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Eval uation o Amino Acid Pattern of Hydrolytic Cattle Hide Protein and its Potential Risk on Infants
WANG Zhu, YANG Yue-xin, ZHOU Rui-hua, BIAN Li-hua, TANG Hua-cheng, YANG Dajin
(Nationa Ingitute for Nutrition and Food Sfety , Chinese CDC, Beijing 100050 , China)

Abgract : To evaduate the potentid risk of cattle hide protein on irfants hedth , its amino acid pattern and contamination indexes
were andyzed. Sxty brands o irfant milk powder , from markets and households in Fuyang were oollected and and uzed by semi-
quartitative method. It wasfound that : 1) In comrparion with milk protein, dycine was characterigicaly increased in catle hide
protein, while essentid amino acids were rather low. Its amino acid soore was only nineteen based on FAO/WHO recommended
irfants amiro acid patern (1985) . 2) Cortaminaion indexes df toxic metas (Pb, As, Hg, Cd) in hydrolytic catle hide protein
fel in rorma range. 3) For the 60 irfant milk powder samples, 70 % had low protein content , about 40 % was adulterated with
cdtle hide protein, which suggeded irferior quaity products. The present dudy showed it was importart to grengthen the
ingection of food nutrition indexes and s&t up repid assay method for detecting adulterated conmponents.

Key word: Dairy Poducts; Irfant Food; Food Gontamination; Risk Assessment
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(@B 10767 —1997)

16 (mg/g)
X X
ALA 87.5 80.4 21.6 57 5.4 6.6
ARG 73.0 63.6 2.0 2.9 4.3 6.0
ASP 58.3 57.0 53.5 12.3 11.9 12.6
CcYs 0.0 0.9 2.9 2.3 7.4 8.5
Qu 102.0 98.0 168.4 20.1 27.0 31.9
ay 228.4 224.6 13.4 2.5 2.7 7.0
HIS 8.6 6.2 14.9 1.9 2.8 3.6
ILE 12.8 10.9 36.4 6.7 7.4 7.9
LERU 27.1 25.9 68.2 11.8 12.8 14.3
LYS 33.5 3L7 45.4 8.7 10.1 10.7
MET 7.2 7.7 20.9 2.1 3.3 3.8
PHE 20.6 18.2 40.7 2.0 5.9 7.4
PRO 136.2 124.8 75.9 7.0 10.8 15.7
SER 318 33.3 42.0 6.1 7.4 8.5
THR 17.7 16.3 31.8 8.1 7.4 7.2
TRP 10.0 8.3 7.3 1.8 14 0.7
TYR 1.5 12.0 43.9 2.8 51 6.3
VAL 26.6 23.3 53.0 6.7 8.4 10.0
:ALA : ARG : ASP : CYS : QU CayY : HIS D ILE i LEU LYS
. MET : PHE : PRO : SER : TYR : THR : TRP : VAL
2 6
X X
a b AAS AAS AAS AAS AAS AAS
HIS 26 9.4 36.1 7.4 28.3 19.1 73.6 16.0 61.6 19.7 75.9 21.7 83.5
ILE 46 14.0 30.5 12.9 28.1 47.8  101.6 50.2 128.6 53.0 115.2 47.7  103.7
LEU 93 20.7 3.9 30.7 33.0 87.6 94.2 103.3 1111 92.0 99.0 86.0 92.5
LYS 66 36.6 55.5  37.6 57.0 58.3 88.3 75.9 115.0 71.9  108.9 64.2 97.3
MET + CYS 42 7.9 18.8 10.2 24.3 30.6 72.8 39.1 93.1 37.1 88.4 3R2.4 77.1
PHE + TYP 72 35.0 48.6 358 49.8 108.6  150.9 40.6 56.4 79.4  110.3 82.1 114.1
THR 43 19.3 44.9  19.3 45.0 40.8 95.0 70.4  163.7 52.8 122.8 43.5  10L1
TRP 17 10.8 63.8 9.8 57.9 9.4 55.1 16.5 97.1 11.2 66.0 4.3 25.0
VAL 55 20.1 52.9 27.6 50.2 68.1 123.7 50.3 107.8 60.7 110.3 60.4  109.8
460 191.8 191. 4 469.2 480.2 477.8 442.3
:a. FAO/WHO (1985 ), B. mg , my( )/g
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