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Chemical Evaluation of Nutritional Values for Proteins from Majiagou Celery Leftover Pieces
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2. College of Life Science, Dalian Polytechnic University, Dalian 116034, China)

Abstract: Based on the analysis of protein content and amino acid composition in Majiagou celery leftover pieces (stems, leaves
and other wastes left after the processing of Majiagou celery for fresh-cut vegetables), their nutritional values were comprehen-
sively evaluated by amino acid score. The results indicated that proteins from Majiagou celery leftover pieces were rich in
essential amino acids, and the first limiting essential amino acid was tryptophan. The IEAA was 95.88 by comparing with the
ideal protein model recommended by FAO/WHO. According to the amino acid balance of proteins, proteins from Majiagou
celery leftover pieces can be considered as fine vegetable proteins that deserve to be exploited.
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Table 1 Productivity analysis of Majiagou celery leftover pieces
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Table 2 Protein contents of Majiagou celery leftover pieces
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Table 4 Amino acid evaluation indices of Majiagou celery and other plants
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Table 3 Amino acid composition of proteins from Majiagou celery and
other plants
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