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o K FIHLRE BACHVEHERR 537 300 A 6] HiAk e 1 2 1 S0 R B SRR HEA T 28 1A, i o ) 2 BE R

W E BT IR FR AL, Bt . FREL 0.5 g MRS . 2 mL /KHFATRRAR; IR M BT O i . Al
ﬁ&ﬁﬁ%%%ﬁﬁ,ﬁﬁ R R A R BRI AR R B i B SR B B8R 5 A Bk i 2 1
TN 0.34~0.46 g/100 g, A& 15 FrE iR, AR (total amino acid, TAA) & 54 0.22~0.29 g/100 g; W
ﬁ%ﬁa(essentlal amino acid, EAA)/TAA W ETEHE A 31.9%~34.7%, EAA/AE 75 % 32 (non essential
amino acids, NEAA) LL{EE [N 48.0%~53.1%, 5t 7 T Az 41 21/1¢ & B M & K ARl 2 21 (World  Health
Organization/Food and Agriculture Organization, WHO/FAO)#2 H} iy & LM FRAEME sk, R IETR U 1H R 505y
(score of ratio coefficient, SRC)TE[EJy 73.8~80.7, A[A] = Hh i) SRC {H = BIMIMIUT A i1 b s> b b 2> 2
BOGINL>Z= F ISR 858 5 D Bk & A R A BT 2R R, ZUERAh S 574, HEFRME
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Determination of protein and amino acid content and evaluation of
nutritional value of peach gum from different areas
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ABSTRACT: Objective To establish a quantitative analysis method for protein and amino acids, and evaluate the

nutritional value of amino acid in peach gum. Methods The protein and amino acid of peach gum from different

areas were determined quantitatively by Kjeldahl nitrogen analyzer and amino acid analyzer. By optimizing the
pretreatment process of amino acid determination, a pre-treatment method of weighing 0.5 g of peach gum and using
2 mL of water for acid removal was finally determined. The content, composition, and proportion of amino acids in

peach gum were analyzed. The nutritional value of peach gum from different areas was evaluated by amino acid ratio

coefficient method. Results The protein content of peach gum from 5 different areas was 0.34-0.46 g/100 g, all
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containing 15 kinds of amino acids, with total amino acid (TAA) content of 0.22-0.29 g/100 g. The ranges of
essential amino acid (EAA)/TAA were 31.9%-34.7%, and the ranges of EAA/non essential amino acids (NEAA)

were 48.0%—-53.1%, which was closer to the ideal amino acid model proposed by WHO/FAO; the score of ratio

coefficient (SRC) of amino acid ranged from 73.8 to 80.7, and the SRC value from high to low was Wuhan,

Hubei>Suixian, Hubei>Dabie Mountains, Anhui>Lijiang, Yunnan>Wenling, Zhejiang. Conclusion Peach gum from

5 different areas contains protein and amino acids, with a complete range of amino acids and high nutritional value.

The evaluation of protein nutritional value of peach gum provides theoretical basis and technical support for

establishing quality evaluation standards for peach gum.
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R B ST B B A, A DR HL 2l [ U P R 1 2
Bz g,

BRI IR I R IR Y, & 12 . BA RN
Fefs . $RmtesE . bk, i, AV ERE . bk, Bt
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i BYEARNELR . EARNEDFITN . 2R
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1.1 w5

BRI TR, WJERE R | OBl WiV
W 2 TS M

F (ool E Merck 2AH]); WeERER . WRBHIR .
TRIRAT . GRMRM . IR . EEALEh . LA FERA L R
Bkt . 95% L WE(orMral, 254 b= R A R
F)); ERRARMETE IR (0.1004 mol/L, dbatdt iyl it&t
FARBIFEBE); 17 FRA ZILBRARER K [(2.5 pmol/mL, H
&R N 1.25 pmol/mL) . #HZE I A (pH 3.45, LT
r PR =N MR . KR, WRERER) . ANZE il
B (pH 10.85, FZ 4 FriEmR =40 . MR . =4 béh).
FFAEW (0.5 mol/L NaOH #W) . NFE AR BRI (pH 2.20, F
By FPRRIR =N KR AR IR) AN ZE sV (pH 5.5,
FERSY: LR SRR, CR) . Bl iR R it
WM FR) [ R b m)RHAAE A BRA Rl S50 K352k
A Milli-Q M4k &% .

