
   



   



   



Analysis a建IdI Appr建lsal of N糕专den重s of日D据爹爹狂j淤主霸e痢露f撵11磊瑟拜参
’Gong Xihuail Cheng Minglian92

l(Department of Chemi8try，(bllege of Chemi8try and Biochemistry，Guizhou University，Guiyang，550025)

2(G蛀iya珏g M礤ic8l C。llege，G珏iya褥，558008)

ABSTRACT The nut“tive compositions of HD甜￡￡“v挖施co心勉施丁h“，z6 were studied．The re8ults

s}糟wed专h8t i鼍、Ⅳ鑫s Vefy蠢ch in deeanoyl ace专alehyde an鑫total flavo砖oids。&si鑫es co薹l专c糖珏i狂g rie纛V￡，

it has higher content of Vpp and Vc．The content of Vc was 5～80 times as hi曲as that in conmon

vegetables．Furthermore，the aHlount of Ca、Fe、Mn、Cu、Zn were higher than these in general vegeta—

bles。王n additio|l，it、Ⅳ鑫s娃ch i珏6 ki程ds of essential al娃；爨o 8cids。零蠡e e嘲pe塔i专ions of蘸l鞋i魏o 8cids wel．e
reasonable because it accorded with the protein reference pattem provided by WHo／FAo．The result

has indicated that it is one type of wild vegetable resource that shows great potential in its nutrition，

healt圭l and辩le鑫ical f娃娃ct沁ns。

Key words j而“扰。秽牲如∞托酝地T危“咒6，nutritive composition，decanoyl acetalehyde，total flavonids

vitamin。mineral element，amino acids
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optiInization Of PCR Reaction Conditions in Detection
“““

‘af。’AZi够如主。办穗e主主主掰s霸c主蠢。玉grr移sf撕s

Wang Hong Chang Yuhua Qiu Nongxue
<Depaftment《Food En棼n髓血弼，sha8nxi Nofm盛U试vers至ty，Xi’敬搬，7l0062)

ABSTRACT Study on the reaction conditions i．e．concentration of Taq DNA polymerase and

M92+，annealing temp娃att王re，recycle tempe糟ture／time，numbef《cycles in rapid detection of A菇一

∽Z。6口c主髭秘s蹿f疆D￡8rM￡以s by PCR technology was preSented in this paper．The opti黼ized parameters
achieved for 50肛L PCR reaction 8ystem are 2 u／mL Taq DNA polymerase，2．0 mmol／L[M∥+]，

58℃anneali娃g temp聪ture。The amplificati∞sequences is：pfe—denatufatio娃at 94℃for 4 min，the娃

run the PCR for 35 cycies ineiuding 94℃{∞30s～58℃for 30s～72℃for 30s，and finally extend the

process at 72℃for 5 min．

Key words PCR，AZ翅雌三8施f以铭s盘e主幽￡Pr煳frj溶，optimizing reation conditions

藐型蚍瞽养盐现掭准通谴鳓家帮意

捺悉，釜整蟪一壤较藏搜圣亍堑蠢猹——低穗釜、强托营蓑墓标准遂鑫遂涟鏊家审定。这意交喾我国

的食用盐中有利于人体健康的各种微量冗素的配比标准已与国际标准接近，有助于进一步规范我国的营

养盐市场。

涯鞋，在露索露嚣戆全嚣多茹耱食薤褥准审定会上，蠹全嚣海澳整蠡攫诧孝心受责裁定装荚蠢权威

的行业标准——低钠盐、强化营养盐标准通过审定。苷前几乎所有发达翻家都规定所有含钠食品都要求标确钠

构含量，我圜选方面一直栩对滞后。这次新颁布的标准比原有标准更加舆体、科学，钾、锌、硒、钙、镁等微量凭素

漆如剂标承蠛确，哭符合警餐入体营楚煞祷孝声挺垒产昀孱蠼!
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