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Table 1

mean values and correlation ma

Crude
- 2 2 3 ' 3 4
water Protein Ash P a Collaqgen P

Water - 0.91 0. -0.33 023

Protein - 0.19 0.54*% -0 -0.44 C
Fat - -0.01 -0.24 -0.18 - 0 0.16 -0.27
Ash - 0.14 0.09:4.0.30 0.69 -0.2¢ -0.03
Sugars - =0.05a3=0§28%: 205 117 1~0504 0.03
NH,-N - 0.44 0.07 3 - 7

3

P - -0.06 -0.37 0.2
Na = O -0
Collagen - -0.44
Mean 56..1 34.6 57.9 4 14.0 D2 1
SD 5%0 6.7 8.6 % G2l

Significant at

of d

3
ry matter mg/100qg

(44
1

east at p<= 0,05

L .
collaqgen as?
samples

of crude protein
only)

Belaian F/Kg

Table 2 Proximate Composition and orice of minced meat (1984) values and correlation matrix.
crude
il ol = 2 - 3 =SS [ 6
water protein Fat Ash Suqars Collagen : P
water - 0. 825 -0.85* 0.58 -0.21 -0.21 7
Cr. protein - -0.84 -0.20 ( 19
Fat - 0.36 -0.12 0,30 -0.39 -
Ash - 0.05 -0.17 (.21 -0.06
- -0.02 0.06

Sugars
Collagen

Essent.
Amino acids

Mean 35.9 53.4 5.1
SD 4.4 (ol 1.0
3, 4
1, 2,3, 8, 5% gge footnotes table.
Molar in total amino acids of (Lys + Thr + Val + Met + Leu + Ileu + Phe)
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