5 10% 5513 1) (eI e o bl v R 4 Vol. 10 No. 13
20194E 7 H Journal of Food Safety and Quality Jul., 2019
B KM
(LALLM BB S S Lo, thiH  110161)
 E: BB SWiPMEARENEIRNSGY . BE R IRE LA E AR E I e B IR I RLE, e B

PRI BOKIEEY) . 0T A R E IR R SRl I, NaNO,-Al(NO;);-NaOH it ¢ 72: 1]
E R A B A bk DR BB, Liebennann—Burchard T AEMESSASE, &R HUESHEEN
HABT, BOKILEY) . BT, AAREFEFRR . JLHZET YK (151.97 mg/100 g). VC(3.117 mg/100 g). #fi
A M2(130.45 mg/100 g) LA K B4 (1.055 g/100 g) R AZEAL G4(0.041 /100 o) SFHEYITEMED B3 i L . Gaig
BUE & S B TR T BSOS SR AR (B £

KEE: FUE; BN KRR,

Analysis on nutritional components and characteristics of pear flower

SHI Tai-Yuan"

(Institute of Food and Processing , Liaoning Province Academy of Agricultural Sciences, Shengyang 110161, China)

ABSTRACT: Objective To analyze and evaluate the nutritional components of pear flower. Methods According
to the national food safety standards in the determination of nutrient regulation, determination of pear flower of
proteins, carbohydrates, minerals, vitamins and other nutrients .The content of total flavonoids was determined by
ethanol reflux extraction and NaNO,-Al(NO;);-NaOH colorimetry. The total carcass content was determined by
Liebennann-Burchard colorimetry using petroleum ether reflux extraction. Results Pear flower was rich in protein,
carbohydrate, minerals, vitamins and other nutrients. In particular, minerals K(151.97 mg/100 g), VC(3.117 mg/100 g),
lysine (130.45 mg/100 g), brass (1.055 g/100 g), steroidal compounds (0.041 g/100 g) and other bioactive substances
were very abundant. Conclusion Pear flower is an ideal natural health food rich in nutrients.
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Table 1 Main nutritional components

o BIRAY/(g/100 g)

Koy MER HAEN HLFgE  Bokies®  KH
FRARIE 837 1.82  0.12 1.38 9.12 0.78
MA44E 835 146  0.19 1.32 9.18 0.81
AL 834 191 016  1.35 9.26 0.74
FEHME 835 173 016 1.35 9.19 0.78
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Table 2 Non-essential amino acids

FIEMR &8 /(mg/100 g)
1
ih KA H R (Asp) 7R AER WEER HEBR  WEAR RER RER dER KMAER
h (Ser) (Glu) (Pro) (Gly) (Ala) (Cys) (Tyr) (His) (Arg)
FARATE 63.87 93.01 221.83 325.24 55.33 78.24 52.70 79.10 58.72 113.82
FZ44E 41.65 70.79 199.61 303.02 33.12 56.03 30.48 57.12 36.50 91.61
L2 Ly 69.42 98.56 22738  330.74 60.87 83.79 58.25 84.65 64.27 119.37
FIE 58.31 87.45 21627  319.66 49.77 72.69 47.14 73.62 53.16 108.27
Table 3 Essential amino acids
i IR 1/(mg/100 g)
HA
TREMR(Thr)  SEFR(Val) HEKRMet) RuEM(le) AWM (Leu) ENZEM(Phe) MIEM(Lys) ARER(Try)
A RALTE 36.86 86.38 31.86 56.08 75.01 76.34 136.01 178.22
[EEYid 21.66 64.16 19.65 33.86 52.79 54.12 113.78 156.11
(LB 42.41 91.93 37.41 61.63 80.56 81.89 141.56 183.77
x4 THR
Table 4 Minerals
WPy 5T 2 it/ (mg/100 g)
1
w
K Ca Mg Na Fe Mn Zn Cu B Mo
FRATE 152.34 32.12 17.64 2.92 8.20 0.31 2.79 0.09 233 0.05
SEYiZ 150.56 33.85 17.99 2.85 8.12 0.28 2.66 0.08 2.01 0.05
HALAE 153.02 32.16 17.01 3.05 7.99 0.32 2.54 0.09 2.45 0.04
S 151.97 32.71 17.55 2.94 8.10 0.30 2.66 0.09 2.26 0.05
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Table 5 Vitamins
2EH: 2% /(mg/100 g)
wn
VA VB, VB, VB, vC VE
FIRELAE  0.015 0.024 0.012 0.213 3.145 0.178
FAAE 0.019 0.021 0.018 0209 3.178 0.201
FEALAE 0.012 0.028 0.015 0.223 3.029 0.195
S 0.015  0.024 0.015 0215 3.117 0.191
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