1.2 UFE5E%

XS205DU BT KAF-(7 4y 2 —) (MR G A 24 A
(L)), KT8400 4 [ shEl L AL (FHE FOSS A l);
FD115 #JXIEH T 1448 (2 5 Binder 23 7]); N-EVAP-112 A&
WAL (35 E Organomation 23 ]); S433D 4> H sh&d Felig /-t
L (FE Sykam A T]); XW-80A JER IR A we( b EE Y g
HRRATD; MFLIERL0.22 pm, KAH, FIGZRESIIG R
B BRZ 7)o

1.3 SEWFHE

1.3.1 ZaAReEenesik
BB ki 60 B, 2% GB 5009.5—2016
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(ERLEEEZFE ShPEARMNEE L), TH
25 =) NENbER = IV W e N i W o P e - S == o
132 RABRESFHNE Gk

()BE R RTALFE

B FE SIS BRI 1L 60 B i, FREL 0.5 g BI5TRE S &
K& Y, i 15 mL 6 mol/L 3hIFRIES G, &%
GB 5009.124—2016 { &M% EEmiE &P LR
BN AE ), T SERR 4 BT A3 L0 5 RS ) 7= b gk e 1) 4 3
PR 2 o

QIR A BB ERD L2

TR 7K fiff 3ok v 0, B R 2 A 4 BB R T TC 1
AT TP UL 17 Fh SRR AR A58 % 4 R IR
17 PR A E AR R 400 uL T 10 mL &34,
pH 2.20 FIFE SR BEBUE R EZIRE, 1A, MAniE TAERE
B8 100 nmol/mL(ALH BRIk & 4 50 nmol/mL), I4F
FaccrkFath, AR 6 AN o KAbriE TARRB R R, 15
FVEREH 5. 10, 20, 50, 100 nmol/mL (1 Z F AR MEW (L
Rk Bl 2.5, 5.0, 10.0. 25.0. 50.0 nmol/mL), LA
WRE MR AR AR (X, nmol/mL), A5 TIFL(Y) A AL AR
bR 2k

QYAFER A HHLET T4

SRR B RS iE Na JEFEA:(4.6 mmx150 mm);
TLAIAH A: 0.12 mol/L A7ERREN, pH 3.45; iish4H B: 0.2 mol/L
FEEERREN, pH 10.85; VML 0.45 mL/min, SRR

4 0.25 mL/min; 3K 570 nm+440 nm; AR 50 uL;

OYESREARIL: S8~T4°CHR LR, SOV AR : 130°C, #%3%
| HATRR BRI, TesR ik, SMREiE
133 ERFH

R 5 2 R 1R S 30 45 SR TS e v 119 2 B R 8 (total
amino acid, TAA), 755 LR (essential amino acid, EAA)
o, IR R M (non essential amino acids, NEAA)T
& . EAA/TAA(%)HI EAA/NEAA (%), X HoAS ] Hb ik e
PEER G RENZES

2 B R T A= 40 41 (World Health Organization,
WHO) FIEBE A B AR & K 4\l 44 21 (Food and Agriculture
Organization, FAO)¥& 1 A93 4 2 MRS R E A R TR
R (R LA 5 B R AR R =), A 2 iR
S HE I 44 L R L (H (ratio of amino acid, RAA)[/A
(D] RCIAZ(2)IFNLLAE R £ 3 (score of ratio coefficient,
SRO)!M2OAF3)], L IF R Bk I 14 7 % (A
jEviikvigi=e

