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Abstract : The nutrients and composition of amino acids of Lutmria maxima jonas under normal
(25°C) and low temperature (2. 0'C) were measured and analyzed. The results showed that the
soft part of Lutmria maxima jonas was rich in protein and ash, lower in fat. The amount of
moisture, protein and fat was higher under normal temperature, while ash was higher under low
temperature. In which, the contents of flavor amino acids were high, and the amount of them was
35. 83 % (dry basis), making up 46. 01% of total amino acids under normal temperature . Under
low temperature, the amount of the same four flavor amino acids was 30. 34 % (dry basis) , making
up 44. 72% of total amino acids. The protein contained whole —kind essential amino acid under
normal and low temperature. The essential amino acid was 28. 91 (dry basis) ,making up 37. 12%
of total amino acids,and they were 25. 63% and 37. 89% respectively under low temperature. The
amino scid scores were higher under normal temperature,but the percentage of essential amino acid
was steady. Lutmria maxima jonas was a good food though it was not a balance protein.
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Table 1

maxima jonas under normal and low temperature

Contents of nutritional components of Lutmria

L K4y Ko HEA HLAR 5
et Moisture Ash Crude protein Crude fat
P (%) (%) (%) (%)
gl
2.03 11. 01 0. 74
Moo WS,y < R TR (5. 32)
IR 90 2.96 10. 89 0. 68

(19. 60) (72.12)

* FES N BE A TR A R E 2 . * data in brackets based

on the dry basis.
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Table 2 Contents and compositions of amino acid of Lutmria

maxima jonas under normal and low temperature

P fit Contents(g/100g dry wt)

Raxm Wl R el
Amino acid Normal Low Variation
temperature temperature (%)

KA BB Asp 8.19 7.26 11. 36
#5%&#& Thr* 3.48 3.12 10. 34
4 B Ser 3.57 3.22 9. 80
A4 M Glu 12. 25 10. 08 17.71
i &2 Pro 2. 80 2.52 10. 00
H&® Gly 8. 41 6. 85 18. 55
&M Ala 6.98 6.15 11. 89
bt (R Cys* 0. 47 0. 46 2.13
HAR Val® 3.29 2.92 11. 25
HAM Met* 1.72 1.40 18. 60
AR e Sk 2,71 12. 86
FEHE MR Leu” 5.59 5. 04 9. 84
fitt @ AR Tyr* 3.29 2.92 11.25
AR Phe* 2. 81 2. 63 6. 41
=M Lys* 5.15 4.43 13.98
41 R His 1.25 15 21 3.20
Wi ® MR Arg 5.52 4.73 14. 31
i zgfﬁiﬂdd S 77.88 67.65  ~13.13
A AR A 28. 91 25. 63 11.35

Essential ammo acid sum

* R W 14X B iR necessary ammo acid.
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Table 3 Amino acid scores of protein of Lutmria maxima jonas under normal and low temperature

W it Normal temperature

kit Low temperature

FAO/WHO
model(mg/g) percentage (mg/g) score( %) percentage (mg/g) score( %)
FILAR lle 40. 00 39. 26 98.16 37.58 93. 95
T2 Leu 70. 00 70. 57 100. 82 69. 88 99. 83
HE R Lys 55. 00 65. 02 118.21 61.43 111. 69
R+ bt & R Met+Cys 35. 00 27. 65 79. 00 25.79 73. 69
HRNEM+ B E M Phe+ Tyr 60. 00 77.01 128.35 76.96 128.27
&M Thr 40. 00 43.93 109. 83 43. 26 108. 15
i ¥ Val 50. 00 41.54 83. 07 40.49 -~ 80. 98
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