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Analysis and Evaluation on Nutrients of Whole Viscera from Pteria penguin

WU Xiao-ping, ZHOU Chun-xia, ZHANG Chao—hua, HONG Peng-zhi
(College of Food Science and Technology,Guangdong Ocean University,Zhanjiang 524025, China)

Abstract: Nutritional components of the whole viscera from Pteria penguinwere analyzed and evaluated. General nutrients,

amino acid compositions, fatty acid compositions and mineral contents were investigated. The results showed that the crude
protein level in dry basis is 81. 1% and the total content of the amino acids fromprotein is 13. 0% All kinds of essential amino
acidsare found in Pteriapenguin. The firstrestrictedaminoacid isvalineand the scoreof aminoacidis85. 3. Inaddition, it isvery
rich in tasty amino acids such as glutamic acid, aspartic acidand lysine. The content of taurine is 722 mg/100 g, which accounts
for 47. 2% of the total free amino acids. The crude fat level is low and mostly made up of polyunsaturated fatty acids, inwhich,

the contents of EPA and DHA are 12. 61% and 30. 28%, respectively. Mineral contents are high, especially Zn (435 mg/kg) and
Se (0. 68mg/kg). Allresults suggested that Preriapenguinisakindof high—quality seafoodwithparticular flavorsandhighnutritional
values.
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Table 1 General nutritional compositions of the whole viscera
from Pteria penguin (%)
R Ko Koy e FELIR syl
WAk 83.1 1.28 13.7 0.78 0.83
T 7.57 81.1 4. 62 4.91
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Table 2 Amino acid compositions of whole viscera from
Pteria penguin
UL H ALK HILIR & B WS A IR & B
(mg/100g) (mg/gprotein) (mg/100g)
Gly 1.10 80. 3 214
Ala 0.84 61.3 147
Val* 0. 58 42.3 18
Leu 1.02 74.5 22
Tlex 0.58 42.3 13
Ser 0.53 3B.7 31
Thr* 0. 60 43.8 21
Met* 0.38 21.7 14
Cys* 0.06 4.4 —
Asp 1.32 96. 4 21
Glu 2.00 146.0 82
Tyr* 0. 53 38.7 8.8
Phex 0.44 32.1 4.2
Pro 0.61 4.5 54
Trp* 0.16 11.7 —
Arg 1.15 83.9 98
Lys* 0.84 61.3 39
His 0.26 19.0 16
Tau 0. 47 — 722
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Table 3 Essential amino acid compositions and scores of
protein in whole viscera from Pteria penguin
DO FAO/WHO #58 ?L%I“&é\% LR

(mg/g) (mg/gprotein)
Tle 40 42.3 105.8
Leu 70 74.5 106. 4
Lys 55 61.3 111.5
Met+Cys 35 32.1 91.7
Phe+Tyr 60 70.8 118.0
Thr 40 43.8 109. 5
Trp 10 1.7 117.0
Val 50 42.3 84.6
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Table 4  Fatty acid compositions of fat in whole viscera from
Pteria penguin and other shells (%)

Weitg  ARSBITRIL LICBREE YA Y DL

Cia:0 3.96 1.2 4.5 8.7
Cis:o 0. 40 — 1.1 0.8
Cis:o 18.77 6.8 29.5 33.9
Cie:1 1.62 — 53 17.6
Cir:o 1.08 — — 0.4
Cis:o 11. 07 4.2 6.5 5.8
Cis:1 3. 36 16.1 12.5 6.6
Cis:2 3.57 2.2 2.9 2.1
Cis:s 1.50 — 83 3.0
Cz0:0 — 1.6 0.2 1.7
Cao:1 4.11 6.2 — 2.2
Ca0:4 (AA) 5. 44 — 0.8 0.4
Cz0:5 (EPA) 12.61 12.6 87 7.5
Caz:0 — 4.5 0.2
Coz:1 — — 0.8 0.7
Coz:5 — — — 0.5
Ca2:6 (DHA) 30. 28 22.1 6.9 5.0
SFA 35.28 18.3 42.0 51.4
MUFA 9.09 22.3 18.6 27.1
PUFA 53. 40 36.9 21.6 18.5
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Table 5  Mineral contents of whole viscera from Pteria penguin
and other shells (mg/kg)