RAA=T It 52 FE 2 % 1 /((WHO/FAO) K =X v AH i

EAA & & (D
RC=TFI KR RAA/SFILTEE IR RAA 1Y
FHME )

K@ RC K THE/NT 1, BEWIZRN G 2 AR XS

Io 3 5l A X AR R, RC $5e/MBE X Rz 1) 22 556 R o 575 — PR 1
MR

SRC=(1-CV)*100 (3)
KG)H: CV A RC HES R, CV=HriEZ/%; SRC
IR 100, UEHIHEFRMEME, k2, MEFRMN(ES
fiX; # SRC=100, BLHAIZFE b b 75 2 56 R 4 1 HE 1) 5
PR R — 3

®1 BERBRERF

Table 1 Procedure of gradient elution

i} 17 /min B A% WA B/% PR D/%

0 100 0 0

3.50 100 0 0
11.00 85 15 0
12.00 84 16 0
14.00 84 16 0
19.00 80 20 0
24.00 67 33 0
25.00 30 70 0
27.00 28 72 0
29.00 25 75 0
32.00 20 80 0
38.00 15 85 0
39.00 0 100 0
45.00 0 100 0
45.10 0 0 100
48.10 0 0 100
48.20 100 0 0
61.20 100 0 0

1.4 BIESW

1 Excel 2007, Origin 8.0, SPSS 22.0 % {45t Fr
VG il I TR 5

2 HERESR
21 SERSEDHRRTICIERK
211 HMHEZ

Fi 8 1.3.202) 7 LA IR A A LR IR fE RN E T, T
HE13.2Q) LA X AF I, DL E R CY R R > &
NSRRI 474 ) AR AR AR, DA BN AR, ST
PEMEIE, 15 PR A SC R, G553 2, thik
2 AT, 17 vz R A e 1 Y R PN R A G R B R T 0.999,
LMK RRIT.
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Table 2 Linear equations and linear ranges of 17 kinds of amino acids
(o BN 4y F12:/(g/mol) PR B3 i} ] /min EdyiE r? LRV B/ (ng/mL)
REH R 133.1 7.709 Y=626133.28X+10.38 0.9999 0.67~13.30
pix N 119.1 9.701 Y=713590.15X+30.40 0.9999 0.60~11.90
2 H R 105.1 10.507 Y=829403.65X+81.74 0.9999 0.52~11.50
B AR 147.1 11.888 Y=588715.26X+112.67 0.9998 0.74~14.70
IR 115.1 13.469 Y=170228.32X+35.94 0.9999 0.58~11.50
&R 75.07 17.888 Y=1157720.76X+44.06 0.9999 0.38~7.50
&R 89.09 19.165 Y=955458.25X-42.94 0.9999 0.44~8.90
=Nz 240.3 21.229 Y=364329.27X-20.86 0.9999 0.60~12.00
e 7 117.2 23.408 Y=740620.15X+65.72 0.9998 0.59~11.70
AR 149.2 25.776 Y=567457.92X+17.23 0.9997 0.75~14.90
SESLRMR 131.2 28.269 Y=669905.44X+17.58 0.9996 0.66~13.10
SLHEIR 131.2 29.579 Y=696531.48X+106.69 0.9991 0.66~13.10
fiis 2 R 181.2 32.216 Y=477039.23X-38.83 0.9999 0.91~18.10
KNAR 165.2 33.171 Y=545792.26X-86.01 0.9997 0.83~16.50
R 155.2 37.549 Y=529939.01X+140.85 0.9996 0.78~15.50
W R 146.2 45.573 Y=658133.34X-79.74 0.9998 0.73~14.60
LiTERN A 174.2 49.531 Y=506705.21X-128.75 0.9994 0.87~17.40

WFoT 2B, A1 R B S L R A 5 80 = I /= i R g s 2B
WAy, HE KRR R 570 nm, TR 2 5
1% 55 B =B B o BB AR A A AL B, R KRG K
400 nm, —Zp RGO 440 nm, [ 440 nm K AR
FOMRRRE, DRI SR A W ST I B2 A 440 Y R
BT E TR gk L 1,

