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Fig. 1. SEAIE F0{%0| =29| MriFe|of EkralE Stai|m, Fig. 2 2-hydroxyhexadecanoic acid2| 7%

(Comparison of carbohydrate amount in the top sections of (Structure of 2-hydroxyhexadecanoic acid)
antlers after treatment of special fodder.(1))

Group A : LIS, Group B: TVIX}, Group C: Bi2f Z&tTY

Group A : mulberry, Group B : Lycii Fructus, Group C : Complex
of Herbs: a)% of dry material 10, * : p<0.05.

REondsneh
RoBEH & 18:8
ssanse

<180
1By, 48

Apon0s 4
IweEee
Agoens
i i

RUOGDE

ISBEES

secoe c1ed

€ 140 o1z y
LT e 15 1r
A fﬁsu_.h.ﬂng ‘

{5 FUNUUIUNUURUN | WO YOROHY {32 9% ¥ .91 5. ¥
B P86 TO.ER  3A.08 . 42.90 32.00

Fig. 3. 2-hydroxyhexadecanoic acid2| mass spectruma} &5:22] X[tk [ist 7|4 I=alE)T
(Gas chromatography of fatty acids from antler and mass spectrum of 2-hydroxyhexadecanoic acid.)
C14:0 (mystric acid), C15:0 (pentadecaanoic acid), C16:0 (paimitic acid), C 16:1 (paimitoleic acid), C17:0(hepatadecancic acid), C16:0a (2-

hydroxy hexadecanoic acid), C18:0 (stearic acid), C 18:1 (oleic acid), C 18:2 (linoleic acid), C 19:0 (nonadecanoic acid), C20:0 (arachidic
acid), C21:0 (heneicosanoic acid), C22:0 (behenic acid)
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Fig.4. SHAIR F0IF0] £20| ATHRQI0| ElxE|= fl2i|m
(Comparison of carbohydrate amount in the top sections of
antlers after treatment of the special fodder (II})

¥ % of dry material 10, * : p<0.05

1200
CE FFA
1000
800
E 800 | CHOL
400 TG
200
AN
0 [ 10 18 20
Retention Time

Fig. 6. 520} X5l U= SMRIA9| T
2z,

(High~perfomance liquid chromatography of neutral lipids from

antle)

S %A 3=201E0

CE : cholestero! ester, TG :
CHOL : cholesterol.

triacylglycerol, FFA : free fatty acid,

Fig. 5. Aminopropyl columnS 0[28t ZX|Z2RE S4XIH1}

x| #a|

solvent A :
acid=98 : 2), solvent C : (MeOH)

(Isolation of lipid classes from total lipids on aminopropy! column)

(CHCI3 : 2~PrOH=10 : 1), solvent B : (Ether : Acetic

CHEEA Ald
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