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Summary

The aim of this study was to determine the taurine content in a variety of animal feeds.
There is very little information on the taurine content of ingredients used in home-
prepared diets for dogs and cats, and foods fed to wild animals in captivity. This study
reports the taurine content of both common and alternative feed ingredients, and compares
taurine loss as a result of different methods of food preparation. Foods were selected based
on their use in commercial and home-prepared diets. Animal muscle tissue, particularly
marine, contained high taurine concentrations. Plant products contained either low or
undetectable amounts of taurine. The amount of taurine that remained in a feed ingredient
after cooking depended upon the method of food preparation. When an ingredient was
constantly surrounded by water during the cooking process, such as in boiling or basting,
more taurine was lost. Food preparation methods that minimized water loss, such as baking
or frying, had higher rates of taurine retention.

Introduction

Taurine is a sulphonated beta amino acid, thus taurine is neither incorporated into proteins,
nor degraded by mammalian tissues. Most herbivores and omnivores synthesize all the
taurine they need from the dietary sulphur amino acids, methionine and cysteine. In
carnivores, dietary intake of taurine is essential to maintain normal taurine concentrations
in the body. Most animal tissues contain high concentrations of taurine, particularly
muscle, viscera and brain, whereas higher plants contain no measurable taurine.

In order to formulate diets to contain known quantities of the essential nutrients, the
nutrient composition of the ingredients must be known. Currently there is very little
published information on the taurine content of foods commonly used in the diets of
domestic and non-domesticated species. With the increasing popularity of home-cooked
formulations for dogs and cats, and an effort to provide more ‘natural’ diets for
domesticated captive and non-domesticated animals, it is important to know the taurine
content of the foods used in these diets. The purpose of this report is to provide
information on the taurine content of a variety of foods commonly used in animal diets.

Materials and methods

The foods analysed in this study were obtained from local supermarkets or industry
suppliers. Samples were analysed in the Amino Acid Laboratory at the University of
California, Davis, School of Veterinary Medicine unless otherwise noted. After purchase,
ingredients were either processed immediately, or frozen at —20 °C and then processed. All
processed products were then frozen at —20 °C until analysis. For those ingredients that
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were fried, a standard, non-stick frying pan was used with no added oils or butter. The
same sample was tested raw and fried. One half was fried and collected with juices, while
the other half was fried and separated from juices. Boiled samples were boiled long enough
to be cooked to completion and the remaining water was retained for analysis. Cooked
ingredients were tested immediately, or frozen at —20 °C until analysis.

Before testing, each ingredient was processed to extract all available free taurine for
analysis. Two grams of each sample was added to 18 ml of distilled water and homogenized
(Polytron; Brinkman Instruments, Westbury, NY, USA). The sample was homogenized
until all of the taurine was sufficiently released into the water. The sample was then
refrigerated (to prevent bacterial contamination) for approximately 30 min to allow solids
to settle. After separation, 500 ul of the supernatant was added to 500 ul of 6%
sulphosalycylic acid in a 1.5-ml microcentrifuge tube. The sample was mixed by vortexing
and then centrifuged for 25 min at 16 000 g and 10 °C. After centrifugation, the aqueous
layer was transferred into a new 1.5-ml microcentrifuge tube and stored at —20 °C until
analysis. At the time of analysis, the samples were thawed, vortexed, and then centrlfuged
at 16 000 g and 10 °C. Muscle tissue was considered to contain high concentrations of
taurine, while all other products were considered to contain low concentrations. Samples
that contained high concentrations of taurine were diluted 1 : 4 with buffer (Li-S Beckman
System 7300/6300 High Performance Amino Acid Sample Dilution Buffer, Beckman
Instruments Inc., Palo Alto, CA, USA). The dilution was made using 120 ul of dilution
buffer and 30 pl of sample. Samples that did not contain high concentrations of taurine
were diluted by adding 30 ul of 0.65 N LiOH Buffer to 120 ul of sample. Samples were
then loaded on to vacuum-dried coils. The coils were loaded onto an amino acid analyser
(Models 6300 and 121-MB automated amino acid analyzers, Beckman Instruments, Inc.,
Palo Alto, CA, USA) for taurine analysis. All samples were run in duplicate.