800 -
15 —570nm
700 - — 440 nm
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£ 400
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—100 1 1 1 I I
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PR B 5} 8] /min

T -RAAR . - 3-2 50 . 4% . 5-IER. o

Ham. 7-Ham. 8-DEam . oM. 10-EEMm. 11-FRE

B, 12-REMR. 13-FER. 14-KNER. 15-AHER. 16-8E

2. 17-NH;. 18-}ZMR.
P IRA AR AR @S
Fig.l Chromatograms of mixed amino acid standard working

solution
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212 MAEZAKEAZE T
A GB 5009.124—2016 HHLE IRFERE, X T5E

FUB S R BRAORE S, AR R AR T 2 g0 0 T AR
[F) PR 2 0 B i K i R B B R WL, 2B R i PR AR BT
0.2~2.2 g =[], MEIEH A FERR B & i S E IR & i i iR
FUT S  FUAEAE 3, S5 R DL 2.

0.30 4100
=+ TAA
a = TAA/E T/ %
025 F =~ 130
= C
_ a \i\d d .
0 020F R — N
. kY ~—€ S
(=3 X C 1 160 \'E(
2 e o
R R o o]
2 0.15F K K &
= K s & % B
] 140 2
R4 ] K4 %)
& & & &=
& & & % 120
0.05L B K &
KA % X3 3
& K kY %
R4 %! 3 e

0.8 1.0 1.5
f;ﬁﬁi/g

T ARVNG FRR HA B35 25 57 (P<0.05).
B2 ARIFRFE R IR TAA KRR & & o5 8 1 B i LU
B L4 (n=3)
Fig.2 Comparison of TAA and ratio of amino acid content to

protein content of peach gum under different test
portion weight (n=3)

ZERTTM, BEEFREER AN, BRI TAA & &
BT TR, FRAEESN 0.2 g I, BRI TAA oK, 4
J90.26 g/100 g; FREERE M 0.5~0.8 g I, TAA S84k 7.3,
M 0.23 g/100 g FREZR 0.21 g/100 g; FREEEH 1.0~1.5 g i,
TAA FE4EFRE, ZRAEE, 298 0.20 g/100 g; FREE
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HARTF 1.5 ghf, TAA TR E, HEEN 02 g it
TAA HEARTENLMELA R 68%, FEE FRFE SN,
TAA HEAF G BN HERE TR, X0 R B kR
KIGZ G EBETR, TERAe WA, BEARAE
TR R U B S R, FESOK AR AN E 4

o ST G, FRRE R X ) K AR A R 5 i L
HREM NFRAEE N 0.2 g I, BEB A0 B MRS
EALTFAMER, RREWmE R, HEER 0.5 g, K
MR B, FASERE ERE, REWER LI
H0.5g.
2,13 MIRBR KRG R BN SLT &% H ok

FEM T BRK A G, R T ARERKE R, Ha
TRV T bR AR IR R b A, XA e o B B 1) £ 0
BISZNR, FAASRMAER 1 7K BR 2 Je Bk e v S R 1) e 3 161
Bl 3. S5RFHH, RERMRAI T M T BRI o i 2 2408 £
TR 0, ZH SR 3 6 S R BN RE S 40, HZRJR
DA 7 4 15 o B R TR FH KRB 3G, 2 2408 1 £ i e

FVRCGE, AT LUAT R0 55 4 S0 0 43 O, L 2% o i 1 i ) &g
i BRI FKABURIIE N, 5% 5 mL i, d12mr)ft
BRI IR] 7 AR R, SR HETR VR PR B B RN — 30, D T3R
FSEIRCR . FRIFBRIRSE 4, HALZRRIR f B A AS & AR 1
%, RZHENIR G BRK RS, H 2 mL 7K & % F AR
EREETH.

