.5 5.1
64.8 ” 61.1 4,1
66.1 " 59.5 3.0
66. 6 ” 69.9 5.0
59.3 2.0 — —
72.2 2.9 58.5 2.1
80.6 2.9 66.0 2.0

H: Hampshire,

* SPM shows groups fed on the feedstuff containing sweet

potato meal.
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Table 3.

Breed Experimental
of pig group
Control
KB
SPM*
Control
D
SPM
Control
H
SPM
Control
L
SPM
Control
W
SPM

*  See foot-note of Table 2.
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Barrow
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IMP and GMP contents of pig lean meat (Biceps femoris)

(mg 9% in fresh meat)

Femalc
IMP GMP IMP GMP
87.3 8.9 81.3 trace
67.2 9.0 57.8 6.0
73.2 6.9 72.4 8.0
46.9 5.0 131.4 13.2
57.7 6.9 62.0 10.9
59.3 5.0 62.4 11.1
65.4 8.0 60.4 7.1
73.7 9.1 58.1 11.0
52.3 6.2 44,5 7.1
58.7 8.1 71.7 7.7
46.3 5.1 57.3 8.1
53.1 5.0 76.8 11.0
64.0 4.0 53.0 5.9
59.3 8.9 52.3 6.0
56.0 7.2 53.5 6.1
60.0 6.0 68.1 4.0
58.7 4.1 60.5 6.0
54.2 3.0 58.5 5.0
56.8 3.9 59.3 4.0
56.8 4.0 5 trac
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Fig. 2. Comparison between GMP contents in
L. dorsi and B. femoris from pigs fed
on feedstuffs not containing sweet
potato meal.

[1: Longissimus dovsi,
VZ: Biceps femoris
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Fig. 3. Comparison between GMP contents in
L. dorsi and B. femoris from pigs fed
on feedstuffs containing sweet potato
meal.

[1: Longissimus dorsi.
V4 : Biceps femoris
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HHIND. o, EOWHIETI2 Hx DS 8D IMP
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IFTRESM D 0.82~1.00% ThHH, FH 5 OEEHED
DEEEFEPL Tl T o OEIRE:E B 1Bl
OB EBORFEM GHrd4 b 0.66%) 1) X b &,
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Table 4. Lactic acid content of pig lean meat
(% in fresh meat)
*
Breed . C_Ollrti(r)lb o MEPM o
of pig L. dovsi B. femoris L. dorsi B. femovis
2 0.85 0.90 0.87 0.98
0.87 0.93 0.87 0.94
KB
° 0.90 0.94 0.95 0.87
0.91 0.87 0.84 0.9%4
2 0.87 0.89 0.85 0.94
b 0.83 0.91 0.82 0.91
' o 0.92 0.89 0.88 0.81
0.94 0.85 0.93 0.84
2 0.88 0.92 0.92 0.87
0.82 0.93 — 0.93
H
Q — 0.90 - 0. 90
— 0.89 - 0.91
2 0.84 0.93 0.89 0.86
, 0.89 0.93 0.89 0.85
Q 0.89 0.87 0.88 0.89
0.88 0.91 0.91 0.91
2 0.90 0.89 0.87 0.95
0.87 0. 86 0.86 0.91
W
Q 0.92 0.85 0.97 0.84
- 0.82 1.00 0.83
* See foot-note of Table 2.
Lactic acid determination was done according to the method of
Barker and Summerson.?
Polz. o, HERNX & ERMXOkE, &M > 7>, AMP, IMP, K&¥E, GMP, ADP B &I}
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INn5.
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BRES—2Ve—, Fauw s, NoFrp—, 5
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3 MDA & IMP SBOFELER
FHoNg5T. L UBRE S S—27 Y v —~DHO
IMP &8 fho 4 ZRED KAD b D X b L FRDHS
Jo s,

3. GMP ¥ JOUBERIZ HHERIFRR & 8K
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AR RR (WA N

4, GMP ZERHRAS O TNTD KL ONWT
u—2kbhbEICENT EWVED SN,

TR (1983) & AFEDORR E» 5, HEZEKOES
FBHECRE & U TR T 5 & & IRA O SRRSO
DI DN O TEEO BRRRE EOE» S HFF LT L 2
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Summary

Quantitative analyses of nucleotides, their derivatives and lactic acid were conducted on
80 pieces of lean meats (Jongissimus dorsi and biceps femorts) from the male and the female pigs
fed on the experimental feed containing or not containing sweet potato meal. The appelations
of the pig-breeds reared were Kagoshima Berkshire, Duroc, Hampshire, Landrace and Large
Yorkshire. The experimental results were as follows:

1. With the use of high performance liquid chromatograph, in the lean meat, were
detected inosine, hypoxanthine, AMP, IMP, unknown component, GMP, ADP and ATP. Of
these the largest was hypoxanthine, which was followed by IMP, inosine, AMP contents,
while GMP, ADP and ATP contents were quite small. The existence of large amount of
hypoxanthine was supposed to be due to the long period storage of the lean meat under
deep-freezing (-20°C).

9 IMP content in the lean meat from pigs fed on the experimental feed containing
sweet potato meal was slightly larger than that from those fed on that without sweet potato
meal, however, this distinction was not significant statistically. Concerning IMP content, no
significant difference was observed between the lean meats of the male and the female pigs.
IMP content in Kagoshima Berkshire meat was ascertained to be slightly larger than those in
the meats of the other four pig-breeds.

3 As to the contents of GMP and lactic acid, no significant differences were observed
between the lean meats of the male and the female pigs fed on the experimental feed containing
or not containing sweet potato meal.

4. Through all the five breeds of pig, the amounts of GMP in biceps femoris samples
were ascertained to be larger than those in longissimus dorsi samples.

Judging from the results obtained in the previous report (1983) and in the present study,
it was considered preferable to utilize the sweet potato meal for raising the self-supplying
capacity of the feedstuff.



