


The mineral content of fresh organs of beef and buffalo

(a

A

Variety Kind of animal
e beef puffalo
P Fe Ca P Fe Ca
b ca
Liver 1.32° 36815 31 525 Tl et 34535511 Biei3e
5 ;| d d b
Heart 7 SE Gy 2 D00 Sy $POLRISES 9u70SS = (24608 51 B537
I 5 - ~3 1 P
Kidney 11.27° 46.08° 66.322 10.44°¢  46.58° 64.50%
Brain 16.78%  12.49F  36.65° 145057 0 1458 T9ales™e
. )
Tongue a.88% 7.989  27.67% 4.90°% 7.745 < 29 96>
Spleen 12.217°  98.81% 39.51° 12.98°  101.87% 37.34°
Lung 8.69% 54.39:545 it 37,957 oyirthe panianS sen sle
(a) Calculated on dry weight basis.
(a,b,c,d,e,f,g9): Symbols indicating the result of dunken test.
Table (2): Analysis of variance of data given in table (1).
-
i D.F.
Ca Fe P
Between organs A 6 918.546%*  5770.866**  70.831**
Between kind of animal B 1 1.410 0.010 0.226
AxB 6 15.665%* 12.755%%  2.451%
Error 28 4.428 3317 0.736
S.V. = Source of variance.
D.F. = Degrees of freedum.
M.S. = Mean of squares.
* = GSignificant.
* %k =

Highly significant.
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Amif, (1970), reported that the mean values for phosphorus are generally higher in liver, kidney and spleen.

The increase of phosphorus in brain, spleen, and liver for beef and buffalo may be due to the phosphorus
tions, (acidic phosphorus, inorganic phosphorus, lipophosphorus, protein phosphorus, and acidic organic
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S19sphorus) , which were higher in these organs than that of the other studied organs. Such finding confirmed

He results of El-Sayad (1979), and are in agreement with those previously reported by: Wright and Forsyth
w,927) » Watt and Merrill (1950), Schweigert and Payne (1956), Watt and Merrill (1963), and McCance and
1ddowson's (1978) .

b Results shown in table (2) indicate that there were highly significant differences in phosphorus content
retweﬂﬂ organs of each animal. However, the interaction between organs and animals in the phosphorus content
SCordeq significant differences.
Meanwhile, no significant differences between beef and buffalo in phosphorus content were detected.

\z Ir&:
bug Table (1), shows that spleen contains the highest iron content among all studied organs in both beef and

tfalo. Likewise iron is present in high concentrations, in beef and buffalo kidney, liver, and lung.
o Results given in table (2) indicate that there were highly significant differences in iron content between
Sigar}s of each animal as well as in the interaction between organs and animals. Meanwhile, there were no
“Mificant differences in iron content between beef and buffalo.

A ACcorc‘;ing to (Pyanovskaya, et al., 1969), iron mainly accumulates in the spleen and thyroid gland. While

£, (1970), reported that iron levels in kidney, liver and spleen are substantially higher than in the other

Variety organs.
Sch RGSults obtained in this investigation are in agreement with those reported by: Watt and Merrill (1950),
(19V7"§)1»gert and Payne (1956), Kizlaitis, et al. (1962), Watt and Merrill (1963), and McCance and Widdowson's
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Results given in table (1) indicate that, kidney contains the highest calcium content, while tongue cont-

aj -
IS the lowest calcium content in both beef and buffalo in comparison with the other studied organs.

The statistical analysis given in table (2) indicate that there were highly significant differences in

Calej, - .
Clum content between organs of each animal.

Meanwhile, there were no significant differences in calcium content between beef and buffalo organs. How-

Sy
SC, the interaction between organs and animals was highly significant.

Such results are in agreement with those previously reported by: Watt and Merrill (1950), Schweigert and

Py
e (195¢) , Watt and Merrill (1963), McCance and Widdowson's (1978), and Osborne and Voogt (1978) .
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