22 ARIFHIERHNERRSESHT

KRG E R AR =, 3t 20 HEKAE S 0
I A TR I A4, 4525 26 3.

5 ARk S A FE B, R4 Bk i
R ERBE EORGTEMEN 0.34~0.46 ¢/100 g, H
HR LRI L G R AR B R S e, ik
F 0.44~0.46 /100 g; WiiT RIS AIBKIE o 26 (9 5 7 B fe i,
THN 0.34 g/100 g MEFRMI AR, YIRS BN
Z 1 B R 6 A 1 I AL I A R Y Bk
L& H R R I TG Sh RS B4, B H —E2En

ARIKBRR |

1500 ¢ —— 570 nm
% 000 —— 440 nm
il
= 1
=500 14
= 23 4 5 6 7 8
= AT A 9 10 1112 13 16
0 \ \ , , ,
0 10 20 30 40 50
1 E3 B[] /min
Jinl mLKBRER 15
1000 f ——570 nm
% —440 nm
i
% 500 f
= 14
= 13 16
K ]
0 L
0 10 20 30 40 50
483 B[] /min
fin2 mLkgg 1
> 1200 t —570 nm
£ ——440 nm
- i
& 600
= 14
= 23 4 5 6 7 8 9 10 1112 13 16
oF A\ J AN PV N | S — e
0 10 20 30 40 50

e I-RAHAR . 2-00 AR . -5 R .

£ B3 Bsf [] /min

ABAR . S-INERR . 6-TT AR, 7-NERR . 8- . 9-FREAR. 1024, 11-F2ER .

12- KRR . 13-HEFR . 14-Hi&FR . 15-NH;., 165 &R,
B3 AFEABUKERER F PR H 2 LR i g &

Fig.3 Chromatograms of amino acids in peach gum by different volumes of water for acid removal
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HYE A, BEAT PRk S m2s . A Rk
FHWEH, oMM REEYEA, DR AR e
1 P, TFR B AR S S T R
WAk, I B e . 2L AR B R v S R
BN F B A . B T AU E £ o R K1Y
W
2.3 [EF kAR AY S B ER 40 A HIE

YEARTR =M . it 20 #LUHE S EAT T 2R R & i
M, 45R0E 4.

M 4 ATLLE L, BRBRES TP il il T 15 Rl
iR, 55 6 F EAAGHERR . Bk . ek, a8k .
KN . WEIR), 9 F NEAACKA AR . 2R . B
iR, MhEmR. AR, WER . MAR . 44 . KEAR).
Jihb, X 15 FhE BT A E T 6 Al BIRERR(CRAAER
HER . RRER . WER . HER . BamR), 8 fzii
FAIMRAER . AEm. AR, 2R . BEmR.
AR . RNAR . AR,

MEIERRA 53K, REARZE S BN ER, &
14 0.035~0.046 /100 g, 29 TAA 1Y 16%; HICHR AR

o

i

e 0.027~0.034 g/100 g, 295 TAA W 12%; S JHE
2. NERR. AR, SRR S, SRR
MARSZRR . s BRMA IR, FuEy 0.005~0.010 g/100 g
WA MR T, L EERRA DX R, F45r 7 HIpk i i
TAA GTHZF R, TAA FEEH 0.22~0.29 ¢/100 g, H
H DL AU R R R TAA SrRisr, A3
0.28~0.29 /100 g; WriLIRISAIBEAL H TAA Sk, &
5022 g/100 go TAA &btk = EMRINUT R b >2 8
KB bl Eo> 2 B T T > W IR

x3 TR~ HHREARIESH(N=3)
Table 3 Analysis of protein content in peach gum from different
producing areas (n=3)

7EHb B 5 /(g/100 g)

WL 0.44+0.048™
-1 B £ 0.39:£0.044
LN 0.46+0.048"
P EaRITRAN 0.37£0.045%
WIvLIR e 0.34+0.041°

T WS R/NG T 5Eom B 135 25 57(P<0.05).

