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Nutrition analysis about several edible algae in Xishuangbanna
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Mengla 666303; 2.Graduate University of Chinese Academy of Sciences,
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Abstract: Analyse the mineral elements and animal acids of several edible algae: three kinds of Cladophora,
two kinds of Spirogyra and a sort of Lemanea in Xishuangbanna compared with Spirulina and Porphra. The
results show that there are plenty of mineral elements in those edible algae, and the Mn element is the most
abundant of all. The order of mineral elements which algae contain is as follows: Cladophora>Porphra >
Lemanea >Spirulina>Spirogyra. The contents of total amino acids are between Spirulina and Porphra. The
contents of essential amino acids in Cladophora and Spirogyra are higher than that of Spirulina and Porphra.
The contents of fresh taste amino acids are distributed from 39.62% to 43.99%. The conclusion includes that
those edible algae in Xishuangbanna are all abundant of mineral elements, and the components of amino acids
are reasonable. They can satisfy both nutrition requirement and taste need. Considered there are plenty of
resources, they are latent good resources for food and feed.
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13.90 2.84 0.36 411 1.43 0.22 0.11 3.13 1.05 299.00
21.10 3.39 0.28 8.76 0.93 0.10 0.11 9.95 1.21 141.00
16.30 2.02 0.45 5.01 0.69 0.21 0.05 10.90 571 56.40
1 9.40 0.19 0.23 0.40 0.61 0.18 0.11 18.10 6.55 131.00
2 20.20 0.22 0.23 0.53 0.38 0.14 0.32 21.90 22.50 1099.00
9.30 1.09 0.51 1.53 0.29 1.44 0.09 63.90 11.20 165.00
13.80 1.56 0.45 331 0.27 0.23 0.06 9.23 8.71 13.50
6.50 0.62 1.02 131 0.18 0.28 0.07 45.30 3.96 14.40
21.10 3.39 1.02 8.76 1.43 1.44 0.32 63.90 22.50 1099.00
6.50 0.19 0.23 0.40 0.18 0.10 0.05 3.13 1.05 13.50
13.80 1.49 0.44 3.12 0.60 0.35 0.11 22.80 7.61 239.91
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2 (%)
2 1 2
3.77 1.63 1.37 1.44 1.75 4.04 2.39 4.95
* 1.52 0.72 0.61 0.71 0.83 1.85 1.29 2.58
1.52 0.68 0.59 0.78 1.03 1.30 1.35 2.53
5.81 2.27 1.92 1.98 2.39 3.89 341 8.54
1.96 0.84 0.93 0.79 1.00 1.10 1.66 2.70
2.19 0.98 0.80 0.94 1.59 1.83 2.68 4.13
0.13 0.08 0.10 0.04 0.07 0.16 0.11 0.30
* 2.06 0.89 0.78 0.86 0.86 1.36 1.35 3.36
* 0.42 0.18 0.21 0.15 0.37 0.35 0.45 1.35
* 1.49 0.62 0.55 0.74 0.71 1.16 0.74 297
* 2.86 1.17 1.02 1.44 1.66 1.66 1.76 4.65
* 0.93 0.47 0.43 0.47 0.64 0.73 0.84 2.08
* 1.78 0.76 0.67 0.86 1.01 0.99 0.99 2.40
* 2.28 0.82 0.76 0.88 1.07 1.34 1.39 2.67
0.56 0.22 0.20 0.31 0.32 0.36 0.33 0.83
1.91 0.67 0.61 0.75 0.96 1.40 1.54 3.47
1.42 0.61 0.57 0.63 0.87 1.17 0.99 1.78
32.61 13.61 12.12 13.77 17.13 24.69 23.27 51.29
EAA 12.41 5.16 4.60 5.64 6.51 8.71 7.97 19.98
NEAA 20.20 8.45 7.52 8.13 10.62 15.98 15.30 31.31
EAA/NEAA 61.44 61.07 61.17 69.37 61.30 54.51 52.09 63.81
EAAITAA 38.06 37.91 37.95 40.96 38.00 35.28 34.25 38.95
FTAA 13.73 5.72 5.02 6.73 20.32 5.15 10.14 10.86
FTAAITAA 42.10 42.03 41.42 39.29 39.62 37.40 43.58 43.99
*EAA TAA NEAA FTAA
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