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Analysis of nutrient composition and lead and mercury content
of Nostoc commune
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ABSTRACT: Objective To analyze the nutritional composition and lead and mercury content of Nostoc commune.
Methods The content of crude fat, vitamin C, protein, calcium, iron, manganese, zinc in NOStoc commune was
determined by Soxhlet extraction, 2, 6-dichlorindophenol titration, Kjeldahl determination, flame atomic absorption
spectrometry, respectively, and the content of lead and mercury was determined by graphite furnace atomic
absorption spectrometry and atomic fluorescence spectrometry. Results The nutrient composition and heavy metal
content of Nostoc commune in different habitats changed greatly, which might be related to the ecological
environment. Vitamin C was 5.43 mg/100 g to 10.22 mg/100 g. The content of protein and crude fat was 19.90 g/100 g
—27.90 g/100 g and 10.20 mg/100 g to 13.25 mg/100 g, respectively. The minimum levels of heavy metals lead and
mercury were 5.57 mg/kg and 1.61 mg/kg, respectively. Conclusion Nostoc commune in Yuping county has rich
nutrient content and high nutritional value, but compared with the limits of lead (1.0 mg/kg) and mercury (0.1 mg/kg)
in edible fungi in GB 2762 National food safety standards-Contaminants limit, the 2 heavy metals are seriously out of
specification and not suitable for consumption.
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Table 1 Geographic location distribution of sampling points
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1# N27°17'02.91"  E108°53'21.14" AT AR
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Table 2 Major nutritional contents in Nostoc commune from Yuping county

85 KA (/100 g) HT/(2/100 g) HLBET/(2/100 g) Ak 3 C/(mg/100 g)
UNER; YN 14.20 27.4 10.45 8.70
JERAEX 14.70 22.8 11.80 5.48
A< H HIR 9.79 27.9 12.60 7.61
S UN T 13.30 25.8 13.25 10.22
LI R AR 13.80 19.9 10.20 5.43
%3 FTRBRMAEFT BRI E
Table 3 Content of mineral elements of Nostoc commune in different areas
X £5 Ca/(mg/kg) £k Fe/(mg/kg) i Mn/(mg/kg) ¥ Zn/(mg/kg)
U RN (77N 20367.00 1283.00 46.00 240.00
DU F B R AR X 13857.00 1178.00 43.30 109.00
Bt R R H K 11048.00 7275.00 92.80 123.00
L BTN UN 5 13470.00 2461.00 235.00 120.00
B B LA AR 13035.00 2337.00 131.00 78.10
SEMAE L 1478.41 649.56 313.46 26.18
PNl 20397.00 3684.00 20.70 1.50
A7 111.60 2.06 2.65 19.03
T-IE A e ) 2.64 0.40 0.01 0.01
e 7218.12 536.32 25.66 43.22
HADIN AR e 128.80 52.76 2.01 5.70
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Fig.1 Heavy metal content in Nostoc commune
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Table 4 Comparison of heavy metal contents and national

standards in different algae resources

Pb/(mg/kg) GB/(mg/kg) Hg/(mg/kg) GB/(mg/kg)

H g KD 3.06 1 - -
MEl &P 218 1 - .
LA 0.04 1 0.01 0.1
4 iz 307 <0.05 1 <0.1 0.1
A il <0.05 1 <0.1 0.1
T 5 H A H- 16.68 1 2.77 0.1
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