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0.24 ~0.45 g/100 g, Hm SRANIT A ot ad, &
a1 5, AR AR S iR 1 S Ihi
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Asn 0.028 0. 028 0. 020 0.022 0.035 0. 028 0,020 0.017
Glu 0,009 6 0. 026 0. 009 2 0,005 2 0,020 0. 007 4 0.011 0.007 0
Ser 0.004 2 0. 018 0. 006 & 0.004 4 0,027 0. 004 0 0.013 0. 006 §
His — — — - — — — —
Cly — — — — 0. 002 0 — — 0.001 2
Thr* — 0. 004 8 — — 0. 007 6 — 0,004 0 0,002 3
Arg 0.058 0. 064 <0, 006 5 0.018 0.017 0. 059 0.072 0,009 0
Ala 0.017 0. 066 0. 025 0.014 0.17 0. 013 0. 060 0,058
Met* — — — — — — — —
Try <0.009 5 <0,009 5 — <0009 5 <0.009 5 — <0.009 5 <0009 5
Cysline — — <0.0100 . <0010 0 — — <0.0100
Val* 0,001 4 0,001 8 = 0,001 4 0,003 0 — — —
e * — — = <0001 3 0,002 3 = = <0001 3
Phe* <0.008 3 <0,008 3 — <0, 008 3 <0, 008 3 - <0. 008 3 <0, 008 3
Lys* 0.004 8 0. 003 2 = 0.001 4 0001 5 0. 003 2 0.004 0 0.001 4
Leu® <0003 6 <0,003 6 — <0003 6 <0, 003 6 — — <0.003 6
Proa — — — — — — — —
EAA 0,006 2 0.009 § - 0,002 & 0,014 4 0. 003 2 0,008 0 0,003 7
TAA 0.12 0.21 . 061 0.066 0.29 0. 11 0. 18 0. 10
EAASTAA (") 517 4. 67 = 4.24 4,497 2.91 4.4 3.70
EAA/NEA (%) 5.47 4,90 — 4.43 5.22 3,00 4.65 384
. BEAA, BLEMBEIERG: TAA: BEILEE, NEAA: SARCCREALAL, C L EALEE, c— kBB
2.5 BEHEFES F 65 0], ASe] Sl Fh i 22 1 e 25 vty o SR S R

TP AR At g e SR i R ) £ B 4
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g/100 g; SEHE TR T 0.013 0 ~0.037 7 /100 g,
HIFEEMRAY T 7 B2, Wi seis, el 5, &

e, GRS, BB, SHE,

#5 FRPBREZNTSRENZEWSE

kit #R1 5 af1 %5 Hi e i ik HHE &g ZHEE 2 S
HELE (mgs100 g) <0, 10 <0, 10 <0, 10 =0, 10 0.27 <0, 10 <0, 10 <0), 10
SRR (%) 0,024 8 0,023 4 0,023 7 0. 026 8 0,037 7 0,024 6 0,0130 00173

3 it

Rl 2 Jai BV A LD Sl P B TR A 35 5 90 ) 2 e
X, AR R TERETLMT, &
RMEMAARERE TEENEDEHEES . Bil,
[y 2 X R SR A oY E AR A | B
B Pl R R A Y B A
TSGR, RS, R A
MR R AR AR R | R B R
Br. kA BB R L B A R
B Z X RTIA P A R B S R . SRR
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X A [l SRR SO E AR BT AT b, BREE AT Hb 3L
anJIEERME, MR, BT R R A
Mt A Pl R e A R L,

AT FE AR ZF 8 A~ 5P g B8 IR TN AR
SribfT Rk, R EM, 8 A E R AR
o —ERENER . EE&F D K, Ca, Mg, B-
Carotene, #F/L 3 C FEER, A EFRTP, K
W& EEEEs, Hoep, WHOM K RS, REEN
3%, MTNER, WA, BRTHFE, BDE™. #k
SRS R, AT ARt TSR A B,
HE S AR AR T S A e, 75 15 A9 B-Carotene 75
htdgemn, i B-Carotene FLATTER 11 e B FREMER.Co Mg o
PR AP R AL R B R Y B-Car-
otene TTRUEIA | S50 22 £ (ERT M1 45 SEHAE T
ROMEEAEE L TR C SR, mdid
% C B 7ol LIRS s o, e B A iR, B0
SETETEPEAE L U BT SR A FH A ) o) B SR T A £
Y, TR E C SRR S 4 £, kT a¥
AU BB TN A B T R R
TCIIRE EATAE A atan, ITT  £rEF 4 oT  2)  B 6 IR
05, PRI M, FERER R Rl FEIRR
R T KT R LA B R R

