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Evaluation of nutritional quality of amino acid and fatty acid composition
assay of fermented meat
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ABSTRACT: Objective To evaluate the nutritional quality of amino acids and fatty acids in fermented meat.
Methods The composition and content of amino acid and fatty acid in fermented meat were determined by various
methods, the nutritional value of protein in pot meat were evaluated by the essential amino acid index method
(EAAI), amino acid score (AAS) and chemical score (CS). Results The amino acid content in fermented meat was
20.76%+0.21%, 8 essential amino acids accounted for 42.60% of amino acid content, and 4 umami amino acids
accounted for 36.90% of amino acid content. Both AAS and CS indicated that the first limiting amino acid was
tryptophan. The content of crude fat in fermented meat was 28.15%=+0.31%, and unsaturated fatty acids accounted for
70.79%=0.31% of total fatty acids. Essential amino acids accounted for 38.15% of the total amino acids, and the ratio
of essential amino acids to non-essential amino acids was 61.68%. Conclusion Fermented meat is a great source of
high protein with unique flavor, and a kind of meat prouduct with balanced fatty acid nutritional value.
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Table 1 Contents of amino acids in fermented meat (n=3)

AIERRFNA R % 7 SR B /%
HE R (Lys) 1.86+0.04 8.97
@5 (Trp) 0.094+0.01 0.45
AN R (Phe) 0.9120.01 4.40
L5 R (Leu) 1.77+0.05 8.51
Dot A HER

REEBR(le) 0.84+0.03 4.05

J % B2 (Thr) 0.97+0.01 4.66
B & R (Meet) 0.54+0.02 2.58
451 82 (Val) 0.94+0.01 8.98

KRAEG TR (Asp) 2.000.03 9.64

1% 2R (Tyr) 0.90+0.03 435

21 &2 (His) 0.77+0.01 3.73
Jifi %2 R (Pro) 0.94+0.03 4.53

K AR (Arg) 1.47+0.02 7.07

ke hifs AR

AR (Glu) 3.26+0.05 15.68

22 5 iR (Ser) 0.87+0.03 4.20
N2 (Ala) 1.31£0.01 6.32

R (Gly) 1.09+0.02 5.26

22 (Cys) 0.23+0.02 1.10
RILTR SR TAA 20.76+0.21 -

W ABEMR EAA 7.92+0.03 42.60
R TF A SR NEAA 12.84+0.12 -

fif bk 2 LR DAA 7.66+0.02 36.90
EAA/TAA/% 38.15 -
DAA/TAA/% 36.90 -
EAA/NEAA/% 61.68 -
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Table 2 Comparison of three modes of essential amino acids in fermented meat

s FAO/WHO(1981) X R IR TFREAR
HOERE 0 IR @100 HAF)  (@100g B AAS ©
i 5 B2 (Lys) 5.50 7.00 8.97 1.63 1.28
{65 B2 (Trp) 1.00 1.70 0.45 0.45* 0.26*
ZR TN 24 IR (Phe)+ 1% (2 (Tyr) 6.00 9.30 8.75 1.46 0.94
TR IR (Leu) 7.00 8.60 8.51 1.22 0.99
R E R (le) 4.00 5.40 4.05 1.01 0.75
7% % (Thr) 4.00 4.70 4.66 1.17 0.99
i & BR (Met) HE &R (Cys) 3.50 5.70 3.68 1.05 0.65%*
S5 TR (Val) 5.00 6.60 4.50 0.90%** 0.68
EAAs 36.00 49.00 43.57 8.88 6.55
EAAI 107.30 74.20
T oy S — PR P R o Ry 5 BRI P 3 R
= EAEHA E AN 3 IEFATEHREESEM0=3)
3.3 iE'?‘@HEIHﬁE&ﬁP%& = &5 7|:FI' Table 3 Contents of fatty acids in fermented meat (n=3)
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SRR E R K, Sem P A BRI, 18] A I A A p o} R(C22:0) 0.21£0.01
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