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Utilization of Donkey Products as New Bio-materials
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Fig. 1. Black donkey for meat production
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Fig. 2. Fresh (left) and thawed (right) donkey loin
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Fig. 4. Major ingredients of jeonyak
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Fig. 3. Italian raw donkey salami produced by Antica
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Fig. 5. Donkey meat dishes in Korea
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Fig. 6. Cosmetic products made from donkey fat and
milk
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Table 1. Serum glucose level of STZ induced diabetic rats fed donkey meat extracts (adapted from Jang et al., 2010)

Wesk Treatments
NC DC DME 15 DME 30
1 88.13¢+1.07 466.38a+5.53 460.13ab+7.08 439.83b+13.11
2 89.38b+1.10 460.50a+4.83 458.50a+14.65 465.79a+15.27
3 93.88b+2.12 527.00a+11.98 518.57a+18.02 499.43ab+18.43
4 94.75¢£1.34 496.75a+9.16 458.63ab+9.37 442 .80b+33.02
5 97.00c£2.14 528.25a+8.85 488.50ab+19.26 486.79b+18.03
6 91.63c+1.19 521.38a+7.13 491.29a+23.66 482.47b+25.13

NC: Control, DC; STZ-control, DME 15: supplementation of donkey meat extract with 15 mg/kg B.W., DME 30: sup-
plementation of donkey meat extract with 30mg/kg B.W.

Research Report R633-1.
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Effects of horse bone extracts on the induced postmenopausal C14:0 388 + 0532 45140.74b
osteoporosis in rats. Kor. J. Pharmacogn. 41, 204-209. 7 —

15. Pinto, M. F., Ponsano, E. H. G., Franco, B. D. G. M., and C16:0 29.77 + 2.98 29.44+2.01
Shimokomaki, M. (2002) Charqui meats as fermented meat Cl6:1 3.16 = 0.64 3.78 £0.58
products: role of bacteria for some sensorial properties devel- C18:0 743 + 0.87 6.83+1.01
opment. Meat Sci. 61, 1877191, c18:1 29.65 + 3.23 29.54+2.88

16. Polidori, P., Cavallucci, C., Beghelli, D., and Vincenzetti, S. Cls2 18751286 1943 43.01
(2009) Physical and chemical characteristics of donkey meat : i i
from Martina Franca breed. Meat Sci. 82, 469-471. CI8:3 4.32+0.89 3.89+0.76

17. Polidori, P., Vincenzetti, S., Cavallucci, C., and Beghelli, D. C20:1 0.95+0.11 0.934+0.09
(2008) Quality of donkey meat and carcass characteristics. C20:4 2.09+0.37 1.65+0.29
Meat Sci. 80, 1222-1224. SFA 41.08+2.02 40.78+1.91

18. Yang, Z. H., Miyahara, H., and Hatanaka, A. (2011) Chron-

. s o . . MUFA 33.76 £1.68 34.25+1.55

ic administration of palmitoleic acid reduces insulin resistance

and hepatic lipid accumulation in KK-Ay Mice with genetic PUFA 25.16x1.21 24.97+£1.01

type 2 diabetes. Lipids Health Dis. 10, 120-127. SFA/MUFA 1.22 1.19
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Different letters in the same row indicate a significant dif-
ference (b: P < 0.05).






