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Abstract

Korean native goat’s bone marrow was low in triglycerides and high in phospholipids and
glycolipids. In the fatty acid composition, goat’s bone marrow was high in C: and low in
Cis:0. Goat's bone marrow also contained more unsaturated fatty acid than saturated fatty
acid. Triglyceride and sterylester were more than others in the mneutral lipids. Esterified
glycoside and monogalactosyl diglyceride were higher than others in the glycolipids. Dipho-
sphatidyl glycerol and phosphatidyl ethanolamine were higher than others in the phospho-
lipids. In the fatty acid composition of triglycerides, Humerus and Radius, Femur and Os
coxae and Lumbar vertebra were all higher in Cis:, Cis:o and Cig:y than others in the 1-
position of triglycerides and higher in Cis:, Cisiz and Ciss than others in the 2-position of
triglycerides.
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Table 1. Instrument & operating conditions
for TLC scanner

Instrument Helena laboratories, Quick
scan

Wavelength 525nm

Slit 0.5X5mm

Scanning speed 3.0 inch/min

Transmition by single
channel

Scanning method

Gain 2

Chart speed 0.5 inch/min
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Table 2. Instrument and operating conditions
for gas chromatography

Instrument Shimadzu gas chromato-
graphy(Model GC-6A)

Detector Flame Ionization Detector

Column Stainless steel 2mX3mm
ID, 15% DEGS

Carrier gas N,, 100ml/min

Column temperatire 170°C

injection temperature 200°C

Detector temperature 200°C

Chart speed Smm/min
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Table 3. Content of total lipid classes in Ko-
rean mative goat’s bone marrow

Table 5. Composition of glycolipids in Korean
native goat’s bone mattow (%)

Humerus Femur Lumbar

Radius Os coxae vetebra

Crude lipids(g/bone 2.9 3.4 3.5
marrow 100g)
Lipid classess, (%) 95.4 85.4 85.4
Neutral hplds V
Glycolipids 0.8 9.9 9.3
Phospholipids 3.9 4.7 5.3
24390 o},
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rol(FS)e] 5.3~9.4%, triglyceride(TG)7} 38.2~
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Table 4. Composition of neutral lipids in Ko-

rean native goat’s bone marrow (%)

Lipids gumers Femur  Lumbar
adius Os coxae vetebra
Monoglyceride » 6.2 7.7 5.2
1, 2-diglyceride 9.4 10.7 9.5
Free sterol 5.3 5.5 9.4
Triglyceride 62.3 58.8 38.2
Fatty acid methyl 5.6 3.4 9.6
ester
Steryl ester 11.2 17.0 29.2

Humerus Femur  Lumbar

Lipids

Radius  Os coxae vetebra

Sulfolipid 2.9 — —
Digalactosyl diglyce- 8.6 — —
ride

Unknown 6.1 10.3 —
Cerebrosides 1 14.8 10. 4 11.5
Cerebrosides 2 6.4 6.5 7.6
Steryl glycoside 10.6 3.9 6.2
Monogalactosyl — 9.3 18.3
diglyceride

Esterified glycoside 57.2 69. 4 59.6

62.3%, fatty acid methyl ester(FAME)7} 3.4~
9.6% 2 steryl ester(SE)7} 11.2~29.2% 3% ester
o #Pol 2 oz Bk

@% A4k T4 59 $A4e Table 5%
et A ek F5 ol & Sulfolipid(SL), diga-
lactosyl diglyceride(DGDG), cerebroside 1(CB,),
cerebroside 2(CB,), steryl glycoside(SG), mono-
galactosyl diglyceride(MGDG) 4 esterifide gly-
coside(ESG)7E SelF d . F59 5o wat o
E AEe A4 2 9%, 8.6%, 10.4~14.8%, 6.4
~7.6%, 3.9~10.6%, 9.3~18.3% % 57.2~69.4

% WAz TR 2Em wA & AF
°] 6.1~10.3%4% o}
A E459 dAAd-2 Table 63 2.

Table 6. Composition of phospholipids in Ko-

rean mnative goat’s bone marrow(%)

