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Analysis of Nutritional Components in Four Wild Vegetables

BAO Yanling, GAO Chunyan, LU Yuehong®
(College of Public Health, Dali University, Dali 671000, China)

Abstract: This paper analyzed the nutritional components including crude protein, amino acid, crude fat and vitamin C
from four selected wild vegetables (Plantago major L., Centella asiatica L. Urban, Solallum nigium L., Musa basjoo
Siebold) which were often eaten by people. The nutritional value of four wild vegetables was evaluated by comparing with
three common cultivated vegetables (Brassica chinensis L., Lactuca sativa L. and Brassica napus L.). The results showed
that water content of four wild vegetables was lower than that of three cultivated vegetables. The contents of crude protein
and crude fat were significantly higher than those of three cultivated vegetables. Among them, protein content in Plantago
major, Centella asiatica and Musa basjoo flower was over 10%, and the content of crude fat from Musa basjoo Siebold was
the highest in four wild vegetables. Vitamin C content in Solallum nigium was 36.29 mg/100 g fresh weight, which was
higher than those of three cultivated vegetables. The highest amino acid content was found in Plantago major in four wild
vegetables, followed by Centella asiatica, Musa basjoo flower and Solallum nigium. Plantago major was rich in essential
amino acids, branched chain amino acids and fresh amino acids, and Musa basjoo flower was high in lysine. It is concluded

that four wild vegetables are rich in nutrients with high edible value and broad development prospects.
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Fig.1 Four kinds of wild vegetables
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Table 1 Nutritional components from four wild vegetables and three common cultivated vegetables
LT K53 (FW, %) K4y (DW, g/100 g) HLE 1 (DW, g/100 g) HLUIE D7 (DW, g/100 g) 4k ZC(FW, mg/100 g)
KRGS 87.11£0.25° 15.97+0.32° 14.56+2.21° 0.9120.16° 4.45+2.08
TR R 91.17+0.41° 11.73+0.89° 13.2740.35 0.77+0.03° 2.3241.03°
L 5 91.93+0.20° 13.49+1.15 3.71£1.20° 1.51£0.11° 36.29+3.12°
WAL 86.88+0.36 11.05+0.07° 10.51+0.19° 4.24+0.05° 5.43+1.15°
UNEE 945 2.1 1.5 0.3 28
A3 95.8 13 13 0.3 13
B 92.9 2.1 1.8 0.5 36

TE: DWHRoR T 5, FWSR7R i 8 [7] 517 bR AR 58108 22 53 .25 (P<0.05); 15| A h E il 2%

RN 15.97 g/100 g, B35 E T HAR =P ARG R
(P<0.05), TSEEAE AL 11.05 g/100 g DUFPEFA=R
SRR Er R I B T PR WA SR . KOy
JERES A RIS TR B T, AR RT3
BVHT, BERTRL IR Sr Er E, DA S A R R E
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FHE 1 nJ 0, DU AR 5 SR AR 2 1) 2 d v el
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A =L A S BT 10%, 4R & hsr, B
T HA R AR RS (P<0.05) o 5 =R E LR
BEBESEAH Eb, DUAR T AR 5 52 R AR P e B A,
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Fig.2 Chromatograms of amino acid from four wild vegetables protein
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Table 2 Amino acid composition from four wild vegetables protein (g/100 g protein)
AIRY R LN AR Ly 58 WAL
RAFFRAsp” 1.82+0.11° 1.66+0.07° 0.58+0.06" 0.80+0.03"
HR IR Thr" 0.62+0.04* 0.84+0.03" 0.10+ 0.03¢ 0.32+0.05°
22 Wi Ser 0.61£0.02° 0.840.04° 0.13+0.03¢ 0.38+0.06"
BHERGI 1.95+0.05° 1.97+0.01° 0.54+0.03° 1.36£0.03°
fili & #Pro 0.63+0.05° 0.44+0.05% 0.09+0.05°¢ 0.31+0.05°
H&FRGly 0.700.06° 0.860.04° 0.13+0.06° 0.4120.02°
NAMAla 0.74+0.03" 0.92+0.03" 0.15+0.04¢ 0.42+0.07¢
LR B Cys A A H KA A
HEFRVal™ 0.86£0.07° ER oA 0.12+0.01° 0.4120.03°
EHEMet’ 0.1340.02° 0.130.05° 0.060.02° 0.03£0.01°
SSE R 0.92:£0.20° 0.7240.05° 0.11+0.05¢ 0.33£0.05°
SLRMRLeu™ 1.19+0.53" 1.2940.04° 0.17+0.03° 0.53+0.09°
R Tyr 0.6240.02° 0.56+0.04* 0.09+ 0.03¢ 0.17+0.04°
KN ZfRPhe’ 0.68+0.04° 0.73+0.05" 0.13% 0.04¢ 0.31% 0.05°
WA MLys" 0.68+0.02° FA 0.12+0.04° 0.44+0.17°
2% i His 0.30+0.04° KA 0.06+0.04° 0.19+0.08
A Arg 0.71£0.08* 0.91+0.08* 0.24+0.08" 0.400.06"
DT EFLTREAA 5.08+0.92° 3.71+0.22° 0.81+0.21¢ 2.3740.45¢
T EILFRNEAA 8.08+0.46" 8.15+0.36" 2.00£0.42¢ 442+ 039
TAEEFLRBCAA 2.97+0.62° 2.000.09° 0.410.08¢ 1.27+0.17¢
PR IR et IR 2 BETR 3.77+0.20° 3.63+0.11° 1.13+0.12° 2.16+0.11°
A IERTAA 13.16+1.38" 11.86+0.85 2.80+0.63¢ 6.79+0.84°
EAA/TAA(%) 38.584 31.273 28.740 34.889
EAA/NEAA(%) 61.416 68.727 71.260 65.111

TE: *FORU TG BIENR; AR SR IEIR #F R R A SR LR ()47 8 bR AN ] 7 B3R 22 5 135 (P<0.05) o

e THEAR AP AR RS (P<0.05) . PRIk, AR BA

3.63 g/100 g & i, iX A fE S HR i i 5E 19 J5t P 22

TR IREVEE A BT )

RAGAPRINAT ZPRIE B b P A PRI AT i DR 28
PRI, PURHF A= b5 o ORI AN AR 2 SR 0,
UL S AR & p S di fie i, S ik #l 3,77,

—o FFH, RELAMRAEWA R 1EEED] + 5 p B
AR R HA I L PRSP | 35 G A5
D B4; 232 AT By TR ph s | JPAaTrassg >,
U B DU R A i S LA A ) A K N B L
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Table 3 The percentage ratios of essential amino acids in total amino acids of four wild vegetables (%)

IR AR FE R RE S L 5 TR WHO/FAO #3051
INEIR 4711 7.068 3.499 4.711 4
MR 6.542 - 4.427 6.021 5
HEAER + 2R 0.957 1.130 2.071 0.501 3.5
SRR 6.975 6.039 4.034 4814 4
SERMR 9.011 10.846 6.105 7.817
RN + B =R 5.197 6.190 4.463 4.564 6
JERN 5.159 - 4.141 6.404 55
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