Dry weights were obtained by drying 10 g of each sample in a vacuum oven for 24 h.
Samples were then weighed for water loss and dry matter was calculated. This procedure
was repeated until no further loss of water was detected.

Results

Table 1 summarizes the results from the foods analysed by the Amino Acid Laboratory at
the University of California, Davis, as well as taurine concentrations from previous
publications (Roe and WEesToN, 1965; KaTtaoka and OnNisHI, 1986; Laipraw et al,
1990). Taurine concentrations are expressed on both a wet-weight and dry-weight basis
when available. Results from the Amino Acid Laboratory, and those reported by Rok and
WesTON (1965) are expressed as the mean taurine concentration of the food samples
analysed and the range of taurine concentrations for those samples. Taurine concentrations
from the other two publications were only reported as the mean taurine concentration and
standard deviation for the samples analysed, and therefore these results are listed similarly
in Table 1 (KaTtaoka and OmnNisHI, 1986; LaiDLAW et al., 1990).

In addition to the categories listed in the table, fruits, grains, legumes, nuts, seeds and
vegetables were investigated for taurine content. Fruit and fruit juice samples tested include
apple, cranberry, and orange juice, canned peaches, raisins and fresh tomatoes. All of these
samples contained no taurine. Grain and grain products analysed include white, white-
enriched and whole-wheat bread, cream of wheat, wheat germ, long grain white rice, extra
long grain enriched white rice, and brown California rice, single grain rice cereal, pasta
noodles, low- sodium corn flakes, high-protein cereal infant food, barley, bulgar, crackers,
rye and oat flour, oatmeal and homemade pancakes. None of the samples contained taurine
with the exception of the high protein cereal infant food. The one sample analysed had
18.1 mg taurine/kg on a wet weight, and 22 mg taurine/kg on a dry-weight basis. There
was no taurine detected in any of the legumes analysed, which included garbanzo, lima, red
and pinto beans; pinto bean juice, garden and blackeye peas and lentils. Tofu, a product of



253

Influence of cooking on taurine content in animal feed ingredients

9611
(6011-£8) SOF
(9105-00€€) 8€6€
€8¢

(T15¢-80€1) 6S€T

(z =) (1€56-06€€) 19¥€
(£S07-2061) 000T
(1 =u) 0¢8
(1 =u) 16
(6857-59+7) LTST
(P117-6681) 900
(1=u) 226
s/l
(989-029) 849
(T =) (968-59/) 5018

(2891-82¢€1) SOST

(74
61

(£9-8¢) 09
(z44-081) 79¢
0ST1
(9501-58) 98¢
(c€01-182) 956
749¢
(56-9¢€) €/
(¥81-89) 1+1
(0zT-+¥1) T61
(€z01-10%) 889
(88-89) 92
(¥1-0€1) 8€1
(¢vz-081) stz
(168-¥52) T$9
(£18-064) +08
(919-88%) SS
(s8¢-0z€) €5¢
(£101-696) €66
(958-6/£) 918
(£15-105) 605
10§
86¢€
(£87-€87) €8T
(s8¢-+€¢€) §€9¢
0l ¥ 08¢
(8+€-2££7) €1€
(79-19) 96¢
08 ¥ 0¢¥
967
/L

—

HEAOANDNTOAN AT T ANANANANANAONODDNTDNRNROANNRND 0 — O

g 8.0 @ .0 S T S S S ST CC 00 0T 000 R TS T O O

payioq ‘punoy
punoy
[eaw 1BdIN
[eowouOq pue JBdN
Sung
[ewTue [edUr SI9AT
po[ioq “1oar]
pas[eq “1oAr]
I9ATT
.ﬂw\ﬁwH
payioq “Aoupry
pasyeq Aoupry
Aoupry
1189} ]
wIno
18} 9,0¢> ‘sa0mnl [aIm paLIy ‘punoio)
18} %Gz> ‘sooml yara pauy ‘punoiny
saom( yarm palIj uIoIIs punois)
$90IN( INOYIIM PALI] ‘UTOJIIS PUNOIL)
18] %,0¢> ‘s0ml InoYIIM PaLIj ‘punoin)
18] 9,G7> ‘sa0m( InoyIm paLly ‘punois)
18} 9%,G1> ‘wniwaid ‘punoin)
1B} 9%,G7> ‘punoin)
18} 9,0¢> ‘punoIn)
po[ioq ‘yood
ued] Joog
I peox yoog
Joog
SSBOIRD Joog
pauoqap A[[esTueydaw ‘Joog

