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Evaluation on nutritional components of Sargassum fusiforme

DAI Zhi-yuan, HONG Yong-ping, ZHANG Yan-ping, ZHANG Hong
( Institute of Aquatic Products Processing , Hangzhou University of Commerce , Hangzhou 310035, China)

Abstract: The nutritional components of Sargassum fusiforme Setchel were studied. The results indicated that
crude protein content in sample was 15.28% , and contained 18 kinds of amino acids in protein, in which MET
and CYS were limited amino acids. Crude fat of the sample was 0.69% . The unsaturated fat acids and minerals
in the sample were rich, particularly in Ca, I and Se. As to vitamin contents in the sample, they were in general
quantity . Therefore, S. fusiforme could be considered to be good natural resources for healthy food production.
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1.2 #WHhs

S BE RN T, AR E R MBI CE RN E AR RMIRE. KSUERM 105CTHE
FAR sk KA 550C TR A RN ERERE  BRKLESYABEERN 100- k4 + EEE + BB + K
4o

BB S AT BOKIRE: . H 835 - 50 BUEERR A S AT ED .

A B B 97 100g AN, S00mL E SRR =R RERBEEN , GIRMH L, 2L - FRAERE
¥ 6890 ARG HWE

B AR B B R BRI ERAR TR ED . ERERATEENL RES R E. B,
BATER I E S DR A EGER L AE HELAEREASEERL,

He A E 5 Vi, Ve Vas Vi Ve Vo Vi T , R B 920 5 A RO Gk .

2 #HR5HHE

2.1 FWEREAR RE KD KIS P
EMFE SR SN K BRI & IR TS 1 FEBROEEEHRM (g (100g) ' FE,n=3]

WZE Nn=3), HREE EMEE—HEEL KW, Tab.1 Main nutrients of Sargassum fusiforme

Bk MEEE . S E RO YR, EWERAL WKL B T carbonydrate
SRR L Ly el T B 1 et e T I R o W o e
PO R I A0 A TS R L 3 BCRE £ L 34 5 o P Carbohydrate fiber
i B % L 2 I B A AR AT 9 BB VAT R LB 153 069 3031 46.01 7.6l
Tz'%%]"mwﬂfd%ﬁlﬂﬁﬁ,Xiﬁ‘il‘}‘i%ﬂié‘ﬁﬁ*@ﬁ%%ﬁ’ﬁ“"’]u * i BPEER  P<0.05. significantly different at P <0.05.

2.2 R E A B U E SR R

AR (100g THE) PR AEMS MR ALK 2, MX2UEL, FHEEE T AMEEMN, 03 AKR
RaRMeHLEAER, HPREAR FAK AR BER ANEAR SEAM CERSEHRG. NFREAR
RO R AT & BT, B M AL ERFASAREEREA IR FERE FHRENHYEANR.

£2 ¥EXWEERIERMALLGH(n=6)

Tab.2 Contents and proportion of amino acids of S. fusiforme

R ot 20 MERE LY 3 (9 o ” Al RIS, A
kel RO ERRE Gt o
contents amino acids contents amino acids

K% @1 ASP 1.10 10.04 €8 LEU 0.89 8.07
S & M THR 0.54 4.92 B E M TYR 0.29 2.62
2 H i SER 0.46 4.15 # &% PHE 0.6l 5.57
# %2/ GLU 2.44 22.24 #H =B LYS 0.53 4.82
H&®8 GLY 0.60 5.49 A HIS 0.15 1.40
FE ™ ALA 0.68 6.20 ¥ E M ARG 0.50 4.59
A BEEEE CYS 0.00 0.00 [ &8 PRO 0.33 3.01
HEER VAL 0.69 6.27 B E® TRP 0.19 1.75
H i A8 MET 0.22 1.98 # NH, 0.19 1.75
RREHARILE 0.56 5.13 41t total 10.97 100

* BEMHEEZR, P<0.05, significantly different at P<0.05.
2.3 PR AR 4 B FE FRIEM

EHIEWIEN S EN0.69% , HEHRAR SHEMDARENKX I, FHEMIEHBRABF (n=5),Cuo
5 7.94% ,Cis.0r 46.18% ,Cig.oti 7.14% ,Cigq i 14.66% ,Cyg,p 15 5.80% , Cyg,5 15 3.30% vCoo.a i 16.38,Cyy 51 4.40% ,
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Cpp.oi 0.20% (P <0.05),

TEFWFRETEE S R MIFI (Clo) B RBH (46.18%) 4, RBAIE R A B ER S, RHEBEHRKREFRIENIE
A PIIEBR Ch . B 3K 16.38% , WANE & 4.40% — B¢ I BR (EPA Cyy5), MV B — + B S H BR (DHA Cyi)
EPA fl1DHA BHZEAX HIHRAEATEERE MEXCENEYTIER D, EREEYHEF L., EPA fl DHA
ELA WM E By 1S Bk 1k, B i B AR MR R S oAl B T W E RS TR A A B R BT MR T g

2.4 FYBRHE TR KEFRITMN

¥WMETYESERMBILESRE [mg(100g) ' T3,n=6],K 980,Na 2850, Ca 2100, Mg 1070, Fe 55,Mn 0.14,Zn
0.13,Cu 0.098,1258.3, P 100,Se 0.074pg( P<0.05)FEEMEH B MM EBHMRE . HR B> LM EP R - BB
BERAS EREETERRBA SEFZWEREPYRLG TN, BEERERE R RE RN, B0 AR
PAE MR PO RE LR S EEREEREE T EENEM.

2.5 HAERGTEBEEREN

R EE- B E g (100g) "' T 5 .n=5],V6200.V,50, Vi 8. Vg, 72, Vg 60, Vig 300, Vi, 300, Vi
(P<0.05).

FEFWE D JREME KA EEEREMEMER EHRERT, A, EMEMNEEROERENERNE

EWEBFEATNERRY EMESHRFEPARLTOT YR S+ ZRALEQRM LR, Z K
BEWr R AEA SRSTEATYCTESEEENRANEFEREN. BRSHLAMMNE.
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