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3% LC-10A &, Discovery C,s 4 B 4, & # SPD10A
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0 36 72 0 36 72
FHEM(Thr) 4.6 4.2 4.1 4.5 4.4 5.4«
MEM(Val) 54 53 53 6.0 57 6.7
HEM(Mer) 2.6 2.4 22 22 2.5 2.5
REEAR(lle) 4.8 4.6 4.4 4.4 4.6 5.5%
ZHEM(Leu) 7.8 7.3 7.1 7.3 8.0% 9.3%
4,58 (Trp) 23 2.2 2.2 1.8 1.9 2.1
%75 E B (Phe) 5.2 4.6% 4.2% 4.9 51 6.4
BER(Lys) 6.3 59 5.4% 6.8 6.6 7.0
4 i 39.0 36.5 34.9x% 37.9 38.8 44.8%
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ERAHER 2 h AR TFTRE(P<0.05), Kt b F
FERIBRABEDH. EFHKX N L ELEL
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BAR(P<0.05); MEARAEHEL 2 h N SEHE
i, MRERSENTFTRER(P<0.05), Hib XM
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0 3% 72 0 36 72
KA HB(Asp) 10.6 9.9% 9.4% 11.6 10.8* 12.8%
2 B M (Ser) 5.3 4.8 4.6* 52 4.9 6.2x
A ER(Glu) 17.3 15.7*% 14.6* 19.5 17.9* 21.6*
18 &8 (Pro) 2.2 2.1 2.1 2.1 2.0 2.8%
HER(Gly) 6.8 6.1* 56+ 7.0 6.5 1.5
HEM(Ala) 5.4 5.2 5.0 54 5.4 3.8x
Bt & # (Cys) 3.8 2.9% 2.9% 3.9 4.2 4.3
R E M (Tyr) 3.4 2.7+ 2.4% 2.1 2.8% 3.3x
415 % (His) 3.5 3.6 3.6 4.1 4.2 4.6
AR (Arg) 10.6 9.4% 8.2x 12.2 11.1% 13.5=x
& 68.8 62.3 58.2% 73.3 69.8 80.5%

1) * #RS5HE 0 hHL P<0.05,

2.4 PEFZRERPLFEERTN

Pl 1973 £ WHO/FAO RIS B R R &
B, GRS B X SRR AR P %
HER I BTN, IE AAS R 3,

AWRIGRTUEL, HFHEL 0 bt HE
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1.61.1.00, HF S ULFEERAEH L 36 KN
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& M (Thr) 25.63 26.25 33.92 39.53 36.32 36.26
# 40 AAS 0.64 0.66 0.85x 0.99 0.91 0.91
SHE R (Val) 34.32 33.88 42.53 46.47 46.10 46.93
# 50 AAS 0.69 0.68 0.85* 0.93 0.92 0.94
&M (Lys) 38.90 39.13 44.05 54.79 51.69 48.35
# 55 AAS 0.71 0.71 0.80+ 1.00 0.94 0.88
REAM (L) 25.17 27.68 34.93 41.61 39.81 39.11
# 40 AAS 0.63 0.69 0.87x 1.04 1.00 0.98
REM (Lev) 41.65 47.72 58.73 67.28 63.56 63.28
#70 AAS 0.59 0.68 0.84% 0.96 0.91 0.90
EER(Tm) 10.53 11.45 13.16 20.11 19.56 19.20
#10 AAS 1.05 1.15 1.32% 2.01 1.96 1.92
% + Bt (Met + Cys) 35.24 40.09 43.03 56.18 46.10 44.79
#35 AAS 1.01 1.15 1.23* 1.61 1.32 1.28x
¥7 + % (Phe+ Try) 39.82 47.24 61.26 74.21 64.26 59.01
# 60 AAS 0.66 0.79 1.02% 1.24 1.07 0.98+*
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HEHE36hHFERENE -REEEER,
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TEF BB ILS BN BRI B AR AR, HRTE
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BHShkEBREEAY FREER. BKERS
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EEAHm =R EAR ., Bk, FEE AN
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Changes of Amino Acid Content of F.tartaricum Gaerth and F.esculentum
Moench after Germination and the Nutritional Evaluation

Zhang Meili! Wu Jihong? Zhao Lei? Hu Xiaosong?

1(College of Food Science and Engineering, InnerMongolia Agricultural University, Huhehot, 010018, China)
2(College of Food Science and Nutritional Engineering, China Agricultural University, Beijing, 100083, China)

ABSTRACT Analysis was performed on the changes of amino acid components and contents of F. tartaricum
Gaerth and F. esculentum Moench after germination by Automatic Amino Acid Analyzer and HPLC. Results in-
dicated that there was no obvious change in amino acids content after 36 h of germination. After 72h of germina-
tion, the content of amino acid of F. esculentum Moench was 11.2% higher (P<0.05) while the content of
amino acid of F.tartaricum Gaerth was slightly reduced. The content of total essential amino acids and the AAS
value of 5 essential amino acids of F'. esculentum Moench were also increased. The AAS value of methionine and
phenylanine of F. tartaricum Gaerth decreased and the other amino acids had a little change.

Key words F.tartaricum Gaerth, F.esculentum Moench Germination Amino acid, Nutrition eveluation
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