joog

spnposd jrusuyy

«[(98uex) ueowr] 1ydrom L1p
3y/ounme1 Sw

«[(98urer) ueow] 1ydrom
19m 3y ounine) Sw

-~
o

=
7
=
Q
k=1

JaqunN

9OUIIIJY

SIUATPIISUT

.wmwwzam—uoo.ﬁ uowrwrod wO jud3uod unmey ‘7 mN&Q&




A. R. Spitze et al.

254

- C q urefd 1ej-mo[ 9n3o g

169 I e Aoym

B 1 q PpaLIp ej-uou YN

- 6 q (3ej-uou) 18} 9,60 Y[

969 I e (38§-m0[) 38} % ‘S,M00 N[N

- cl q (38J-M07) 3] 94,7 ‘s,M00 N[N

- w15 F T 17 q (s10ym) 18} 94,G°¢ ‘s MO0 NI

- (002-+01) 16T € > poziuadowoy ‘s 400 N[N

9%9 €8 I 2 Ten3a1 ‘s Moo YT

- I q [[IUBA WEDIO 9]

(0z—¥$1) 20T (9Sz-TH1) £81 ¥ e patip 33y

(TsvTtrvD) Lot (Fra-vren v 4 e syjo£ 835 (yy opesd) odrey

0 0 ¢ ® sonym 330 (yy aperd) o8re

899 %9 ! e (mopy-v913-uou) s337

0 0 I e $335 (yv apeid) a8re]

L1 I8y I e pIno [[ews ‘paweaioun 93e1100 9se9YyD)

€8¢ 8¢ 1 e 18] 9% ‘powEaId 931109 9599YD)

- 0 I q SSIMG 9S9YD)

- 0 L q Teppayd 9saYD

€9 €19 I e EXEEl 9)
Aare(g

€961 78S 1 e 15931p ysy pue syonpoid-Aq Anjnog

901¢C 142 1 e 15931p uowes pue syonpoid-Aq nnog

€9¢C 618 1 ® 15331p euny pue s1onpoid-£q Annog

606C 768 I e 15931p [ewue Jooq pue Annog

- oy F 01¢ 9 q 199q/3j70d ‘parno ‘eudojog
s1onpouid 1eowr paurquior)

(6501-1¢¥) 02 (+sz-681) TeT € v 1ppN

(8895—£29¢7) 8514 (zoS1-£12) O111 [4 © urys pue aosnuw onduof,

(152L-9¥+t) 848 (8££1-92£1) TSLY [4 v aposnu ‘onduo,

(0£6£-8587) ToEE (F111-659) ¥.8 ¥ € ua1dg

- 08 + 065 9 q J99q 01100 ‘paInd ‘Twrefeg
.[(93uer) ueowr] 1ySrom L1p «[(98urer) ueowr] 1yrom (W) ST 20UdIDY SIUATPaIdU]

8¥/ounine1 Sw 19om 3yj/ouniney w JO ToquINN ’

panunuod 7 9qv]




255

Influence of cooking on taurine content in animal feed ingredients

(Yev—267) 99¢€
(sov—v6£) 00
(Y19-€Th) 616
(T#8-69¢€) 909

¥/81

986
G0¢l

(9£84—5¥81) 65€€

(6 = 1) (§95¢-0/£1) SS¥T
(c€5€-9127) 820€
(c6Te—Th€T) 818C

€6¢L

(0z1-58) €01
(0) 621
(LTT=S¥1) 981
(912-201) 651

096
09 F 00§
14T
0s¢€
(8811-£0¥) S/
(¥81-16) 8I1
(06£-921) 61C
0Tl F 0/S
(069-16€) 96+
0Ll ¥ 019
(¥6-0€) €F
(001-02) <8
(827T-011) 691
(0807-86%) SS8
($18-559) €/
(00£-209) 159

