M&
L J '
L 4 ~.

Atomic # 19
Atomic Weight 39.1
Melting point 63.650C

Boling point 77.40C
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[able 1. _HiEgEaI_EGHEEEE_pf Milk.

S _Human  Bovine  OUvine Swine
Potassium (%) 055 150 .19 I
Calcium (%) 033 123 .19 il
Chlorins (%) 043 . 103 .14 il
Phosphorus (%) 015 .096 15 12
Sodium (%) 015 .058 — .036
Magnesium (%) .004 012 - .014

Sulfur (%) - OL4 .030 - e




Table 2. Comparison of bovine minerals
o blood and milk.

Do - _3locd i Milk
_——% (g/1C0 ml)————
Wacer G1 86
Calcium 0.01 O.13
Phosphorus .01 0.10
Sodium 0.34 0.05
Potassium 0.025 O.15

Chloride 0.35 .11
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fable 1. Potassium (K) Content of Selected Foods and Beverages. Feed Sources T %

rtl K tent e
Food and portion sirs Portion wtt miﬁr:n:n T o
Apple, fresh, whole, 23 13.6 -152
Apricot, fresh, whole, three 114 301 g:“ - = g'gg
Avocado, raw, one-half, pitted 125 680 ™m gluten mea -
Bacon, cooked, two thick slices 24 57 Wood molasses 0.03
Baking powder biscuit, from mix, one 28 3 Rice 0.15
Banana, raw, whole, ane medium 175 440 Corn 0.29
Beef rib roast, lean, twp thin slices 85 269 25 -
Beer, 12 fluld ounces 360 90 Fish meal 0.29
Bologna, prepackaged, one slice 28 65 Milo 0.35
Bread, white, one slice 28 29 Oats 0.37
Bread, wholewheat, one slice 2B T2 Wheat 0.42
Cake, devil's food, one piece 69 S0 .
Chill, canned, 1 cup 255 504 Barley 0.49
Comn, canned, ¥z cup 133253 Hg
Corn oil, 1 mblespoon .
Cornstarch, 1 tablespoon B: "ﬂ'asce Medium Sources
Egg, hard-cooked, one large 57 65
Flour, all-purposa, 1 cup 125 119 Hominy feed 0.61
Gin, rum, whiskey, 1 fluid ouncs 28 1 Wheat germ meal 0.78
Green beans, canned, ¥ cup 67 64 Wheat shorts 0.85
Haddock, fillet, baked 110 383
~am, baked, two slices 85 282
lce cream, 10% tat, 1 cup 133 24; High Sources
Lima beans, canned, V& cup BS 18
Milk, 2%, solids added, 1 cup 248 431 Corn silage 1.20
Orange juice, fnuhh 1 cup zg Jgg Wheat bran 1.23
Peanuts, roasted, 1 1 Linseed meal 1.38
Pizza, frozen, cheese, baked 3Jss8 455 2
Potato, baked, with skin, one large 202 782 Cottonseed meal 1.47
Rice, mﬁilemiﬁ, cooked, 1 cup 1;3 “?E Cond. fish solubles 1.70
Soybeans, cooked, ¥ cup Soybean meal 2.00
Sugar, granulated, 1 tablespoon 12 Trace 3
Tomato juice, canned, 5% fluid ounces 167 379 Alfalfa meal 2.02
Wine, table, 3% NMuid ounces 102 94 Cane molasses 2.60
t\&ighuﬂhm-dmhdudtsﬂnm&ﬂeﬂwpihmmﬂnmm E Mg Sulfate 18.00
Saurce of figures: USDA Potassium sulfate 41.00

Potassium chloride 50.00
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SOME ENZYME SYSTEMS ACTIVATED BY POTASSIUM

Enzyme Function
Adenosine triphosphatase Splics phosphate from energy—-rich ATP
i and releases energy . ATP is one of the

ma jor energy sStorage compounds in tissue.
Hexokinase Adds Idn the formatiom of phosphorylated
sugar derivatives in carbohydratcte
metabolism.
Carbonic anyhydrase A decarboxylating enzyme which acts on
bicarbonate wich CDZ and water as end
products .
Cholinesterase Inactivates muscle stimulation by
hydrolyzing acetylcholine to choline
and acetic acid.
Galactosidase - Important for the hydrelization of
certain polysaccharides to simple sugars
in carbohydrate metabolism.

OTHER ENZYMES ACTIVATES BY K:

Salivary amylase Pyruvic kinase .
Acetate activating enzyme Phosphotransacetylase

T o o o e o o ol R - o
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Ol Hlasa

species and Class

Reguirements as
2 of Diet Dry Mattexr

:,._(1’( - 3 ‘-1—§P‘r'—#
aeef Cattle (NRC — ‘1984 e85 (<5 Tto 7))
..._‘__,_‘___,_{ ____.Ju [ e Y —j -\,‘:_--r.‘b '\-'-1
Dairy Cattle (MRC — l19e8)
Lactating.cows - — LD
other - &5
Horses (NRC — 1989)
Pregnant mares e35 — .38
Lactating mares 33 — .42
Wworking horses «e3T — .43
Growing horses - 30
Sheep. (NRC — 1985) oy e - e - taTy o Wl 50 — .80
Poultry (NRC — 1984)
Chickens
Broilers 0O — 3 wks -4 0
Broilers 3 — 6 wks -35
Broilers 6 — 8 wks -30
Layers or Breeding -32
Turkeys
Growing (decreases with age) - T — -4
Breeding Hens -5
Swine (NRC — 1988)
Growing (1 — 5 kg) -30
Growing 5 — 10 -8
Growing 10 — 20 .26
Growing 20 — 50O P
Growing 50 — 110 -7
Breeding and Lactating -20 T ¥
Humans (NRC — 13989)
Mirnimam

For hypertension
L.actation

1,600 to 2,000 mg/da
3,500 mg/day
added 5S5S00 mg./day



