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Nutritional Characteristics of Water Extract from Kangaroo Tail. Soon-Ok Ha, In-Hye Park,
Yong-Seok Lee, Jae-Kyu Kim', Soo-Yeol Chung® and Yong-Lark Choi*. Department of Biotechnology,
College of Natural Resources and L:}% Science, Dong-A University, Busan 604-714, Korea, 'Dongdae Livestock
Trading Co., Busan 627-831, Korea, Department of Food Science, Dongju College, Busan 604-715, Korea - To
get the nutritional data of hot water extract from imported kangaroo tails, research was done about
contents of collagen, chondroitin sulfate, protein, fat, mineral ions, and conjugated linoleic acid (CLA)
in tails. Collagen content of sulfuric acid digested sample was way higher at bones than meats in both
kangaroo tail and cow tail. Comparing kangaroo tail and cow tail, meat of kangaroo tail have 1.7
times higher collagen content than that of cow tail. Content of collagen in bone parts of kangaroo
tail was also higher 1.2 times than that of cow tail. Meat sample of kangaroo tail (liquid extraction)
have 1.3 times higher content of muco-polysaccharide than that of cow tail. In the born part, kangaroo
tail was 2.4 times higher than cow tail in its content of muco-polysaccharide. The CLA content of the
kangaroo tail showed the content that was higher than 0.9% of the cow tail for 49% and showed
about 5.3 times high ratios. Especially in kangaroo tail, a band with high content of CLA was found

between C18:1 and C18:2.
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Table 1. GLC conditions for analysis of CLA and total fatty
acids compositions

Item Conditions

Hewlett Packard 5890
Instrument

Gas chromatography

Supelcowax 10 fused silica capillary
Columm column 60m x 0.32 id
Temperature program 5°C/min
Detector Flame Ionization Detector (FID)
Initial temperature 50°C
Initial time Imin
Final temperature 200°C
Final time 40min
Injector temperature 70°C
Detector temperature 270°C
Carrier gas He
Split ratio 90 :1
a2y 4 o3
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Table 2. Contents of chondroitin sulfate and collagen for water
extract extracted from kangaroo tail and cow tail

Chondroitin sulfate Collagen

(mg/100 ml) {mg/100 mi)
Kangaroo Meat 16.85 6.35
Bone 28.39 15.26
Cow Meat 13.20 403
Bone 12.06 13.58

Table 3. Contents of total protein and mineral ion for water
extract extracted from kangaroo tail and cow tail

Total Mineral ion {mg/100 g)
protein (g) Fe Na K Ca
Meat 407 101 6144 1441 035

Kangaroo Bone 0.70 003 8737 20646 0.68
Cow Meat 1.21 -
Bone 0.98 -

- not experimented
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Fig. 1. Chromatogram of CLA from cow and kangaroo tails.
A: Cow tail, B: Kangaroo tail. Star marks indicate the
peaks of CLA.

Table 4. CLA content and isomer composition of meat lipids in kangaroo tail and cow fail

Material Cis-9 Trans-11 CLAcamposiﬁonn Trans-10 Cis-12  Cis-9 Cis-11 Trans-9trans-11 Total
Kangaroo tail 225 238 0.084 0133 4.847
Cow tail 0.189 0.586 0.06 0.08 0.915

cLa composition indicated as % of total lipid.
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