/81T
(¥81-16) 9C1
(¥87-077) 45T
(0TS-9+¥) €4+
0L
(sS—2¥) 15
(06T-18) ¥S1
(0¥+—821) 6£C

(008-18) 86¢
Y€

NN AN

NN OOV AINAN 0~ — N —
—

—

<SS < <

S 8 8 OV OO0 V0LV & .0

0OV VU VLU O

<

so01n( INOYIIM 9s8IIq ‘pa[I0q ‘UIIIYD)
158214 ‘sa0mn( InoyIIM paLly ‘UIOIYD)
1s891q ‘sa0In( a1 PaLIJ “WIIIYD)
1SB2Iq SSI[UIS[S SSI[AUO] ‘MBI UINOIYD)
Anynog

sdins £13-ms ‘uroyng

payeq ‘oruord ‘wey passadcoi
1BOW I[Op PIOWS ‘Wey PIssad0J
JEaW I[9p PI[IOq “WEY PIssaV0IJ
Sung

pajioq ‘uto

poyeq ‘uro]

paiseor ‘uro

uro]

uro]

poJioq ‘1aar]

pox[eq “1oar]

IDAIT

I9AIT

Asupry

L)

og

mmwﬁuGOn_ oﬁmuao.@ ngwum

payioq 3o

pasyeq 8o

o1

ﬁOOm uﬁww:M J\TOHJ ﬁa.ﬂ ﬁﬁd LEN‘H
paioq “Aoupryy

pasyeq “Aoupry

Aoupry

quie]

[[13] peox 9s1o]
1edW 9SIOH

9sI01]

ure[d 1ej-uou 9Indox
yoead 1e3-mo[ wm3ox.




A. R. Spitze et al.

256

86¢C

(960€—€/81) 81¢€C
(9606—266%) €9£9
(01 = u) (TSES—681) 04T€
(¢ = u) (S£S€-1891) 60/T
961+
8¢
€606
y162
[SL¢€
(0S2£-261€) ¥.¥€
(£T8-68£) 808
(£89/-£S02) TLEL
899¢
(1¥+9-S1¢€¥) T€1S
(9 = u) (6681-012) T611
(STZ1-11€1) €161
(1£24—560€) €08¢€

¥'€6
($17-6€€1) 820
(0S11-182) 7€6
(#8£1-00€1) ££S1
(9+06-589) 6+0€
(10¥€-€99) 60ST
G9¢€1
$971
8/8%
6¥8T
$95¢
(S£5¢-+667) S8TE
(169-€89) 219
(£€81-TTL1) 0841
0011
(1951-888) 6411
(066—0t+) +85
(185-61+) 005
(££01-668) ¥001

—

HrA A A T OO NN A NN A A~ AN

00,00 0 0 0 g cdccacagaccacadcc@cacac@EacE@EcEcc@ QS ©

SquI pue syoeq

o suontod yarm 1sea1q Aoy,
[ peox “Aosny,

Koy,

I9AT] “An[nog

[eaw 3onpoid-£q ‘Annog
15931p Tewtue ‘Annog

15931p [ewiue 1oA1] £13[nod pue Annog
15981p TewIUE IOAT[ ‘ANNOJ
[eoW JOAT] [ewTUE ‘ANNOJ

[eaw yse re[ndax ‘“Annog

yse mo[ ‘Annog

Annog

urys 89] “png

jeowr 39 Spn

JOAI] ‘URPIYD

JOAT] pue 113 “UIIIIYD)

SYOkq pUE SYIIU ‘I

199] pue peay ‘I

BIIOSTA “UIIITYD)

86¢¥ 966 $SBOIED 9[OYM “UINIIYD)

90¥¢ 166 a1sed ‘uaydIyD

156 L0¥ s1red ‘wasporyD

(4% LSY PaUOqap A[[edTURyIIW ‘UINIIYD)

010¥ ¥€6 POOJ JUEBUT “YI0Iq UIIYD puE UdIIYD)

- (081-12) 8 4 o] ‘papioq “uasoIyD

- (ot€-0¥1) 622 4! o1 ‘poyeq “wasOID

- (08€-00¢) £€€ 4! o1 ‘wasoIYD

- 04¢ ¥ 0661 9 Jeow YIEp ‘pa[rIoiq ‘uddIYD)

