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Toyoko Thara and Yoshiro Abe: The Study on the chemical Constituents of
Whale Liver Meal left after the Extraction of Vitamin Oil. Part1. About the
Separation of L-Alginine, L-Histidine, Z-Lysine, Stearic and Palmitic Acids.
Whale liver meal after the vitamin oil was extracted by the pick-up oil method
is very rich in nitrogen, but the protein seems to be relatively degraded. For
example the nitrogen content of liver meal is about 6424, while the amide-nitrogen
content of meal hydrolysate is 20425. At first the meal was extracted with boiling
ethyl alechol. After cool, the light brown precipitate was separated out from
ethanol extract. Further the precipitate was divided into two parts, namely ether
soluble-and ether insoluble-parts. From the former stearic and palmitic acids were
obtained an& from thé latter [-alginine, [-histidine, and [-lysine were isolated.
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Fig. 1. The diagram of analysis of whale liver meal left after
the extraction of vitamin oil.
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Table 1. The analysis data of whale liver meal left
after the extraction of vitamin oil.

Constitution Percentage Pgi,';eﬁ:f&:r
‘Water 14.492; —

Crude Protein 45.0425 52.67%
Crude Fat 14.83% 17.3425
Ash 8.9022 4.56%
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757 vEROKBK M2 THETFIMBY 7 V2Rl » = — FLTCREES 100°C
TR 2, W& 0.025 g 4MREL 250~252°C. JLEMrofERE
o B 3.565 mg 3.145 mg

CO. 5.185 mg 4.569 mg
H.O 0.892 mg 0.826 mg
W B 3.380 mg 8.524 mg
N, 0.464 cc 0.380cc (758.0mm, 15°C)

R C 389.67%  39.62%
H 288%  292%
N  1290%  12.76%
HEE C.Hu 04N, S,

C 39.83%
H 2.10%
N  1252%
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ERIE C 38812%  38.20%
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N 1877%  1885%
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Table 2. The analysis data of mixed fatty acids.

Fatty Acids M.P. Neutralization Yield
1st Crystal 68~69°C | 1982 013¢g
2nd Crystal 66~67°C . 199.7 020¢g
3rd Crystal 63~65°C | 204.3 0llg
4th Crystal 62~63°C | 215.2 0.0lg
5th Crystal 58~60°C | - 2159 0.0l g
6th Crystal 51~53°C \ 2980 019g
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