RERSEEGIE: F19E- F 4% 1986
Korean J. Nutr Vol 18 No. 4, 1886

rtul ;Q."J = %ﬂ g+ 4 °] oﬂ i ) Coffee_.o-} Methionine o]
“aA sk Al A3

44 4.3 m A

ol steiieta JHE e A E Y

Effect of Different Kinds of Protein Fed with Coffee and,or Methionine
on the Protein & Lipid Metabolism of Rats
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= ABSTRACT =

This study was performed to investigate the effects of different kinds of dietary
protein [plant protein : Isolated Soy Protein(ISP), animal protein : casein] on pro-
tein and lipid metabolism in rats fed with coffee and/or methionine in diet
during four weeks of growing period after weanling.

Forty male growing rats of Sprague-Dawley strain, weighing 92.5-+1.8g, were
distributed into 8 groups by randomized complete block design, and fed diets
containing 15% of protein by weight either as ISP or casein and 109 of calories
as corn oil, supplemented with coffee and/or methionine for 4 weeks, Coffee
were added at a concentration of 1.49% of diet as instant coffee, and methionine
were added to ISP or casein diet to be 06% of diet as DL-methionine,

Results were followed ;

Body weight gain, FER., and P.ER. tanded to be higher in methionine add-
ed groups than non-methionine groups.

The nitrogen content of feces was significantly higher in coffee groups than
non—caffee groups, and tended to be higher in ISP groups than casein groups,
but was not significantly different with or without methionine. Thus, apparent
protein digestibility was significantly lower in coffee groups than non—coffee gr-
oups and was significantly lower in ISP groups than cesein groups, but was
not significantly different with or without methionine.

Total cholesterol content of serum tended to be higher in coffee groups than
non—coffee groups, and tended to be lower in methionine groups than non-me-

thionine groups,
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Table 1. Classification of experimental groups
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methylationo] ¢]&t¢] detoxication =&, o]u] coe
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mata] £ 9% methionine Fo| hE A8 @
W2 (isolated soy protein) I} FEA4 oz (casein)
2 ALE§ 2o)d] coffee £ methionine & A7l3lg
Suf HH Ay SRR APdale] oW G
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Experimental groups * Protein source Coffee DL — Methionine
S Isolated Soy Protein — % -
§-Cof . + -
S5—Met ’ - +
5 —Met— Cof - + +
Cc Casein - -
C—Cof ’ + -
C~Met . - .
C—Met—Cdf . + +

* 5 : Isolated Soy Protein (ISP) diet group.

S~ Cof : ISP diet with Coffee added at 1.4 9 lewel

S—Met : ISP diet with DL- Methionine added at 0.41 % level

S—Met~—Cof : ISP diet with DL -Methioitine and Coffee added at 0.41% and 1.4% levels respectively

C : Casein diet group

C—Cof : Casein diet with Coffee added at 1.49% level

C—Met : Casein diet with DL -Methionine added at 0.239% level

C—Met—Cof : Casein diet with DL -Methionine and Coffe added at 0.23% and 149% levels respedively.
*x +: Added

-~ : Not added
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Table 2. Composition of experimental diet

(per 100g diet)

Experimental s S- S-  S-_Met- c C- C- C -Met -
groups * Ca  Met Cof Cof Met Cof
Sucrose (g) 759 745 755 741 759 745 787 744
Isolated Soy Protein (g) 150 150 150 150 - - - -
Casein (g) - - - - 150  15.0 150 15.0
Corn oil {g) 45 45 45 45 45 45 45 45
Coffee (g ) — 1.4 - 14 - 14 - 1.4
DL -Methionine (g) - - 0.41 0.41 - - 0.23 0.23
Salt Mixture(g) 40 40 4.0 40 40 4.0 40 40
Vit. A D. Mixture ® () 01 01 0.1 0.1 01 0.1 0.1 0.1
Vit. E. K. Mixture® (a) 0.2 02 0.2 0.2 0.2 02 0.2 0.2
Water Soluble Vits#! % * * * * * * *
Vit B (w) 01 o1 0l 01 01 o1 0.1 0.1

1) Composition of salt mixture (g/ kg of mixture): Calcium Carbonate 300g, K, S0, 3225¢, CaHPO, 75g,

2)
3)
4)

5)

NaCl 167.5g, Magnesium Sulfate 102g, Ferric Citrate 6H,0 27.5g, Potassium Iodide 08g Zinc Chloride
0.25g, Copper Sulfate 0.3g, Manganous Sulfate H,O 5g.

Vitamin A.D. mixture (mg/ml corn oil) : Vitamin A 0.1mg, Vitamin D 0,01mg .

Vitamin E K. mixture : a-tocopheral acetate 5g. Menadion 200mg Corn oil 200ml

Water soluble vitamin mixture {mg/100g diet): Choline chloride 200mg, Thiamine hydrochloride 1mg,
Riboflavin 2mg Nicotinic acid 12mg, Pyridoxine 1mg, Calcium Pantothenate 10mg, Biotin 0.005mg Folic
acid 0.4mg, Inositol 50mg, Para ~aminobenzoic acid 10mg.

Vitamin B,, solution : Vitamin B, lmg/ 100ml distilled water. .

*See Tahle 1.
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