- 04¢ * 0691 9 JeIW YIBP ‘UIYOIYD)

- 0¥ ¥ 061 9 1eowr 1Y3I] ‘paIoiq ‘UIYITYD

- 0¢ * 081 9 1eowr 1Y31] ‘TANOIYD)

(SzoTz-czo61) ¥TS0T (o11-56) €01 4 15E21q PAJIOq WO} I0Iq “UINOTYD)
(98uer) ueow] 1ySrom L1p (98uer) weow] 1ySrom (u) swonr ERIERIEN SIUATPIIUT

3y/ounine) Sw 1M 3yj/punime) Sw Jo ToquInN

panunuo) 7 2qr]




257

Influence of cooking on taurine content in animal feed ingredients

(6£T€1-£159) S6T6
€06
S68¢
8/+8
(1 =u) 79s¢
/508
(8€94—S21¥) Tt
(6¥68-8.¥+) 8919
c1621
109%
Ved3 e
(8965-0965) +965

(¢ = ) (291£-0995) 06+9
(¢ = u) (£L1901-5€SS) 89/

(5808—/++9) 050/
€€L6

97
869
07/ F 0§59
(¥zSe-€9¥1) 0L0T
PHS1
105/

4881
(zzse-0887) 107¢€
166
(1121-696) €801
(TrS1-076) 8ETT
99721
€87
014
(£0¥1-26€1) TOFT
191
¥67
2
9t
2101
00+C
046 F 00TS
9¢HT

(66€—2¥€) €£€

0s * 0¢tl
96C
0¢S F 066C
069 F 090¢
o1 # oIl
0/ ¥ 00¢

+

+

(€6£T—€057) 619¢

(6¥7€-0927) 679

(69€7-€561) S60T
1€07

o o o o = N = D) ) N O

NO N OO N — O

— < < <

O 00000 LURadag gac g ccccc cC,. 0 0 O

L0 .0.0.0 .0 <

G o © 8 <

ysaIj ‘paveq ‘s101s40
ysaij ‘s191s40
[PssnIA
S[OyM [PIIFIBIN
s[oym ‘Gurrispy
a1esA[oIpAy ut101d ‘YstJ
XIW U9ZOIJ “YsL,]
[eow ‘st
X1 “ysty
deros ‘ysty
Ustd
urajoxd sy parrp sadig
ur01d ysy pasuapuod 15331
poojeas 1sa81g
ssouddunp ‘pas[o0d ‘yeowr qerd)
pa[ioq ‘poD
pa3yeq ‘pod
PoD
ysa1y ‘pafroq ‘sweld
ysaxj ‘pasfeq ‘swer)
ysay ‘swe[D)
WED
sjoya ‘urppden

poojeag
sJoym ‘punorn)

nqqey

rudojoq paino ‘Aoyny,
1e9W T[Op paiseor ‘AoInyg,
1e9W Iep parseol ‘Adyiny,
jeawr yrep ‘AospIng,
1eowr 131 paiseor ‘AosIny,
Jeaw Y31 ‘Aoyan,
18] 9%/ ‘sooml
noym pauiy ‘punoid ‘Aoyany,
18] 9,/ ‘s0In( YiIm patij ‘punoid ‘Aoxny,
18] %/ ‘punoid ‘Aojinyg,
PooJ 1ueuT ‘a01q L9311 pue L3Ny,




