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In vitro 23} A|AEIS 0|28 7| SM A Zo| 7)ut

Table 1. Invitro 23} ZAH|

Saliva Gastric juice Duodenal juice Bile juice
1.7 ml NaCl (1753 g/L)| 6.5 ml HCI (37 g/L) 6.3 ml KCI (89.6 g/L) | 68.3 ml NaHCO, (84.7 g/L)
O.rgam'c a}nd 8 mlurea (25 g/ L) |18 mlCaCL2H,0 (222 g/L) |9mlCaCl, - 2H0 (222 ¢/L) | 10 ml CaCl, - 2H,0 (22.2 g/L)
céﬁ;%f:gts 15 mg uric acid 1 g bovine serum albumin | 1 g bovine serum albumin | 1.8 g bovine serum albumin

30 g bile

290 mg o—amylase 2.5 g pepsin 9 g pancreatin
Enzymes
25 mg mucin 3 g mucin 1.5 g lipase
pH 6.8 £ 0.2 1.50%0.02 8.0 £ 0.2 7.0 £ 0.2
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