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Tab
Ee 1.~ Phosphorus fractions of fresh organs of beef,
buffalo and mutton (mg/¥* g on dry weight basis)

R

Kind of phosphorus

0 Organs
. Total Acidic Inorganic Lipo Protein Acidic;
5 phos-  phos-  phos- phos-  phos-  organic
5 phorus phorus phorus phorus phorus phos-
Ja phorus
Liver 1588 5.68 2.51 2.79 3.40° 3.:.82
Heart 8.95 4.26 1.62 2.46 9.23 2.64
Kidney 9.75 4.68 2.15 2.75 2.82 . 2.5%
w Spleen 13.29 6.21 2.70 3.23 ¥ g% 53
9 Brain 16.43 7.66 3.43 4.11 5,88 4.33
m Lung 10.23 5.03 2.07 3.03 217 2.8
Fongue 6.06.  %.13 1.08 1.64 .71 1.68
\“‘\
Liver 11.36. 4.8} 2.82 3.15 3.40- 199
i cldeart 7:39. 3.18 1.49 1.61 2.62. 147
~ Kidney 10.09 4.79 2.73 3.01 2.29. 207
3 Spleen 13.22 6.08 3.30 3.55 $.50 2178
4 Brain 15,22 6:99 4.18 4.59 400281
@ Lung 9.89 4.17 2.74 3.02 s 1,40
Tongue & 1.1 0.89 1.42 1,89 1.9%
Liver 11.77 4.89 2.74 2.98 3.80 2.15
Heart 8:21-—2.3¢ 0.87 2.13 ToTh 1oAY
Kidney 9.54 4,28 2.42 2.78 2.48 1.86
8 Spleen 10.56 4.14  2.23 3.08°! 3.1 1.9%
E Brain 14.99 6.49 3.66 4,16 4,34 2.83
g Lung 10.05 4.49 2.16 3.44 2.12° 2.33
Tongue 5.51 1.67 0.87 t.87 1.97 0.80
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Frozen
storage

fractions

Table 2.- Effect of prolonged freeze storage at (-20°C) on
in beef organs (mg/1 g)-.

L o

Kind of phosphorus

Protein Acidic

w period Total Acidic Inorganic Lipo 0
5 (Months) phos- phos— phos- phos- phos organic
- phorus  phorus  phorus phorus phorus . phos”
S ph()I'US
2 gat Tl o -—-_———',/
0 11,89 5,63 2.51 2.79 3.40 3.12
5 9 11.10° '5.74 2.69 2.51 3.10 ~3.09
> 4 18.81 5.86 2.86 2.29 2.87 2.98
= 6 10.55 5.98 3.01 2,11 . 2.62: 440
BT - e ‘.-—_”/
% 0 8.95 4.26 1.62 2.46 9.23 2.64
p 2 8.27 4.35 2.01 2.04 1.88°" 3488
D 4 7.75 4.49 2.23 1.79 1.46 298
= 6 7.40 4.69 2.38 1.54 1.16 ' 3.9
0 9.75 4.68 2.15 2.75 9.32 2.53
B 2 9.14 4.91 2.39 2.39 1.84 2.52
5 4 8.75 4.97 2.59 2.12 1.66 "IN
> 6 8.44 5.37 2.77 1.93 1,17 '2.88
/
0 13.29 6.21 2.70 3.23 3.85 3.91
g 2 12.38 6.35 2.89 2.82 3.22 3.46
7 4 11.88 6.49 313 2.47 © 23.91 S
e 6 11.52 6.68 3.30 2.24 2.59 3.3
/
0 16.43 7.66 3.43 4.11 4.66 4.23
- 2 15.27 7.82 3.64 3.63 3,98 4.12
o 4 14.78 7.91 3.84 3,31 3.56. 408
5 6 14.35 8.11 4.08 3.01 3.22 4.03
/
0 10.23 5.03 2.07 .3.03 2.17 2.96
& 2 9.19 5.16 2.36 2.57 . 1.45 /248
- 4 9.88 5.28 2.51 2.31 1.29 . det
3 6 §.56 5.48 2.76 2.06 1.02 348
P _—————/
0 6.06 5.71 1.08 1.64 1.71 - 188
5 92 5.68 2.83 1.41 1.43 1.42 1~55
&0 4 5.35 2.94 1.51 1.19 1.22 1.4
g 6 5.12 3.14 1.59 0.97 1.01 1.98
S




Table 3,

- Effect of prolonged freeze storage at -20°C on

phosphorus fractions in buffalo organs (mg/l g)

