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Interpretation of the nutritional function of mulberry vinegar
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ABSTRACT: Mulberry fruit vinegar is an acidic beverage or condiment made from mulberry or mulberry product
processing leftovers as the main raw material, using all-liquid alcohol fermentation and acetic acid fermentation. It
has both the nutritional and physiological functions of mulberry and general fruit vinegar, and also has the
characteristics of sweet and sour fruit vinegar. It can improve the taste of vinegar and is a new health drink. This
article analyzed the various functional nutrients contained in mulberry fruit vinegar, and interprets the effects of
mulberry fruit vinegar, soothing, anti-fatigue, hangover, anti-oxidation, etc., from the modern scientific interpretation
and verification combined with the theory of traditional Chinese medicine to elaborate, and comprehensively and
deeply explained its possible mechanism.
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Fig.1 Traditional Chinese medicine (TCM) five elements diagram
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Table 2 Contents of free amino acid in mulberry

IR {5 HE/(mg/100 g) IR {5 HE/(mg/100 g)
KABIR(Asp) 0.457+0.002 SseE R (1le) 1.576+0.002
7% FR (Thr) 0.283+0.003 TR (Leu) 3.353+0.004
22 54 % (Ser) 3.998+0.002 i 24 1% (Tyr) 14.486+0.003
X H IR (Glu) 11.300+0.002 HNZ R (Phe) 3.16120.003
HE M (Gly) 1.387+0.003 41 % B2 (His) 2.761%0.002
NE R (Ala) 2.172+0.003 Wi R (Lys) 0.72340.002
LR (Cys) 0.564+0.002 KR (Arg) 3.262+0.003
45 2 R (Val) 1.8190.002 ifi 2 & (Pro) 0.616+0.002
FH B 2 R (Meet) 3.426+0.002 5 R (Try) KA
3 RERBHERBELIER
Table 3 Physical chemical indicators of mulberry vinegar
TiH Ei=¢2) R Tk
ATV R (20 °CHF G )% = 1.0 GB/T 12143
SRR (VAR R1)/(2/100 mL) = 0.4 GB/T 12456
JeHi <0.5
JBE/(g/100 mL) Rl 0.5~5 GB 5009.8
FpETY =5
F5(LL Pb itH)/(mg/L) < 0.04 GB 5009.12
H(LL Cud)/(mg/L)< 5 GB 5009.13
RHRER al(ngkg)< 50 GB 5009.185
T AALHER B (SO, (mg/kg) < 50 GB 5009.34

F4 RENEREFRSSTEQ)

Table 4 Components of basic nutritional in mulberry(1)
kg OVEEVEC HUEN ORER K BERETE BoKLAw BEOER TWHERIEY  BE ORI

T %

87.96 3.30 788  4.63 14.20 69.99 6.30 80.50 2.62 30.73
Fz4E) RENEXREFBRITESEQ)
Table 4 Components of basic nutritional in mulberry(2)
A S Ca Mg Fe Zn Cu Mn VB, VB, vC R
=] B
/(mg/g) 2.99 0.45 7584 1649 500 1621 1.89 1.20 23.20 0.23
x5 BREMNEZEDREMERSTS
Table 5 Components of main functional in mulberry
/(mg/g) 4.00 2.77 94.87 1.85 2.27 0.35 2.25 1.65 073

4:: DNJ: 1-Ji 48 55 3 (1-deoxynojimycin)
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