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Analysis and Evaluation on the Nutritional Components in Wild Vegetable Suaeda salsa L.
ZHOU Hao
Abstract

contents of main nutritional components, minerals, microelements, amino acids and vitamins were determined. Using normally cultivated vege-

(Jiangsu Provincial Key Laboratory of Beach Bio-resources and Environmental Protection, Yancheng, Jiangsu 224051)
[ Objective | The purpose was to supply theoretical basis for exploiting and utilizing wild vegetable Suaeda salsa L. [ Method] The

tables as CK, the nutritional value of S. salsa was analyzed and evaluated. [ Result] The contents of the main nutrient components in S. salsa
were as follows: moisture content was 72.70% , crude protein content was 2. 61% , crude fat content was 2.23% , total sugar content was
17.81% , reducing sugar content was 3.64% , dietary fiber content was 11. 65% , ash content was 4. 65% , amino acid content was 864. 5
mg/g, essential amino acid content was 393.9 mg/g. Except for Leu and Trp in S. salsa, the amino acid scores of the other amino acids were
over 90 points. The content of selenium was 17.4 pg/g and the content of ascorbic acid in vitamin was 822 pg/g. [ Conclusion] S. salsa is
a kind of wild vegetable that could satisfy the standards of modern nutriology towards healthy food and it possesses the development and utiliza-

tion values.
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(2] \J[':_ tables  Water Crude Crude Total Reducing Dietary ‘Ach
ﬁ}%@ 2004> o 8 ~ protein fat sugar  sugar fiber
1.2 REAHZE Ko EEE, KA TRAE, BEAMR:  HmE 7270 2.61 223 17.81 3.64 1165  4.65
(i3 95.40 0.40 0.20 3.10 - 1.30  0.90
BEEWE ThAAMAENTREAERY TEARTREFHEEL g 92.00 2.40 0.40  4.50 _ 3.30  0.70
P8R A (JLCBE08010) o B 94.00 1.80 0.10 3.10 - 2.60 1.20
EERAN AE(1966 - ), F i FBHA L HIP ,KFADLFRRS g3 92.30 2.20 0.20  4.00 - 4.00 1.30
PHBFLHR, SR 96.70 1.60 0.40  1.10 - 1.10  0.20
B B RRERFEFRAGHFEHRAFRO03(1)E.03(2) Kz 91.80 1.60 0.30 5.80 2.20 2.40  0.50
JE04(1) JEAY 3D 4 AL TR K Fik e T4F; Bt s 95.90 1.10 0.40 2.10 - 2.10 0.50
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WRRITT 4, LM 864. 5 mg/g, AT 2 FE IR B At " A REO R I%;/EP%?L %&\
. 654 //m i/ m 2
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Table 2 Amino acid content in Suaede salsa L. SELER (1le) 46.0 43.6 .78
v - AR (Leu) 93.0 45.5 48.92
LB IR/ my/ g BRI 5 L/ % KTGER (Phe) + 2.0 95.5 132. 64
Kinds Amino acid content Amino acid proportion ﬁ%ﬁ@ﬁ (Tyr)
{Jﬁéﬁfﬂ‘hr)j 2.7 4.94 Wi (Lys) 66.0 59.5 9. 15
m%@ﬁ(f‘"‘l) * 68.6 7.94 4R (Trp) 17.0 14.8 87.06
AR (Met) 3.5 41 JUERR (His) 26.0 32.6 125.38
BRI (lle) ™ 43.6 5.04
Eﬁ{ﬂ&([‘eu) 45.5 526 - , P ﬁ s fi’Ei/ . ) -
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i (Tyr) 4.8 518 SALTER, R IR A RO A T3 21 4, il N S
&R (Ar 25.4 2.94
ieiioheg p . R B AT B S AT S AN
B o . o 2 AL 0P OIS 5 LTS TR B
RAIR(Asp) 122.2 14.14 AR B E LA S Forl A A KR e 4 s B SR

TE: = WAL TR

Note; Amino acids with * are essential amino acids for human.
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Table 4 Mineral and microelement contents in Suaede salsa L. and control vegetables ne/'s