A. R. Spitze et al.

(9201-966) 1101
(szo1-5¢8) 0¢6
Aomzlww:v 66T1
ammTR.o: 60¢1

6¥1¢
¥/C1

6698

S6vL

6967
(¥S81-6S2) TLIT
G579

(S0£1-28ST) ++91

1661
G8¥¢

(88€-7/€) 08¢

(614-6€€) 6£€
0¥S ¥ 071
(00v—¥€¢€) £9¢
0€T ¥ 0161
($9€1-0£8) 0901

0€1 F 06€
86T
0€T F 0T
087
6661
0S6 F 096¢
/89
(T€£1-869) ¥601
14T
01 F 011
0€T F 06€
(§1€-50¢) 01€
0ST F 0/T8
159
901¢

o

A AN H =N =N~ NN — N — N

<

f s O c.0.0cd .0 xRS0 T 0RO S0 S0

19[gy AySnox s3ueio
‘s201nf INOYILAL PILIY YSYIIYA
19[[gy Ay3nox s3uero
‘soornf i paviy ‘YsyYA
Pa3[002 ‘YsyaIry M\
19[[g AySnox a3ueIo YsTITY A\
Sy
[eowr ‘euny
9[qN[OS PIsuapuOd ‘eUN],
I91em Ut y3I] unyp ‘eung,
[ro 91qe1939a ur y3Iy unyo ‘euny,
1yS1] S[unyd ‘euny,
Jedwr par ‘eunfg,
pauued ‘9rodeqre ‘euny,
s[oym ‘eung,
euny,
pmnbg
J[OYM “TOATY eIqUIN[OD) I[owg
eow ‘dwrtiyg
AL1mys ‘dwrnygg
[[ews ‘pasjood ‘duiyg
wnipaw ‘dwrtiyg

a3xe[ ‘pay[ays-op ‘ToreMysayy ‘dwniyg

dofeog
pasjows ‘uourfeg
[eow ‘uoweg
1B9W INOYIIM UOUI[ES

(TL¥60T-888L11) TO6FL] (86987-89791) T€ITT € e pauueo wouy som( ‘uoweg
(F10¥-188€) 8¥6¢ (9¢e1-9zz1) 1€zt [4 K UESE[Y ‘POUUED ‘wou[eg
(1129-0657) 104+ (£s81-€+2) 00€1 z © Ysaif dnuepy 9[[y ‘vowes

- 06¢ ¥ 096¢ 1 q 11840
- 68 1 f) [saij ‘pafioq ‘s11s£QO

[(98urer) ueowr] 1ydrom A1p .[(98urer) ueowr] 1ySrom wx(U) STIAT ERIEREIEN SIUATPaISUT

3sj/ounime) 3w 19m Sy/ourine) Sw Jo JoqunN

258

panunuo) 7 2qr]




259

Influence of cooking on taurine content in animal feed ingredients

prepuels Sur{uedwodde i suedw se pa1uasard are YOTyM ¢ p, pue g, $99UaI9JaT 10] 1dooxs ‘saduer Suruedwiosse Yim sueow st paruasaid are sonfea [y
Syj/ounmer Sw ueyy soypes ‘qu goQ/PuLnel Sw jo suun ur passardxo ore san[ep
£1109 93 UTITM PITBIIPUT ISTAMIIYIO SSIUN ‘SUOTILIITIOUOD JySTom AIp pue 10m [10q 10] pasAeur sojdwes jo roqunu Y3 ST U
POIBITPUT SSIMIDYIO SSSIUN “PAs[O0IUN PIIIPISTOD 9q p[noys sajdures [y

(ySyS—26TS) 9L€S

0
0
€99°0 F 84
961 F ST1
$00°0 F $0Z°0
¥10°0 F 6120
/8T0 F +9
$00°0 F 991
(£g¢-0) 211
0100 F /84°0
£00°0 F £95°0
620°0 F £T6°0
€000 F 68'T
€000 F 6040
800°0 F 694°0
6000 F 851°0

(919-685) €09
(zTs1-LSH1) 0641

£881 ‘0§ "wayD "[o1g dUBY :986] “N ‘THSINHQO “H ‘VIOVLVY P
£8T ‘€07 IMIEN] 961 “O N ‘NOLSAA “V [ ‘AOY

€81 ‘#1 "IN g Iwared [ 0661 “q [ ‘ATddOY “IN “TONHASOUL) “Y 'S ‘AVIAIVT *q
SIAR(] ‘BIUIOJI[ED) JO AISIOATUN) I I8 LI0JeIOQRT] PIOY ouluy dyl £q pask[euy ‘e

o e el a N B SR s SR A R o B BN s S RN o a Na o W s o}

o

jacRachgo] MWWV T «©TVT T T T T TT

<

SUOTIRIAID

(wumsognasyf wnypyy) 139N ‘erdydorewnradg

(wndsro wmnigasosrag) 1ose] ‘erlydoreursodg

(voudyja vidnojarvany) 1roueque], ‘eadydopory

(univisodgns wnipyany) esnyenp] “ersydopoyy

(wnsozas wngoushjoy) eprystgoel] ‘erdydopriong

(wnnuodiu wnidyryy) 1qeremnuy “e1fydoprrarg

(wngraapnf wnssy3avg) eremepuol] ‘e1dydoseyg

(vorody! viuvurur) nquoy ‘erdydoseyg

1589 [

(wunw3a433v wnpilqdCT) axerlownyg “13un,g

(sapopa snunuaT) ox[eInyg ‘Idun,j

(sadunjaa vuypnuwup]y) sxerjouy 1dun,g

(a728v4f wmipony) nuy ‘eadydororyD)

