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Abstract: Proximate nutrient composition of veal was analyzed in this study. The results showed that the contents of protein,
crude fat, moisture, ash, carbohydrate and energy in veal were 23.76%, 1.38%, 77.66%, 1.35%, 0.85% and 469.43 kJ/100 g
respectively. Veal was found to contain abundant microelements with iron and copper being 10 times higher than in beef.
Veal showed a marginal decrease in total amino acid content but a higher proportion of some functional amino acids in total

amino acids when compared with beef. These findings suggest that veal has a higher nutritional value and health value.
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Tablel Contents of basic nutrients in veal and beef

Eiz221 WA AR FRAETE AR
HER SR/ % 23.76+0.10 27.51+0.20%
HE W2 5/ % 1.38+0.3 1.514+0.50%
Ko B/ % 72.6640.40* 68.3140.40
Koy 55 5l % 1.35+0.08 1.01£0.05

SRR A % 0.85 1.66

feg/ (kI/100 g) 469.43 637.89
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Table2 Contents of microelements in veal and beef
mg/100 g
TR DA BEERAR || TR AR BRI
Ca 12.084 14.300 Mg 18.100 22.010
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K 428.000 309.200 Se  5.600X10* 2.700%10*
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Table3 Amino acid contents in veal and beef

2/100 g

0 AN SR AER AN RN
REZR (Asp) 1.67 1.84 || MR (Cys) 0.06 0.04
BER (Glw) 3.10 349 || 4iEm (Val) 1.00 1.13
25 (Ser) 0.55 061 || E%M® (Met) 047 0.59
AR (His) 0.47 0.73 ||KFZEM (Phe) 0.73 0.83
H&E® (Gly) 112 090 ||BxaEm () 0.91 1.06
FER (Th') 0.73 085 || Z&# (Leu) 1.45 1.67
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B (Tyr) 045 0.67 || W& (Trp) 1.01 112
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