B3 Vegetables £E Ca WP K 40 Na B Mg 2" Fe BEY In ffi* " Se Hi* " Cu 577 Mn
HhHmiE 780 697 2 890 2703 200 1.6 1.8 17.4 0.9 0.7
LiYaE 360 350 150 3133 150 2.0 1.0 1.0 0.2 0.6
ElEa 440 450 2 410 58 240 7.0 2.5 13.3 0.5 2.1
HEsk 1 360 250 1 070 4452 380 8.0 3.6 3.2 0.4 7.6
S 1150 370 3 040 1076 460 10.0 2.7 - 0.5 5.2
H3g 140 120 910 161 70 2.0 1.2 0.4 0.1 0.6
KA 630 250 1 100 89 160 6.0 2.9 2.1 0.3 3.4
Mg 600 260 1 640 320 230 5.0 2.4 1.6 0.2 0.6

TE: o+ ARG ICR

Note ; Trace elements with s # are essential trace elements for human.
2.4 EMEEERERIEER RS AL EECET A AR FESEER Y SR TTR M RS, S e T
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Table 3  Partial correlation analysis on fruit quality characters and soil fertility index

TR bR SR AEPERETEY) Cifeadcs AL iR ffi iz
Soil index Average fruit weight Soluble solids Soluble sugar Organic acid Vitamin Hardness
pH {f pH value 0.758 1 0.156 4 -0.8356 0.365 1 0.1172 0.446 3
AHLF Organic acid -0.1853 0.974 1" 0.164 2 -0.218 3 0.9793" -0.8124
4% Total N 0.080 3 -0.5709 0.0527 -0.782 4 -0.5315 -0.000 4
T 2 Available N -0.5326 -0.5328 0.616 2 -0.297 2 -0.499 0 -0.067 9
F 5% Available P -0.8003 0.636 3 0.830 9 -0.3389 0.667 4 -0.9523"
ZE340 Slowly available K 0.053 3 -0.464 9 0.083 3 -0.849 2 -0.422 8 -0.113 8
HEZLHR Available K -0.724 4 0.508 4 0.784 5 -0.524 2 0.5472 -0.930 1
H 54k Available Fe 0.890 8 -0.3245 -0.8212 -0.573 4 -0.3195 0.3347
A 345f: Available Mn 0.729 3 0.2825 -0.6910 -0.562 1 0.285 1 -0.118 3
A5 Available Cu -0.8126 -0.269 4 0.856 2 -0.0490 -0.2419 -0.240 2
A58 Available Zn -0.1457 -0.548 4 0.2727 -0.700 1 -0.506 7 -0.079 7
F %0 Available boron 0.044 0 0.910 4 -0.118 5 0.167 4 0.8922 -0.467 4

T = ARERBFNWE KT
Note: * stands for significant difference.
S Hk (3] Z=3ets, B SFRIER. R B PrEsml B Em AR ) . Rk,
S T ; T s . 2008,25(4) :473 -477.
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Table 5 Vitamin content comparison between Suaede salsa L. and control vegetables ne/’s

S B-WI% hE  AHERA  HURMR TiliE BigE  HERB, 4iEEE JHmR AR

Kinds [3-carotene AR Ascorbic acid  Thiamin Lactoflavin VB, Ve Nicotinic acid Folic acid

Eh bR 17.89 5.62 822 0.2 201.0 0.7 12.7 3.2 0.44

Y2 0.29 0.05 40 0.1 0.3 0.5 - 2.2 0.30

EZEd 15.96 2.66 20 0.4 0.5 2.0 5.7 8.6 0.61

Bk 6.28 1.05 - 0.3 0.9 1.6 2.3 2.3 1.16

P 17.14 2.86 50 0.3 0.5 0.8 1.0 2.2 0.79

HSg 0.26 0.04 - 0.2 0.1 0.5 - - 0.31

KA, 0.64 0.11 30 0.6 0.3 1.6 - 5.0 0.12

B 7.51 1.25 20 0.3 0.7 - 4.5 5.6 0.78
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