Humerus Femur Lumbar

Lipid

Radius Os coxae vetebra

Lysophosphatidyl 17.0 9.8 4.0
choline

Phosphatityl serine — — 1.0
& choline

Phosphatidyl inositol 14.7 15.7 14.6
Phosphatidyl ethano- 22.0 34.0 18.8
lamine

Phosphatidyl glycerol 18.4 25. 4 49.9
Diphosphatidyl 36.4 20.1 10.5

glycerol
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A 4F EEFdE EFF o FA el lysop-
hosphatidyl choline(LPC), phosphatidyl serine 2
choline(PS+4PC), phosphatidylinositol(PI), phos-
phatidyl ethanolamine(PE), phosphatidylgliycerol
(PG) 2 diphosphatidylglycerol(DPG)7} &<l o
o ol E9 g A7 4.0~17.0%, 1.0%, 14.6
~15.7%, 18.8~34.0%, 18.4~49.9% ¥ 10.5~
36.4% W SielArh
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4% Table 83 et ArEst 2%, sz
ZE D 259 F4d e ha Helx Yo
triglyceride?] @i F Cunol 34.2~39.3%,
Cie:00] 11.6~27.7% =2 ko] wc}. Triglyceride
F G AN = ARLE F Creo0l 27.6~29.8
%, Cis:09] 18.7~25.4%, Cis:0] 26.3~29.9%4
gz g F4se, C AFde g F Cus
9} myristric acidz} 12.3~15.6%, Cis:29 linoleic
acid7} 26.0~31.4%, Cis:a®
30.2~35.6%% o+ &F T e}

linclenic. acidr}

Table 7. Fatty acid composition of total lipids
extracted from Korean native goat’s

bone marrow(%)

Faty acid oo™ G vetebra
Cao 4.0 1.3 2.7
Cua 2.0 0.7 1.0
Ciso 5.4 1.3 1.8
Cisa 5.4 2.8 2.4
Cisio 30.9 24.5 28.9
Cien 1.4 0.7 0.7
Ciro 2.7 1.4 ‘ 1.9
Ciru 0.5 0.4 0.7
Cian 42.5 64.1 52.9
Cis:z 4.3 2.0 4.0
Cis:s 0.6 0.3 1.6
C o0 0.1 tr 0.6
Caon 0.5 tr 0.1
Cozo:z tr tr 0.3
Coo:s tr 0.6 0.4
Cazen tr tr 0.4
Sat, acid 43.0 28.4 35.8
Unsat. acid 57.0 71.6 64.2
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FF AN A% F4Y AFzALE FA4ALS
Frkol B, AAARN FAAY FFol A
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9%)o] T3} uFAH(28. 4~43.0%) k= w$ ESk
th. 2 A AL triglycerides} steryl ester
o ko] Egtown, PFRAAE
glycoside$} cerebroside 12] #gko] E¢tth. 9
Ao} diphosphatidylglycerol® phosphatidyl
glycerole] 3rako] A vrelytth. Triglycerides:
AAEzE sl oF, WHFY #E %
83x 243 C, AXdAE Ci.0(27.6~29.8
%),  Ci5:0(18.7~25.4%) B Cis:1(26. 3~30.0%)
o] ggtor, C, s1ANAE Cuio(12.3~15.6%),
Ci0:2(26.0~31.4%) 2 Cua:5(30.2~35.6%)°] B
%,
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Table 8. Fatty acid composition of triglycerides(TG) in Korean native goat’s bone marrow(%)

Humerus & Radius

Femur & Os coxae

Lumbar vetebra

Chem., 233 : 311(1965)

Fatty acid % % A % A 9%
located located located located located located
TG  on 1- on 2- on 1I-  on 2- TG onl- on 2-
position position position position position position
Cuo 3.7 3.6 12.3 1.6 3.0 15.6 3.5 4.5 14.8
Cran 1.8 tr 0.2 1.3 3.3 0.3 3.8 1.5 8.8
Cis:o 15.9 0.4 0.3 9.2 0.4 0.7 9.7 0.7 0.2
Cisu 3.1 1.4 1.4 4.7 1.4 1.6 4.5 0.2 0.6
Cis:0 23.6 27.6 1.7 11.6 29.6 13.2 27.7 29.8 3.8
Cieu 0.4 4.9 0.3 3.3 0.3 0.8 1.3 1.7 0.3
Cir:0 4.2 1.6 0.8 4.7 0.2 1.7 4.5 0.2 0.6
Cira 0.6 0.7 0.3 8.1 0.2 0.8 0.7 0.3 1.2
Cis:o 0.3 25.4 2.6 1.1 22.2 11.9 1.9 18.7 4.8
Cusn 39.3 28.0 2.1 35.9 29.9 14.6 34.2 26.3 3.5
Cis:z 0.4 3.3 26.0 16.5 4.2 0.2 1.4 6.9 31.4
Cis:a 5.2 0.3 35.6 1.4 0.5 32.9 0.5 0.3 30.2
C20:0 tr 0.1 7.0 tr 0.7 2.7 1.4 6.1 tr
Czou tr 2.2 9.5 tr 3.6 6.1 3.1 2.8 tr
Cozo:s 3.7 1.7 tr tr 0.2 tr 2.9 tr tr
Sat. acid 47. 4 58.6 17.7 28.1 55. 4 43.1 48.0 54.5 24.1
Unsat, acid 52.5 41.6 82.3 71.9 44.6 56.9 52.1 46.0 75.9
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