R4 TEFHEBRPHSERHER S BN (/100 g

Table 4 Analysis of amino acid types and content in peach gum from different producing areas (g/100 g)

, . i
RS T T— — ——— \ —
LRI LRI IR 1L kit 2 WiV RIS
pix 1 0.016+0.0008 0.016+0.0005 0.014+0.0020 0.01440.0005 0.012+0.0012
ETERN T 0.018+0.0009 0.018+0.0010 0.01620.0009 0.017+0.0006 0.015+0.0013
SR 0.009+0.0007 0.009+0.0006 0.007+0.0017 0.008+0.0003 0.00620.0010
EAA o
TLE R 0.022+0.0014 0.021£0.0011 0.018+0.0035 0.020+0.0006 0.014+0.0022
KN 0.013+0.0009 0.014+0.0004 0.011+0.0026 0.01240.0003 0.009+0.0017
[UE~Nive 0.020+0.0016 0.021+0.0013 0.018+0.0020 0.018+0.0010 0.017+0.0013
KA 0.046=0.0032 0.046+0.0033 0.039+0.0056 0.042+0.0011 0.035+0.0036
2518 0.017+0.0006 0.01620.0007 0.014+0.0024 0.015+0.0008 0.012+0.0013
wam 0.034+0.0014 0.033+0.0009 0.028+0.0031 0.031+0.0013 0.027+0.0016
fif a2 0.021+0.0020 0.023+0.0005 0.019+0.0018 0.02140.0025 0.019+0.0011
NEAA R 0.016+0.0013 0.016+0.0014 0.014+0.0032 0.015+0.0004 0.011%0.0020
N R 0.020+0.0014 0.019+0.0011 0.01620.0035 0.018+0.0004 0.013+0.0022
fits S R 0.010+0.0007 0.010+0.0007 0.009+0.0010 0.010+0.0004 0.008+0.0005
H AR 0.007+0.0004 0.007+0.0005 0.00620.0005 0.00620.0001 0.005+0.0005
R 0.016+0.0011 0.01620.0007 0.015+0.0014 0.015+0.0008 0.013+0.0005
TAA 0.29+0.016" 0.28+0.012* 0.24+0.034" 0.26+0.010® 0.2240.020°
EAA 0.099+0.006 0.0990.005 0.084+0.012 0.089+0.003 0.069+0.008
NEAA 0.19+0.010 0.19:0.008 0.16£0.021 0.17+0.007 0.14+0.012
EAA/TAA 34.7% 34.7% 34.4% 34.2% 31.9%
EAA/NEAA 53.1% 53.1% 52.4% 51.9% 48.0%

TE: TR, SRR, MITARNG TR R B3 225 (P<0.05).
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24 FE~HHEEHEEEREFITN
2.4.1 EAA 5 NEAA & HRMEFH

EAA 248 AN B B ANRE G ek & U B A RE T 2 A
T gL, TN PRI LR X TR KL, EAA
AP WEmR ., AR . RNER . HEAR. HER. 7
SRER . RER . WERR, TR, HERE T2
TR IR, PR E P AR HU> EAA, 20 B A f
FE o H13 4 Z55EAT A, 20 HERBUR 345 6 Fl EAA, Gz
AR AEAR . &R IR A iR | e
MEARR, HX AR RN EAR T2, 5 - i
FEih EAA B EILFEN 0.069~0.099 g/100 g, 5§ TAA
31.9%~34.7%, HHBIACRBCRZRORAM LT EAA &
o, LIRS R & k. ARF-H NEAA SR
0.14~0.19 g/100 g, EAA/NEAA 5N 48.0%~53.1%.,

I BAA MRS B AR LB AT I LIRS
FEMME ML, AR e R B i A AT 2 JE R 1Y L 3,
) e 7 1281 WHO/FAO BB EH LSE EAA/TAA S 40%,
EAA/NEAA N 60%, Bk EAA/TAA. EAA/NEAA {5
FEIEE AR, Lok B B WA b 2 Bk
i, HAE AR
242 FILBRAL R FGRY