THRE ARBERI HREREEIE bl e T g gL 1e)
Ca 421 823 350 630
Mg 408 883 100 560

p 900 AL 1000 1970
Se 0. 68 0.91 — 0.58
Fe 41.6 74.6 55 67
Zn 435 291 712 24.7
Mn 2.47 3.4 3 4.1
Cu 117 1.06 115 L3

3 & it

ARG DA &8 (CAHSETT) (ORI 5k 81. 1%,
KA R T.67%, HASHT R 4. 62%, HPER4.91%, )&
TEEa. KIEY, &5 wmRmimey: &Ean
HAEEBREN13. 0%, LHAERMIEFE, H
SRS 19%, RIS ES AR, Ha R
frohg4.6, BREERGERERE, HFEEALR T
T R P 25 B ik 722mg /100¢g; 2 /R0 Ig M 2 (1) 5 1
v, JLEPA AT DHA & 20504 12. 61% F130. 28%;
TN EEER, Zn W& ML 435mg/ kg KL,
A1 2k DL A LA JORE R B R A5 R TR TR AN (R Ry
PRIGABETNGE, R ARG SR AL & I SR AR AORE L i 6 1
ROk AE .



388 2007, Vol. 28, No. 07 L Bl MRS

Mg, T T, BRI, AW
(AR A it B2 WL U 430070)

o AWFTCR B S E B0, BE9E T Cd (T1) X 45K —Co (TT) ~Ha02 AR IAMHEIIG, b7
T Cd (TT) fmal A 27 B OEMRE ¥ I F I T 7K PR R A 52 o WIFFT4E SRR, Co (TT) 88K ik —Ha0: MR Y R 5k EE
ARG RAER], 1 Cd (TT) X 8K —Co (TT) —Ha0: 44 R B AOG I LA NI AT 22D MIWF SR W7 S50 3 52 ) A
HAEIET, AECAAD RN 1.0 X 1077~5.0 X 10-°g/ml YEE P, Cd (TT) X Kk ~Co (T1) ~H200 44 58 K58 L (A4 ]
YRS Cd (TT) ¥ P S BB e e &, R BR M 3.2 X 107%g/ml o %59 0 F5ebrk b ¢d (TD) (il sE, &5 14
N T, 0 AS S Wil 1 b WEgE, SR T AT RE Y BN AL
o ARG B MEER R LR

Determination of Trace Amount of Cd (II) in Water by Chemiluminesce Assay

LIU Xiao-yu, DING Wei, LI Ai-fang, WU Mou-cheng
(College of Food Science and Technology, Huazhong Agricultural University, Wuhan 430070, China)

Abstract: Inhibitory function of luminol—Co (IT)-H:0: chemiluminescence by Cd (1) was studied in this researchusing static—
state—injection chemiluminescence, and it was applied to determine Cd(I1) inwater. The results indicated that Co(I1) enhanced
the chemi luminescence intensity of luminol-H0:, while Cd(I1) restrained the chemiluminescence intensity of luminol—-Co (I1)—
H0r. Further research indicated that the restraint of luminol—Co (IT)—H:0: chemi luminescence by Cd(I1T) had a relationship with
the concentration of Cd(I1) inwater. The linear range is 1. 0X107"~5.0X 1076 g/ml. The limit of detection is 3.2X107®
g/ml. Themethodwas applied to the determinationof Cd(II) inwater and satisfactory result was obtained. Meanwhile, the possible
reaction mechanism was put forward based on the further study.

Key words chemiluminescence cadmium inhibitory function reaction mechanism
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