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Comparative Analysis and Evaluation of Nutritional Composition of Two Types of Maca Tablets
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Abstract: Objective: To evaluate the difference and similarity of nutritional composition of two types of commercially available
Maca tablets, processed using maca root tubes grown in Peru and Lijiang in Yunnan, respectively. Methods: The nutrients such
as protein, amino acid, fat, fatty acid, crude fiber, vitamin and 10 kinds of mineral substances in both maca tablets were subjected
to comparison according to the international standards. Results: Similar nutritional composition and contents in both maca
tablets were observed. However, Lijiang Maca tablets revealed significantly lower contents of fat and iron than Peru maca
tablets, and Peru maca tablets had higher levels of unsaturated fatty acids and arginine. Conclusion: Maca has a high nutritional

potential so that it can be introduced and further exploited.
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Table 1 Nutritional composition of Maca tablets

s &4 /(9/100g)
CRe TEIRE T
Ky 9.73 11.01
HER 16.18 13.35
i3l 0.95 8.84
biiEaRid 21.57 22.36
WARA 47.49 39.30
Koy 4.08 424
VC 0.36 0.40
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Table 2 Mineral elements of maca tablets
- NI %5 5 /(mg/100g)
T UTEAR T WA
K 17.58 15.32
Na 23.08 19.62
Ca 3460 2840
Mg 1310 1050
Cu 0.95 0.53
Zn 2.80 1.22
Fe 1.02 11.71
Se 0.02 EN oA
] 2700 2990
Cr 0.02 0.04
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Table 3 Amino acid content of Maca tablets
£ /(mg/100g)

BARIFR W BEE T
it =R (Pro) 5290 4460
ISR (Arg) 2960 600
B (Glu) 829 640

RITEH R (Asp) 752 550
PR R (Lys) 662 340
AR (Val) 566 440
R (Leu) 529 400
H &R (Gly) 462 330
SRR (Thr) 418 270

SRR (1le) 408 290
2258 TR (Ser) 394 270

KHNATL(Phe) 392 370
HRIR(Ala) 387 400
A TR (His) 265 150
% B (Tyr) 250 200
AR (Cys) 106 90
FHER(Met) KA H 20
IR S 14670 9620
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Table 4 Fatty acid composition of Maca tablets
. AT 25 e 1%

TRRTRRFHR WITE FETaT:
QIR 22.08 3.02
TV JRRPR 40.64 1.15
FEAAR 20.22 29.38

KRR R 0.50 HR
I 2.58 1.14
SEIR 0.32 0.27
R 1.71 62.86
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1eER KA 0.58
AN 7 T 65.80 5.31
LR T U 23.67 93.09
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