SRR A FRAEFN T BT i R (R AP B
TR RO B R R AR T R R
T4 FREAER, MRS 2 4, HAEmE

EHE TGS AT S, X0 AE S I a A
SREERTAR, WTRESERIRMESL X, KR A
B, HEEAERT SRR, BHAGMM2 64, -
TR A LSS ATFFe &5, it AT B .
. OFmy, DUEIE, bide, PUE., DUREE . BUWERRRE R
PR BT ST A T 1 S 0 8 A ]
R BRI S <RI S < Bl < Bl <R 1S
<WAPIHER < HREE, RS TERER, &N
4 1%, MEMTRFEIST " ISR, mesmEa
P AL, BRmwE . PEAE ., PIESEM .

L5 LRRR, AR OO BUE IR0y . B
RS RET TIE, (A H AR O a5 FI T e i T i
— P EREE . WI, A RE  EAS [A] e B R
I R 2, s R I IR = 07T e et i
VIR, [l pod o 095 B e2 Bt IRy S e 4, LA
EEIufiligm k.

4 Hit

#R1E, GRS, B, WHXE, FHEE,
AR SARTE, 2R 598 FURIIE S P B R R
AR, Fdl, Mt E C KR, IS E LML
42, FFEIVERERIREAER, 8 fiRiTek s p s
RpaACE TR, WL, R, EOERR, TR
TEBAE-ENER, BR 1 SHKTTER; F
Bt Ay, wAM, BRI, REEEg, mkibsd.
K, Mg, Mn, B-Carotene, #E48 C, HEgEE B, F
W, CLEEE T B CAEYCAY Na, Fe T ELEM;
M1 51 Ca, Cu, fAEE B Shtls,; K1 5M
e E a0 TAA I EAA &R,
LR A S B R LIRS R
i, H K, #4438 ¢, B-Carotene 77 I8 5, Bk i
HEFANERS, X TS HARMEARIRA.
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Abstract: [Objective] To take the § varieties of mid-ripening mangoes cultivated in Nujiang Valley including Renong 1, Taineng 1,
Guifei, Palayingda, Qingpi mango, Jlinhuang, Sammian mango, and Shanlin 1 as the research objects. lts nutritional sofficiency and fune-
tional ingredients were analyeed and evaluated 1o provide scientific basis for its comprehensive processing and utilization. [Method] The na-
tional standard analysis method was used to determine the nutritional sufliciency and functional components of the middle-ripening mangoes,
and comprehensively evaluate its nutritional value. [Result] Mid-ripening mangoes in Nujiang Valley are rich in K, Ca, Mg, B-Carotene
and Vitamin €, and have low fal content. Among them, Renong 1 has the highest water content. Qingpi mango has the highest contemt of
ash, protein, fat, dietary fiber, carbohyerate, K, Mg, Mn, B-Carotene, Vitamin C, Vitamin B, and mangiferin Sannian mango has
the highest Na, Fe content. Shanlin 1 has the highest Ca, Cu, Vitamin B, content. Tainong 1 has the highest Vitamin E content, TAA con-
tent 12 between 0, 061—0. 29 /100 g, and green mango has the highest TAA and EAA content, and its amine acid composition, The most
reasonable, EAA was not detected in Guifei. The total fllavonoids from high to low were Qingpi mango, Palayingda, Renong 1, Jinhuang,
Guifei, Tainong 1, Shanlin I, Three-vear mango. [Conclusion] The nutritive value of Qingpi mango in Nujiang Canvon is hetter,

Keywords: Nujiang Valley; mid-ripening mango; nulrienl composition; evaluation



