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:Abstract . On. the basis of summarizing.the problems of protein nutritional evaluation in foods, the
mathod of grey comprehensive evaluation of the amino acid equilibrium quality has been advanced, and

;has an exploration. Appling the principle of grey incidence degree analysis to consider and sum up the

effects of all essentiall amino acids ,and having overcomed the malpractice for leaving the nonequilibrium

-due to gver-¢ontent amino acids out of consideration in the past. It has beeen made known by an applica-

tion example that the problem in this popeer is worth going deep into research.
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