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Abstract: The effects of processing technologies (vacuum freeze-drying and boiled water-drying) on the fatty acids, cholesterol and color
<

of antler velvet in sika deer (Cervus nippon) were investigated.in this'study. The results identified that there were sixteen fatty acids in vacuum
freeze-drying antler velvet (VFDA) and thirteen in boiled w velvet antler (BWDA). The total content of fatty acid was significantly
higher (p<0.05) in VFDA than in BWDA: The atherogenic index (AI) in BWDA and VFDA was 1.95 and 1.77, and thrombogenic index (TI)
values in BWDA and VFDA were 2.44 and2.32, respectively. The content of cholesterol in VFDA and BWDA were 2.95+0.16 and 2.67+0.09

mg/ g, respectively. The values of a*, b* and h in VFDA were significantly different (p<0.01) in BWDA. The values of a* in VFDA were
significantly (p<0.01) higher than in BWDA, while b*-and h in VFDA were significantly lower than in BDWA. This showed that VFDA was

brighter, more red and blue thas A. These results suggested that the compositions of antler velvet were strongly influenced by processing

technologies, and vacuum freeze dryin s an effective technique to preserve the fat-soluble components and aberration of drying velvet antler.
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min. BALGEHRERBIKEEE, FIFH 10 mL ECkiAE
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A (0.72) FEA (0.69) FISE (0:50), {EAKT
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Table 1 GC-MS analysis results of fatty acids in antleriVelvet = .
) . "RE HEEREZ 5T AVET IR AR TIRRE
A5 A& R )
B ] b miz ¥ 4F/mgl00g) HE/% 5F/(mg/100g)  HE%
1 2B (C14:0) 20.048 74 242 3.6240.37%* 1.30+0.11
2 +ARE (C15:0) 21748 74 256 23550.12%%  (0.85+0.02%*
3 #5498 (C16:0) 23458 74 270 45.5642.45%%  16.460.42%*
4 KA (Cl6:1)  24.766 55 268 2344027 1:56:0.09 3.66+0.26** 1.3340.11
5 +LiE (C17:0) 25149 74 284 2.84£0.397  1.86:0.07 5.26+0.46%* 1.890.09
6 AASE (C18:0) 26.817 "o 45.6045.68  29.95+0.45 79.83+6.44%%  28.67+1.04
7 s (C18:1n9¢) 27.987 55 42.6945.69  27.89+0.25 68.93£2.64%*%  25.04+0.96*
8  TibE: (C182n6c)  29.768 67 J 11.60£1.87  7.52+034 23.3341.47%* 8.46:0.49
9 AR (AC20:0) 30251 74 326/ 6574109 423£030 16.20£1.70%%  5.84+0.40%*
10 WAL-=THAR ) 4 55 324 - ; 1.65+0.12 0.60+0.05
(C20:1)
11 =+ —%E (C21:0). ~32.122 74 340 046+0.06  0.30+0.03 1.2240.10%*  0.44+0.03%*
12 =+ =HEk (C22:0 74 326 1.584027  1.01+0.09 490+0.61%%  1.76+0.19%*
13 D 79 320 ; - 1.13+0.08 0.27+0.03
:3n6)

14 oA (C23:0) 136437 79 318 - - 0.74+0.07 0.2740.03
15 7ERe e (C20:4n6) 36736 74 368 5634101 3.60£0.15 12.5741.18%%  4.53£031*
16 =tvagzdh (C24:0)  39.047 74 382 1765030 1.13+0.09 6.44E1.13%%  2.2940.35%*

BRS B 152.70+19.56 100 277.12+15.00%* 100

KA I B 90.42 59.21 166.21 59.98

3 AR B 45.03 29.49 74.24 26.79

% FhbAafig s 17.23 11.28 36.65 1323
B BRI 1.95 1.77
P ELE 2.44 232

i HAM BRI *p<0.05, **p<0.01.
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Table 2 Analytical results of cholesterol and lipid extracts in
antler velvet by SC-CO,

cholesterol

T T T T T T T T T 1T

i

P flE B B%/(mg/100 g) LR
# ¥ BWDA 266.77+8.63 4724036
#-F ¥ VFDA 295.15+16.18 6.89:£0.36%*

Er HAMERILE: *p<0.05, **p<0.01.

JEESHFE IREEE, ST A
[ 5 43 N 295.15 mg/100 g A1 266.77 mg/100 g,
G EEPHEERESESTEEE HEAEF

(p>0.05). #HTREHFNRREEN 6.89%, BIEREH

4.72%, HTREBEREGEMREE (p<0.0D) mT&
JEREE

HEAE S e B TP A [ i 5 R T b, i)
ELHE T MEAEFEE RE IR 8 Ry R0 2 IRy w3 5
385 mg/100 g. 442 mg/100 g Fl 524 mg/100 g, ASLL
TR & MEE, BESAREREN. EEHHE
wor R SR (211~378 mg/100 @) M RAE
%, LT (910.70 mg/100 g) P, ET (850

mg/100 @), 378 -4 EFE % 8.89~10.10 mg/100
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Table 3 Comparison of color in antler velvet |
b* o
11.4120.16 554015

o L* a* h
A M BWDA 67.79+1.04 5.19+0.54 65.52+1.05
T B3 VFDA 68.19+1.03 9.434+0.48 12.80+0.47 42.61£1.03**

E HAMERILE: *p<0.05, **p<0.01.
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[, REHEA SR AL > GREE)BALRE
LI NG E KA, R TIRBORREA RURFFIX
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* .64+0.22%*
|
3 zaie'}
(5312
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(p<0.05) T ENEREE; MG TREE PR
BNk (AD 7393008 1.95 A1 1.77, &4
(TD) 735109 2.44 12,32 5 R He L I e 5 e
T T AR
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