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Abstract o analyze the contents of the nutrient compositions in the loach { Misgurnus angillicaudatus } powder and its

extractives of the live body and pepsin hy&miysale. We have obtained the contents of the totalprotein tatal saccharides,

free amino acids hydrolyzed amino acids riboflavin and tolic acid, and 12 mineralssuch as K ,Na Mg.Fe .Zn,Cu Mn,

Se. Pb. Cd. Hg, Asele, accordingto the national standard methods. The extractive of pepsin hydrolyzate contained

richer amino acids and higher trace elements thus showed good prospect for development This work has provided new

scientific evidence for further studies and comprehensive utilization of the loach.
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H. AEHHE 0.2000g, B A 500ml JELHE, o0
0. 5g HAEH . 10z HEREH . 20ml 3 H.S0. HIAR BT
%, pRiEs)lE, B LR, RNICER, 14
R, FHEPLAKINREAED2ERL, WS
B. fEAER, MKk, BEEFEEVE, B




124 2002, Vol 23, N0, 2

REms

MEFETIA

BRI RIME 30min, W40, 1R A 200m] ZEIEAK,
BEZRIG, ERE 250m ZRPEREN,

SRR RS ALB.C BT T E
B 10.00g F 250ml #ER M, HZBEBIES . INA
30ml 6mol /L £578E, % L VST, BH KR EIW 2h, W
e, BHUG, H 40% # 10% FE4 8% pH
F T RFIA 20ml 20% K5 EE4S 325, B 10min, F
M 20ml 20% RMHIER , LS EFEA 500m] ERET
ER TN R RN

BERENNT. S AR, CHMEG, BEE

R

HER BRI BT AL BLCRRHNE , BB
B, MBI 0. 0450g, IIABRAKEW 2h, B H, A0
4% TENIRE, A 250ml EREP MBI ES, B
5o JTHE WU BRWE, DT R SR

MR BE BT HEFFRE 0. 0400z, JIA
2ml 6mol /L L8, K5 BEE, BT OCHA KR
24h, BREM, BB 500m FEETME KT
B4, abuk ORI, E R R,

. EBKR 1000 T 100ml =AM, Ft RMELERN-MERS LR
50m!1mol /L £: B8, By FEAKf# 30min. ¥ )5, T/ 1mol / 2y I A B C
L EF 48, B pH itH# pH {50 4. 5, BUKEW] 10ml, TotadN(%)  GB/TI44771-94 10.95 3.4 10.84
B F 20ml (ARG S, 10 Smi K. 0. Sml KEERRFT ﬁﬁgﬁ% i¥$§?;4“&““ﬂ5mﬂs
ar »| - - - -
0. 5mB3% FEMBHR, RS, BE 2min FHME R Bublme/kg)  CBI29-96 047 0.12 0.68
8 HEPRERERY B S ERA gt & Necnlmg/kg)  GBI2391-90 453 108 2240
L A R R A, KRR, Total s'l.r?in {efu/g} GB4789.2 a0 <10 <10
. E. coli (efu/g) GB4789.3 .05 <0.03 <0.03
BB (M KRR K =5:2:9) e FIFME  Mowd(cfurg)  CBATEO. IS 0.00 0.00 0.00
FH#HER 10ml DG, BRAGBEEE, MR Yesstlcfu/g) GB4789.15  0.00 0.00 0.00
#2 BREARRYTEERMAR(%)
A B c
HEN - : ) )
Free Hydrolysis Free Hydrolysis Free Hydrolysis
GLL” 0.055 10.97 2.49 3.06 0. 146 9. 60
ASP* 0.013 6.04 0.9 2.02 0. 188 516
LYs* 0,123 5,27 0.87 .33 0. 163 5.07
LEL” 0. 062 5.05 1.33 1.55 0. 305 3,84
GLY® 0.120 4.82 0.68 1.59 0. 261 7.06
ATA® 0. 149 4.42 1.65 2.11 0. 189 4,72
ARG ™" £.017 1,63 0.12 0.1} <10 4 4m
FRO <10 3.18 0. 31 0.83 <10 1.81
ILE** 0.035 3,12 0.76 0.77 0.091 2.02
¥AL™T 0. 053 2.70 0. 86 1,02 0. 262 2.4
PHE"” <10 2.64 0.63 0.12 0.079 L7
THR™* 0. 089 2,52 0.61 1.24 0.148 2.15
SER 0.056 2.15 0.40 0. 86 0.083 2.14
TYR"* 0.021 177 0. 58 0.01 0. 093 1. 08
MET"* 0. 034 1.73 0.38 0.46 0. 244 1.37
HIS " 0.129 1.39 0. 02 0.09 0.259 1.53
cys™” <10 0. 64 0.20 0.26 <10-* 0.50
TRP** <10 <10 <10° <10 <lo-* <10 ¢
TAU 0.122 0.13 0,55 0.59 0. 295 0.31
G- ABA 0.014 0.014 <10°* <10~ 0. 104 0. 11
ORN 0. 012 0.012 0.15 0.15 0.057 0.06
HYPRO <107 <10 0.06 0.06 <10-* <10~
LY} 1.11 62.0 13.7 18.0 2. 98 58.3
ITAA 0.337 26.25 5.74 8. 78 0. 784 26. 54
ZEAA 0.417 25. 44 6.22 6.76 1.385 19.78

Note: * tasty aminoacid (TAA); * % casential amino acid (EAA), TRP was destroied in acid hydrolysis; # * * semi - essential amino acid (SAA)
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#31 BEEHEBYIEARMARGHEERELY (mg/gHEARK)

B ILE LEU LYS MET + CYS PHE + TYR THR VAL
A 45.6 73.8 77.0 34.8 64. 4 36.8 39.5
B 36.2 72. 8 62.4 338 6. 10 58.2 47.9
C 0.4 57.7 76.2 28 1 41.9 32.3 30.7
[deat protein model 40 70 55 35 60 40 50

F4 RREEBEST 2HEHTREE (mg/kg)
iE piki A B ¢
K GBI12391 -90 3580 1830 17700
Na GBI2391 - 90 540 589 5400
Mg GB12391 -90 279 147 3140
Fe Z/NSJO01 -97 207 37.6 133
Zn Z/NSJOO1 - 97 159 15.7 1550
Mn Z/N8J001 - 97 5.80 2,35 16.3
Cu Z/NSIO0L-97  6.30 4.01 2.10
Se GB/TI2399-96 0.43  0.751  0.876
Ph  GB/T5009.12-96 0.80  0.034 2.10
Cd  GB/T5009.15-96 0.20  0.012 0.76
Hg  GB/T5009.17-96 0.008  0.001  0.005
As  GB/T5009.11-96 0.050  0.004  0.080
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Abstract  In this study it was shown that, after treating banana fruit with 200 nl. 1~ MCP for 24h and then being held

inairat20°C, the rates of increasingin level of soluble sugar and titratable acidity of the fruit pulp was reduced by the MCP
treatment. Meanwhile, the rates of declining in starch and pectin contents of the pulp were much lower in MCP - treated

fruit than in control fruit. The results suggested that MCP could be applied 1o enhance postharvest quality of banana

without reducing nutrient values.
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