(wmjadod wmagqileqovig)

ayodnuidoy ‘e1fydodig

(wnxapfur wnyuodoy) axj0813nsoy ‘erdydodig

(wnriadrunl wngoradog) ax0313ng “erdydofig
13uny pue siue[g

¢
[ prod ‘uosiuap
PoMaIs ‘UOSTUI A
UOSTUD A

pa[ro1q eap
[edA
[E2A




260 A. R. Spitze et al.

soya beans, did not contain detectable levels of taurine. Sunflower and sesame seeds,
almonds, cashews, filberts, pecans, peanuts and walnuts were tested. None of the nuts and
seeds analysed contained detectable taurine. Vegetables that were tested included steamed
asparagus, fresh avocado, broccoli flower and stalk, carrot, celery, corn, cucumber, fresh
green beans, lettuce, onion, russet potato with the skin (boiled and baked), potato chips,
sweet relish and sweet potato including the skin. None of the vegetables contained any
measurable amount of taurine. Tapioca was also tested and found to contain no taurine.

Discussion

The objective of this paper was to develop a reference for the taurine content of various
foods fed to dogs and cats, as well as non-domesticated captive species. There is little
published information on the taurine content of animal feed ingredients. However, the
importance of such information with respect to feline diets is well described, and is
becoming of greater concern and interest in dogs and captive, non-domesticated species.

In cats, inadequate provision of dietary taurine clearly results in deficiency. A deficiency
of taurine results in clinical diseases including feline central retinal degeneration and dilated
cardiomyopathy (Haves et al., 1975; P1oN et al., 1987). Taurine deficiency also adversely
affects reproductive performance, growth and motor function and the immune system
(SturMaN et al., 1985; ScHULLER-LEvis and STUrRMAN, 1990). Taurine is an essential
nutrient of cats because the rate of taurine synthesis from its dietary sulphur amino acid
precursors, cysteine and methionine, is much less than the extent of loss through faecal bile
acids and urine (KNoPF et al., 1978). From an evolutionary standpoint, taurine was
plentiful in the diet of a true carnivore, as high concentrations of taurine are found in
muscle tissue. However, as most domesticated felines normally do not consume living
prey, they are at risk to become taurine-deficient if not adequately supplied in the diet.

Historically, a need for dietary taurine is not generally recognized in dogs. This is
because dogs are known, like many species, to have the metabolic capacity to synthesize
taurine from the dietary sulphur amino acids, cysteine and methionine. Recently, however,
nutritional paradigms have been recognized to result in taurine deficiency in dogs. In many
cases, taurine deficiency was also associated with dilated cardiomyopathy (Backus,
personal communication; FasceTTr, unpublished data; FREEMAN et al., 1996; SANDERSON
et al,, 2001). In recent reports, a majority of the dogs were consuming commercially
manufactured dry foods containing lamb meal and rice as the primary ingredients, but a
number of dogs were also eating home-cooked formulations prepared by the owner
(Backus, personal communication; FAsceTTr, unpublished data). Postulated causes for the
taurine deficiency in these dogs were considered to be (i) insufficient synthesis of taurine,
(i) extraordinary loss of taurine or its precursors in urine, (iii) extraordinary gastrointes-
tinal loss of taurine in bile acid conjugates, as found in cats, or (iv) a reduction in sulphur
amino acid bioavailability (MoORRis et al., 1994). These scientific and clinical observations
suggest that dogs may require taurine in their diet under certain conditions.

Some of the samples tested in our laboratory were selected because they are used
extensively by the Nutrition Support Service at the University of California, Davis in
home-prepared diets. Other samples were tested based on their use by commercial pet food
companies, availability in the grocery stores, or cost-effectiveness for pet owners who
prepare home-cooked diets for their animals. However, the selection was random as no
preferences were given to any brands or grocery stores.

