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SUMMARY

Protein digestibilities of hydrolyzed cattle skin meals were examined at a constant
pepsin-HCL concentration (0.2%) for varying lengths of incubation time (from 4 to 20
hours) and at varying concentrations of pepsin-HCE (from 0.0125 to 0.2%) for 16 hours
at 45°C. The results are summarized as follows:

1. Protein digestibilities of hydrolyzed cattle skin meals in 0.2% pepsin-HCl were 66.31%,
80.69%, 83.72%, 84.65% and 87.45% for 4, 8, 12, 16 and 20 hours incubation, respec-
tively. Protein digestibilities were maintained above 80% for 8-hour incubation and
were increased as increasing incubation time,

2. Protein digestibilities of hydrolyzed cattle skin meal incubated for 16 hours at 0.2%,
0.1%, 0.05%, 0.025% and 0.0125% pepsin-HCL solution were 85.10%, 82.08%, 76.18%,
74.67% and 64.82%, respectively. Protein digestibilities were decreased with decreasing
pepsin concentration,
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Fig. 1.0.2% pepsin-HCg digestible protein by
pepsin-HC 2 digestion time with cattle skin
meal(corrected acid blank value)
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for a 16 hours(corrected acid blank value)
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