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Analysis and evaluation of the nutritional composition in liver of yak
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Abstract Nutritional composition and nutritional value in the liver of yak were investigated. The macro nutrients,
cholesterol,amino acids,vitamin and mineral elements in the liver were determined,the results indicated that
the contents of crude protein,crude fat,crude ash and moisture in fresh liver were 19.7,2.9,0.7,70.9g/100g,
respectively; The contents of a—Veg,vitamin By, in fresh liver were 1.50,0.9mg/100g,respectively. The total amount
of amino acids was 64.77g/100g and essential amino acids for human accounted for 41.14g/100g of total
content of amino acids, Valine was the first limiting amino acids. The content of four kinds of delicious amino
acids accounted for 20.20g/100g of total content of amino acids. It’s rich in trace elements,such as Ca,Mg,
Fe,Zn,Cu,Mo,Mn,K and Al,etc. Therefore,yak liver might be the safe and healthy food containing higher
proteins and lower fat,richer vitamin and minerals.
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Table 1 Contents of macro nutrients in fresh liver of yak g/100g

70.9 0.7 2.9 19.7

: 68.7 1.4 3.9 19.8

b 69.7 14 3.6 17.9

¢ 70.7 1.5 3.5 19.3

a.b.c ( 2002)" 2 3
1 N N
2.2
2 mg/100g

Table 2 Contents of cholesterol in fresh liver of yak mg/100
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Table 3 Contents of vitamin in fresh liver of yak mg/100g

a b c

B, 0.18 0.16 0.21 0.21
B, 1.45 1.30 1.75 2.08
B 0.90 - - -
13.5 11.90 22.10 15.00
a—Vg 1.50 0.13 2.34 0.86
8-V, 0.84
B+y -V 26.75
E 1.50 0.13 29.93 0.86
2.4
17
4, 17
Ser Met .
4 2/100g

Table 4 Contents of amino acids in liver of yak g/100g

* 1.879 0.278
* 2.275 3.216
* 4.764 8.409
7.858 2.276
2.839 2.430
4.023 * 4.589
* 2.153 * 7.010
5.987 * 3.976
0.824

64.77

41.14

20.20

11.56

11.85

126 297 349 288
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Table 5 Evaluation of essential amino acids in liver of yak
%  FAO/WHO AAS CS EAAI
6.8 7.0 8.6 97.1 79.1 79.68
10.3 4.0 5.4 257.5 190.7
+ 7.4 3.5 5.7 211.4 129.8
33 4.0 4.7 82.5 70.2
2.8 5.0 6.6 56.0 42.4
3.2 55 7.0 58.2 457
+ 7.1 6.0 9.3 118.3 76.3
Ile . His - 19.21g/100g
Cys . Tyr o
11.56¢/100g 17.91%
(131 Mo
ATP 8.61mg/100g Mo
. to-11j_ R
11.85¢/100g., N N 6 mg/kg
N N N 20.20¢/100g- Table 6  Contents of trace elements in liver of yak mg/kg
/ EAA/TAA =41.14% /
EAA/NEAA =69.90% WHO/FAQ Cu 4385 K 3188  Pb 6473
EAA/TAA 04 EAA/NEAA 0.6, Zn 103.2 Na 69.37 Cr 15.62
Fe 1334 Ca 1593 Hg 0.0303
o Mn 5.156 Mg 40696 Cd 0.0763
FAO/WHO Co 0.8691 Li 18.33 As -
Ni 2.9971 Sr 19.5 Mo 295.4
AAS Se 0.0672 Al 4849
s 5. . —
AAS 70 3
200, AAS CS
257.5 1907 FAO/WHO o
AAS  CS 56.0 42.4 79.68
AAS CS 58.2 45.7, Fe .Zn . .
EAAT 79.68. .
2.5 o
6 Zn.Fe . Cu.Ca.Mn.Mo
o Zn (1 , , . J1
Fe N ,2006,42(1) :56-57.
o Mn [2] s s , .
N N [J]. ,2009,35(2) :55-57.
N Mn [3] . [J].
2, Cy 12009(4) : 17-18.
Cu [4] AOAC. Official methods of analysis[S]. 16th Ed, USA:
N Cu Association of Official Analytical Chemists, 1995.
1.28mg/100g 0.65mg/100g . [5] Pellet P L.,Yong V R. Nutritional evaluation of protein foods
0.34mg/100g 4.51mg/100g 7, [M]. Tokyo:The United National University Publishing Company,
Se 19.6wg/100g 1980.
Se 11.9911¢/100g 17.681e/100g [6] NGAMSAENG A, WANAPAT M,KHAMPA S. Evaluation of
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Table 1  Effect of different preservatives on moldy area of

yams during different storage time

%
0d 20d 40d 60d 80d 120d
CK 0 15 10 5 0 0
1-MCP 0 10 6 2 0 0
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