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The data of digestibility and nutritive value of fat o
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higher degree of desintegration facilitates the digestio® o
however the intensive heating or hydrogenation has opposite :
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tio of absorbed fat to the fat consumed with a diet,.
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The raw or rendered natural animal fat is harmless for
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fng absorption, then follows lamb fat, bovine fat, butter

It is known that the digistibility of fat decrecases
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digestion and absorption of fat from the digestion tract.
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animals, development of particular organs, the quantit
in the tissue, the level of cholesterol in blood etc., The

of the experiment was usually between 6 and 18 weeks (2, “’5'
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In this paper the preliminary results of digestibility and o
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great importance the estimation of biological properties of
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fat because there exists common opinion that it has lower ¥

tive value,

Procedure and methods
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The relative digestibility of the lard and talk and al

in emuls
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bovine fat tissue was investigated, The fats were added to oW;
diets in natural state and also as fat - water - protel E
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Emulsion consisted of fat (30%), water (67%), sodium casei” o
i

(3%4) and was prepared by homogenisator, The raw bovine tat

was added as:

a) Comuminuted on the laboratory grinder

b) Comminuted as above and then amulsified using 3% of sodi?”
casseinate as a emulsifing agent tﬂﬂ

¢c) Prepared as in b) using as a emulsifing agent 0,1% of 1601
The estimation of the fat digestibility was caried out “915

young rats, Wistar Strain (weight 50-60 g) and growing up ra“r

(weight 250-280 g). Experimental.groups of young rats had *
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als and of grown up 10 animals, Every experimental grou
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lo d separation of feces from remainders of the
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ay “ome carrot, During the experiment, the diet was given
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lo\ved ibitum' Three days of the preparatory period were fol-

Y t
he majy experimental period.
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88ic content of the diet was following:
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eay gt&rch 50%
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um casainate 15%

sllcroSe
15%

vitamlnum mixture 5%
Tnv°8tigated tat 15%
op te° :he ®ach diet mineral salts mixture and vitamin 812/20 kg
°* (vitamin A+D; /3000 J.U./kg of the diet) was added.
¢ *“Wponents or the aiet were thoroughly mixed and sup=

Mg
nlented b
%Nu Y the water in such an amount, that its amount was

309,
n the ready-to-use diet,
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fe
13thd& es was gathered for 10 days of time between 3th and

QQUS Sy ®Xperiment, The' content of fat in feces was determin-
T:& SoXlet method.

thee°ne £t 0f consumed fat was calculated on the basis of

sumption level and the content of fat in the diets.

Te8ults were expressed as relative digestibility.

“e“md tritive vValue of investigated fats was measured using

Qtan1 3 Erowth on young rats (28 days old). Experimental groups

. g Consisted of 8 or 10 individuals, with the equal num=

Ra)eg and females.

Oy
positi°n of the diet was the same as in the experiments

-




{1
me?
of fat digestibility evaluation., The duration of the experi
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was 6 weeks, The gains of the weight were controlled once . "
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and expressed as a percentage increase gain related to the
of the animals at the beginning of an experiment,
The fat content in rats carcasses was determined usiné ’
ni?
Soxhlet method (the whole carcasses were used after the op®
of body cavity and drying).
Results and discusion Iﬁs
The results of digestibility evaluation of investigat®
are given in a table 1. i
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Age and sex Kind of fat way of pre- Fat Total of Rg;eﬁi
of animals in the diet paration intake fat in d11i‘7
of fat g feceggﬂv‘ji‘,///
0
[Young female porcine fat emulgated 54,9 1,09 98
young male " " " B3 7 ;156 997
4
ﬁrown up " " " 190,9 5,14 991
ale " " " "  non-emulg. 203,0 5,24 99'5
i
iyoung male rendered y " 87,0 5,12 9%
talk u,0
young female " " " " 78,1 4,65 7%
rown up raw talk " " 98,8 5,61 947
2 i
ale " " " " emulgated 2,8 3,66 96+
with addi-
tion of so-
dium casein,
i
" " - " emulgated 99,0 3,91 96
with addi-
tion of
lecithine
8
oung male porcine A 92,8 1,02 96+
d female fat in
the diet 6,8
with the B 29,4 0,93° =
comminuted
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diet with the talk diet viM
Sex ginr‘olr
initial terminal gain Fat in initial termi- Elgy¢ o
weight weight weight car- weight nal W A o
% cass weight ﬂﬁ
56 139 257 35,0 0 131 88 76'51
55 154 280 35,2 49 129 262 ')
temale 50 14k 288 34,6 55 152 27° g
66 153 232 34,8 49 134 21
60 150 234 35,1 -
_____________________________________________________ -~ &
E 2703 "/
verage 259,6 34,9 ,/1/9‘
_______________________________________________________ - ,v“
65 200 307 31,9 56 138 Z“f @)
63 205 325 31,3 55 138 251‘ ﬂ'i
pete M. W k0 W 51 10 )
56 181 323 31,8 54 144 26"/9
____________________________________ S e 9
2
average 316,6 31,8 259;-'/
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The data show that the effect of both investigated . i
fat (lard and talk) on the weight gain of the experime“talpﬁﬂ
)

als is quite the same, it allows to state, that they natt uﬂ'
mately the same nutritive value and similary phy91010$1°a
fulness for growing animals, ﬂﬂ
There is no difference in the weight gain and th€ v ‘d¢
of the fat in tissues in group of female animals kep? mmtﬂﬂw
with the talk and that with the lard., In the wmales nigh®® d”‘

_ the
gain and lower amount of fat in tissue is apserved 10T i
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with talk, what indicates slight better nutritive pr°p°r ,‘
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the talk, It can be underlined that during the experime?
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s 7% Mot fore this
thr 8 with both fats was quite equal therefo

h&um 114 not result the difference in the weight gain and the

t1ssue fatiness,

"ent, irterenceﬂ in health condition of all groups of experi-

Hoy ctum&ls Quring the experiment are observed. Also the sec

ey T 2 inner organs shows no differences and no patho-
changes,

e’erreetresults Show that the emusification of the fat has high-

" borg O the digestibility of talk than on the digestibility

:nais | Tat. me digestibility and nutritive value of both

Very Close,
he

"%nd The data show that it would be desired to
t

"lisation of talk in food processing.
1 Conclusions
‘The

i
Yoy 98tib11ity of lard and talk and their effect on the
th

| ¢ °f experimental rats are quite similar,

. It
i
t
oUund that emulsification has only slight effect on the
estib
A The ity of fat in diet.
e
Ontag 414 the sex of animals show no significant influence

Tesulis of digestibility estimation.
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evaluation of some heated oils, J, amer, oil chem,soc.19

especially butter and some margarine, Brit, J. Nutriti

smalcem i olejem rzepakowym, (praca Katedry Technologil

Zywienia Czlowieka, SGGW. Warszawa). dw)

fats, J, Nutrition 1955 50. 469.
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