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ABSTRACT: Maca (Lepidium meyenii Walp), an annual or biennial herb of Brassicaceae family, is native in
the South American Andean mountain, especially above sea level to the altitude 3500~4500 m. Maca has been
used as vegetable by the local people. Since the beginning of this century, Maca was introduced into China at
the beginning of this century. Up to now, Maca has been planting widely in Yunnan province of China. Maca
riches in proteins, carbohydrates, fatty acids, fibers, vitamins and mineralizes. It has high nutritional value as
well as some secondary metabolites, such as macamides, macaenes, alkaloids, glucosinolates and steroids. It is
reported that Maca has many biological activates, such as anti-fatigue, immune enhancing, fertility improving,
anti-inflammation, anti-cancer, anti-oxidation, anti-virus, blood pressure lowering and treatment of female
climacteric syndrome. Research advances in chemical constituents and biological activity of Maca has already
been reviewed in previous articles. The current article reviewed the research advances in safety evaluation and
analyzing method of chemical constituents of Maca tubes, as well as analysis of chemical constituents of Maca

tubes with different color.
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Tablel Nutritional composition and mineral elements of Macatablets
(g/100 g) (g/100 g)
9.73 11.91 K 17.58 15.32
16.18 13.35 Na 23.08 19.62
0.95 8.84 Ca 3460 2840
21.57 22.36 Mg 1310 1050
47.49 39.30 Cu 0.95 0.53
4.08 4.24 Zn 2.80 1.22
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®2 BRATREBRMERRNSE

Table2 Amino acid content and fatty acid composition of Maca tablets

(g/100 g) (g/100 g)

(Pro) 5290 4460 22.08 3.02
(Arg) 2960 600 40.64 1.15
(Glu) 829 640 20.22 29.38
(Asp) 752 550 0.50
(Lys) 662 340 2.58 1.14
(Val) 566 440 0.32 0.27
(Leu) 529 400 1.71 62.86
(Gly) 462 330 0.78
(Thr) 418 270 0.33
(lle) 408 290 0.31
(Ser) 394 270 0.58
(Phe) 392 370 65.80 5.31
(Ala) 387 400 23.67 93.09
(His) 265 150 22.08 3.02
(Tyr) 250 200
(Cys) 106 90
(Met) 20

14670 9620

®3 DMIBRETREERS

Table3 Mineral elements of Maca samples

1# 2# 3#
«C ) C ) «C )
Ca 3110 2810 2190
Mg 850 933 775
P 1690 1820 1630
Cu 4.41 9.36 17.93
Zn 17.00 28.05 34.25
Mn 10.95 20.65 17.45
Fe 384 369 579
Cr
Hg
Pb
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