Kind of phosphorus

Frozen
2
= pz;?l{ige Total Acidic Inorganic Lipo Protein Acidic
E? (months) phos- phos- phos- phos- phos- organic
o phorus phorus phorus phorus phorus phos-
phorus
0 11.36 4.81 2.82 3.15 3.40 1.99
o 2 10.83 4.91 3.9232 2.88 2.04 1.69
- 4 10.40 5.01 3.47 S. 47 2. 92 1.54
3 6 10.02 5.75 3.79 2.07 3510 1.46
\\
4 U 7.39 3.16 1.49 1.61 2.62 1.67
& 2 6.79 333 1:92 1.39 2.07 1.61
o 4 6.15 - 374 2.14 1.12 1.29 1.60
oS 6 5.68 4.35 287 0.90 0.53 1.38
>
o 0 10.09 4.79 9.73 3.01 2.29 2.07
5 2 .32 4.8 3.14 2.65 1.78 3. 75
> 4 8.62 5.51 3.78 2.34 0.77 ¥,13
6 8.47 6.01 4,28 2.07 0.39 1.73
\
3 0 1333 - 68 3.30 3.58 3.59 2.78
> 5 12.28 6.14 3.7 3.19 2.95 2.43
Q, 4 11.56 6.16 3.88 2.82 2.58 2.28
- 6 10.74  6.13 4.53 2.46 1.56 1.19
\
5 0 15.86 6.99 4.18 4.59 4.28 2.81
b 2 14.71 " 1.43 4.65 4.13 3,51 2.42
ke 4 o LT e @ 5.32 2.3 2.04 2.41
6 12.63 8.26 5.97 3.36 1.01 2.29
E 0 9.89 4.17 2,74 3.02 2.70 1.43
g 2 9.03 4.35 3.924 2.66 2.01 1.13
3 4 .27 4.5 3.73 2.37 1. 85 1.04
6 8.03 5.64 4.65 2.13 0.26 0.9
4 0 $.82 9.0 0.89 1.42 1.39 l-gg
& 2 $.37. 2.35 1.29 0.86 1.26 8.57
S 4 i.11 - 5:8) 1.34 0.72 0.98 3¢
A 6 3.87 2.53 1.98 0.62 0.71 0.
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Table 4.- Effect of prolonged freeze storage at -20°C Of

phosphorus fractions in mutton organs (mg/1 &)
- .
* Kind of phosphorus L
g ;é??ige Total Acidic Inorganic Lipo Protein Nﬁtm?c
i ey ths) phos- phos- phos— phos- phos- of t;‘««
H T phorus phorus phorus phorus  phorus M“:‘
O phorus
o P
0 11,87 i89c © P 2.08 3.90 21
9 2 11,13  5.06 2.92 2.45 3.62 N
S 4 10.86 - 5739¢ T 2,17  3.40 "N
ﬁ 6 10.02 5.34 3.32 1.89 2.79 48
= . e i 4,,(“//7/
0 ¢.31 7% B 0.87 2.13 1.74 ng
2 2 §.54 ' - 2%45 1.06 1.83 1.26 1'36
o 4 5.06 2.66 1.30 1.54 0.86 o
o 6 4,72 2.85 1.61 1.27 0.60 :
>, 0 9.54 4.28 2.42 38 . 4 1*38
o 2 8.89 4.65 2.89 2.39 1.85 ?73
o 4 8.09 4.82 3.09 2.16 1.11 *"68
; 6 7.67 5409 3.41 1.71 0.87 a3
1
o 0 10.56  4.14 2.23 3.68 2.74 1'22
- 2 9.75 4.33 2.61 3.22 2.20 i'71
= 4 9.26  4.45 2.74 2.95 1.86 168
7 6 8.69 4.74 3.06 2.51 1.44 :
3
0 14.99 6.49  3.66 4.16  4.34 3'?2
- 2 13.76  6.80 4.06 3.57 3.39 510
y 4 13.07 6.90 4,23 3.19 2.95 0. 49
m 6 12.05 7.02 4.53 2.57 2.46 ;
3
0 1005 4.49c 2516 S 90 g’gz
b0 2 9.02 4.76 2.74 2.76 1.50 501
5 4 8.43 4.88 2.87 2.49 1.06 1,80
= 6 7.60 4.94 3.14 2.05 0.71 g
/
- 0
0 $.51 - 007, 10787 $.87 | -1)90 g'?g
o 2 4,41 ° 186 1.12 1.39 0.86 050
& 4 $.67 ° 501 : 1 532 1.14  0.35
8 6 3.23 - - 2448 1.83 0.95 0.25 ;
=~ ’//
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