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Analysis of the Nutritional Components of Microula sikkimensis Seeds
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Table 1  The content of general nutritional components in seed of Microula sikkimensis seeds % DW n=5)
Moisture Crude protein Crude oil Total flavonoids Total suger Crude fiber
Haibei(wild) 6.53+0.036 16.23£0.046 35.0+0.18 0.20+£0.017 2.88+0.092 18.32+0.038
Beiweil No.1 6.75+0.062 16.66+0.095 34.9+£0.41 0.24+0.032 2.62+0.066 18.36+0.086
Qingwei No.2 6.92+0.036 17.15+0.098 34.6+0.22 0.33+0.028 3.56+0.056 19.61+0.093
2.2 2 99%
Table 2 Amino acids composition in seed of Microula 84 .23%
sikkimensis seeds ( g/100g, DW n=5) 88.36% 30.0% 39.4%
Amino acids Haibei (wild) Beiweil No.1 Qingwei No.2
Asp 1.383£0.079 1.405+0.012 1.396+0.052 - Y-
Ser 1.976+0.076 1.986+0.026 1.967+0.013 6.26% 6.95% \VE
Glu 1.327+0.068 1.349+0.082 1.385+0.066
Gly 0.490+0.026  0.499+0.006 0.512+0.036 8% t W/ W3
His 0.937+0.042 0.978+0.007 0.953+0.009 1.67 2.04
Arg 0.474+0.007 0.482+0.005 0.494+0.008
Ala 0.679+0.009  0.690+0.011  0.708+0.024 We/ W3 5 [
Pro 0.643+0.007 0.654+0.011 0.671%0.034
Cys 0.317+0.008 0.322+0.007 0.331+0.006 Table 4 Fatty acids contents of Microula sikkimensis
Tyr 0.495£0.052  0.503+0.007 0.517+0.010 seeds %, n=5)
Thr* 0.740+0.008 0.752+0.004 0.772+0.007 Fatty acids  Haibei(wild) BeiweilNO.1 QingweiNO.2
Val* 0.562+0.007 0.559+0.017 0.584+0.012 Cl14:0 0.07+0.016 0.06+0.012 0.06+0.010
Met* 0.527+0.043 0.536+0.056 0.550+0.009 C16:0 6.39+0.046 7.71+0.044 7.76+0.092
Lys* 0.474£0.058  0.481+0.013 0.494+0.014 C16:1n7c 0.12+0.017 0.22+0.026 0.23+0.020
Tle* 0.430+0.028 0.437+£0.026 0.448+0.009 C17:0 0.04+0.023 0.07+0.019 0.08+0.013
Leu* 2.659+0.035 2.703+£0.068 2.796+0.066 C18:0 2.02+0.017 2.87+0.061 2.8240.043
Phe* 0.564+0.008  0.588+0.011 0.576+0.007 C18:1n9¢ 30.0+0.42 39.4+0.78 39.1+0.44
Trp* 0.247+0.010 0.251+0.011 0.258+0.009 C18:2n6¢ 18.0+0.17 13.0+0.26 13.2+0.39
EAA 6.203 6.307 6.478 C20:0 0.28+0.012 0.42+0.017 0.42+0.019
TAA 14.921 15.176 15.412 C18:3n6¢c 6.26+0.066 6.83+0.072 6.95+0.061
EAA/TAA % 41.57 41.56 42.03 C20:1n9c¢ 4.4+0.017 5.07+0.053 4.9240.073
EAA essential amino acids TAA total amino acids C18:3n3c¢ 17.4+0.40 13.340.43 13.1+0.12
C20:2n6¢ 4.78+0.018 6.51+0.062 6.63+0.046
C22:0 0.13+0.015 0.29+0.022 0.25+0.018
C20:3n3c¢ 0.05+0.011 0.04+0.016 0.04+0.017
C22:1n9¢ 1.88+0.072 1.94+0.044 1.89+0.023
C22:2n6¢ 0.04+0.014 0.07+0.028 0.07+0.025
C24:0 0.03+0.012 0.08+0.022 0.08+0.026
C24:1n9¢ 1.02+0.036 1.62+0.037 1.56+0.089
(EAA) TAA  41.57% 42.03% UFA 84.23 88.36 88.11
WHO/FAOQ (EAA/TAA 0_4)[6] EFA 46.53 39.75 39.99
©6/03 1.67 1.98 2.04

2.3

3

Table 3 Mineral contents of Microula sikkimensis

(mg/100g, DW

n=>5s)

Element Haibei(wild) Beiweil NO.1  Qingwei NO.2
P 626+5.29 676+7.21 690+7.31
Ca 956+4.58 1572+7.21 2018+3.61
Mg 386+3.61 403+7.00 604+6.08
Fe* 25.9+0.75 26.5+0.82 41.940.50
Mn* 5.19+£0.53 9.37+0.43 14.0£0.97
Zn* 3.37+0. 72 3.82+0.26 4.22+0.75
Cu* 1.82+0.056 1.52+0.036 1.60+0.046
*  Trace element
2
1 Ca,

P Mg Fe, Cu

2.4 4
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UFA unsaturated fatty acid EFA essential fatty acids
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Microula sikkimensis seeds;
nutritional components; analysis

Key words

624



624 Acta Nutrimenta Sinica,Dec.,2013, Vol.35 No.6

Table 6 Contents of amino acids of coffees prepared by Key words Hainan coffee; principal component;
different baking methods in different Hainan areas amino acid; sugar
(mg/kg)
Amino acids 1 2 3 Conspicuousness [ ]
Serine 0.13 0.22 0.28 e
Arginine 006 0.1 0.13 (11 . :
Threonine 0.21 0.26 0.28 [J1- 2007, 16 37 39.
Histidine 0.21 0.22 0.23 [2]
Aspartic acid 0.74 0.8 0.78 ’ ’ ’
Proline 0.58 0.6 0.57 *x 16 [J1-
Isoleucine 0.39 0.4 0.39
Glycine 0.6 0.62 06 3] , , ,
Cystine 0.15 0.15 0.15 [a1. , 2008, 29
Lysine 0.11 0.12 0.12
Alanine 0.49 0.49 0.49 280 283.
Valine 0.57 0.57 0.57 [4] , , .
Leucine 0.89 0.89 0.89 * [J] B , 2010 254 256.
Tyrosine 0.37 0.37 0.37
Phenylalanine 0.59 0.59 0.59 [5] , ,
Methionine 0.13 0.13 0.13 [J1- , 2003, 22
Tryptophan 0.09 0.09 0.09 100 104
significant differences for***, the difference was not significant for**, )
basically no change for * [61 ) . 5
[J1- , 2007 26 67 70.
[71 , , - [,
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