Generally, seafood products were found to contain the highest concentrations of taurine.
High concentrations of taurine in seafood have also been previously reported (LaipLaw
et al,, 1990; JacosseN and SmrTH, 1968; RoE and WesTon, 1965; RoE, 1966). Poultry
products, especially turkey, also contained high concentrations of taurine. All plant
products tested in our laboratory contained undetectable levels of taurine. This is in
agreement with the results of LAiDLAW et al. (1990). It was also not unexpected that all
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fruits, grains, legumes, nuts, seeds and Vegetables tested contained no detectable taurine.
The only exception was the hlgh -protein infant cereal. Although only considered a
conditionally essential amino acid in pre-mature newborns, taurine is now added to many
human infant and toddler formulas as a measure of prudence to provide improved
nourishment.

It was interesting to note that taurine was found in certain plants. Seaweeds contained
higher amounts of taurine than land plants, which had undetectable levels. Plants within
the same evolutionary division had much greater differences in taurine content than
expected. The taurine content of yeast, a fungus, differed greatly compared with other
fungus samples analysed. The physiological significance of taurine in these particular plants
is unknown, as it does not appear to play the same role in animal tissues. L1kew1se, it is not
known why taurine occurs in lower plant divisions while it is absent in upper plant
divisions (KaTaoka and OuN1sHI, 1986).

Although taurine is most commonly concentrated in animal muscle tissue, small
amounts were detected in certain dairy products such as milk, yogurt, cheese, ice cream
and eggs (Lampraw et al, 1990). As the nutrients in milk and eggs are provided
primarily for the well-being of the infant or embryo, the presence of taurine was not
unexpected.

There was a significant amount of variability, with respect to taurine concentrations,
between similar samples. In particular, liver samples, animals found dead, animal meals and
animal digests had broad ranges with respect to taurine concentrations. All of the beef,
pork and poultry liver samples tested in our laboratory had values that differed on the
order of 500-2000 mg/kg (dry weight). Different diets, husbandry practices, breeds and
environments may have significantly affected the taurine content, although liver varied
more than any other organ. One possible explanation may be that taurine is variably
distributed throughout the liver. Alternatively, liver taurine stores may be depleted before
other storage sites in the body because of conjugation with bile acids. Therefore, the
taurine concentrations in the liver may vary with fluctuations in whole-body taurine stores.

The variability of the taurine content in the animal meals and animal digests most likely
stems from the variety of different animal sources used in their preparation. Therefore, it
was not unexpected that the taurine concentration will vary widely. Animal carcasses
found along the road also contained a wide range of taurine concentrations. This was most
likely due to secondary bacterial contamination. Bacteria destroy taurine, so the longer the
animal has been dead, the lower the taurine content of the sample. As the exact time of
death and extent of bacterial contamination were not determined in the analysed samples,
the amount of taurine measured in each carcass may not have been representative of the
taurine content of that animal’s tissues when it was alive.

An important property of taurine is its high water solubility. Most of the taurine
contained in tissues will be dissolved into water if exposed. Therefore, how a diet is
prepared will affect the taurine that is retained in the food ingredient for consumption by
the animal. As shown in Table 1, there was a trend of increasing taurine loss by method of
preparation in the order of raw (no preparation at all), frying with juices retained, frying
without juices retained, baking or boiling. Boiling resulted in the greatest taurine loss
because the food was surrounded by water, thereby leeching the taurine from the product.
Unless the water is included in the meal, the animal is consuming less taurine than
predicted. Laipraw et al. (1990) also compared the effects of preparation on taurine
content and found similar results.

This report provides information on the taurine content of commonly used animal feed
ingredients. Animal muscle tissue, particularly marine, contained high taurine concentra-
tions. Plant products contained either low or undetectable amounts of taurine. The amount
of taurine that remained in a feed ingredient after cooking depended upon the method of
food preparation. When an ingredient was constantly surrounded by water during the
cooking process, such as in boiling or basting, more taurine was lost. Food preparation
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methods that minimized water loss, such as baking or frying, had higher rates of taurine
retention.
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