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Analysis and Evaluation of Nutritional Components in Mesembryanthemum crystallinum L.
JIAO Yun-peng
Jiangsu Food & Pharmaceutical Science College Huai‘an 223003 Jiangsu China

Abstract In order to study the nutritional value of Mesembryanthemum crystallinum L. the nutritional
components were measured by the national standard method and three leaf vegetables were compared and
analyzed. The results showed that 95.7 % moisture content 1.1 % ash 1.53 % protein content 1.7 % total
carbohydrate crude fat <0.1 % 0.524 % insoluble dietary fiber 6.20 wgRE/100 g Vitamin A 20.8 mg/100 g
Vitamin C 406 g/100 g B—carotene and 10 trace or constant elements such as Ca Fe P K and so on. At the
same time a total of 16 amino acids were found including all the essential amino acid EAA except
tryptophan  which accounted for 37.81 % of the total amino acids and accounted for 60.80 % of nonessential
amino acid NEAA . Compared with the common leafy vegetables the Mesembryanthemum crystallinum L. were
rich in nutrients and had the nutritive advantages of high protein high minerals low fat low insoluble dietary
fiber. It is a valuable edible resource.
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Table 1 Content of main nutrients

/ ¢/100 g / ¢/100 g

/ ¢/100 g
95.70+0.03 1.12+0.01 0.52+0.00
95.60+0.14 0.41+0.01 0.59+0.01
91.65+0.64 1.40+0.01 1.69+0.01
95.70+0.14 0.55+0.07 0.69+0.02

/ / /
¢/100 g g/100 g g/100 g
1.53+0.01 - 1.70+0.01
1.40+0.01 0.41+0.01 2.15+0.07
2.62+0.02 0.30+0.01 4.47+0.05
1.31+0.01 0.29+0.01 2.10+0.14
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Table 2 Content of vitamin content Mn.Cu 3 4.
Se P
A/ C/ B- / 8
neRE/100g  mefl00g hef100 ¢ Na 296544950 mg/100 g.K 1 8252
6.20+0.05 20.80+0.11 406+4.15
59.171.17  19.72+0.40 360+1.44 2121 mg/l00 g ° "
482.50+2.12 30.95+1.49 2 920+7.50 K.Na
292.50+7.78 12.50+0.71 1 790+46.00 Ca.Fe.Zn Mg
3 5
Table 3 Content of five large elements
5
Na/ mg/100 g K/ mg/100 g Ca/ mg/100 g Mg/ mg/100 g P/ mg/100 g
2 965+49.50 1 825+21.21 288.00+4.24 137+1.41 22.12+0.04
78.88+1.59 101+1.41 69.56+0.62 28.69+0.45 30.41+0.83
84.85+0.49 310.25+1.06 65.62+0.54 58.5+0.71 46.89+0.16
32.20+0.85 173.00+4.95 34.50+0.71 18.12+0.16 26.28+1.02
4 5

Table4 Content of Five trace elements content

Fe/ mg/100 g Zn/ mg/100 g

Se/ ng/100 g Mn/ mg/100 g Cu/ mg/100 g

17.6£1.13 33.90+2.97 0.29+0.00 1.40+0.00 0.40+0.00
1.25+0.07 0.44+0.01 1.54+0.01 0.15+0.01 0.08+0.01
2.84+0.08 0.83+0.03 0.94+0.04 0.66+0.01 0.10+0.00
0.91+0.01 0.28+0.01 1.13+£0.04 0.13+0.00 0.03+0.00
o Bl 24
Na.K
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Fig.1 Amino acid chromatography of Mesembryanthemum crystallinum L.
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Table 5 Composition and content of amino acids
/ mg/100 g / mg/100 g
Asp 99::0.07 Tyr 32:0.85
Thr ~ 50+0.35 Phe ~ 60+0.64
Ser 50+0.00 Lys " 74+0.99
Glu 130+0.71 His 66+1.84
Cly 59::0.00 Arg 80+1.98
Ala 78+0.14 Pro 59+3.68
Val * 58+0.92 Cys—cys -
Met 13+£0.71 EAA 397+5.52
Trp * - NEAA 653+10.18
Ile * 52+0.64 EAA % 37.81
Leu * 90+2.19 EAA/NEAA % 60.80
10 50+
15.70 mg/100 g nonessential amino— N v,
acid NEAA 397 mg/100 g 99+007 mg/100g 90+2.19 mg/100 ¢
37.81 % essential 80+1.98 mg/100 g,
coninoacid EAA 60.80 %
/ Food and Agriculture Organization/ 3

World Health Organization FAO/WHO

60 % [14-15]

40 %

130 mg/100 g, N N
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