EARS RN EYEFRME e R, 25

T U A S 10 O 0 AR By, LA B A N e S R
19 5 1 J5 e A 2 5 DG . RC VR T AR £ i v g R )
M, BT KINIZA TS '/ H PRI R
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Table 5 Nutritional evaluation of EAA in peach gum from different areas
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FE Wit SRS WHO/FAO (i RAA RC SRC
EAA/(g/100 g)
BN AR =R 6.0 8.32 1.39 1.15
AR 5.5 7.01 1.27 1.05
s 1 =g TER 4.0 5.73 1.43 1.18
e AR 5.0 6.41 1.28 1.06 807
S AR 4.0 3.21 0.80 0.66
SLAER 7.0 7.56 1.08 0.89
RN AR EIR 6.0 8.42 1.40 1.15
AR 5.5 7.51 1.37 1.12
B L TNEATR 4.0 5.76 1.44 1.18 o1
AR 5.0 6.42 1.28 1.06
SSe R 4.0 3.14 0.78 0.64
SRR 7.0 7.37 1.05 0.86
RN R+ R 6.0 8.34 1.39 1.16
AR 55 7.24 1.32 1.10
TR 4.0 5.65 1.41 1.18
Z BN 78.9
AR 5.0 6.46 1.29 1.08
SSe R 4.0 3.05 0.76 0.64
SRR 7.0 7.30 1.04 0.87
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= 5(4)
7 Hb W S RN WHO/FAO A Bk RAA RC SRC
EAA/(g/100 g)

RN R+ 2 R 6.0 8.18 1.36 1.14

R 5.5 6.84 1.24 1.04

. ) IR 4.0 5.55 1.39 1.16
Bl e 80.3

U 5.0 6.59 1.32 1.11

S5 R 4.0 3.08 0.77 0.65

Te AR 7.0 7.60 1.08 0.91

IR R+ 2 R 6.0 7.82 1.30 1.09

R 5.5 7.64 1.39 1.17

N IR 4.0 5.66 1.42 1.19
WL I o 738

SRR 5.0 7.04 1.41 1.18

S5 R 4.0 2.64 0.661 0.56

SLATR 7.0 6.68 0.951 0.80

N WE[I]. AR, 2021, 21(11): 105-111.
3 & i

AR5 3 23 L FC A2 R X Bk Hh 4 8 A R A T T
AT, WA BERR AT AT AT T Bk A SRR AN 2
KA, FFH RC IETEN T AFE ik b
RIEFEIE M S5 ER, 5 A= ppkie rh g &4 &
5, &N 0.34~0.46 g/100 g. K H ZRR B LA bR
DU & i fe ey, WRLTRA I & i i i, 5 AN s Bk e 34
A 15 FhESRR, H s 6 # EAA T 9 Fl NEAA . 6 Ff
SEORGEARR . 8 PV AR, WARMFIATT 4, TAAE
FlH 0.22~0.29 g/100 g; EAA/TAA FilElH 31.9%~34.7%,
EAA/NEAA il 48.0%~53.1%, 5 WHO/FAO 42 194
FEBRFPAR R . BT RC IETEM T 5 AN sk i)
RAREBREFMAE, FREMRE RC {H<1, AP A —MH
il &ML, BT 6 F EAA "1 A5 4 Fl RC fE>1, FRMIN L
P, ForpIRE R RC fHiR S, o 5P EIY B Ah . 2k
iz SRC {HYLHE N 73.8~80.7, FHABKME HIEIEIRE SN E
e 5 AARREHIE) SRC {H B BRI A b 2>
WAL R B> ZE R B> 2 B IR > W7 T
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Br5urge, e 4T kI i i BT i PP AR o . ASHIESE
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M, AT LIS A [ 7= g M6 2 1484 7 114 S5 o DA R PEARY
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