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Table 1  Nutritional composition of domestic plum
B Ci EH T
Nutrient Content Nutrient Content
fE& Energy/kcal 36.00  4¥ Zinc/mg 0.14
K4 Water/ % 90.00  4EEE A Vitamin A/pgRE 25.00
HHJE Protein/g 0.70 PFEFE Retinol/ pg 0. 00
BB Lipid/g 0. 20 WE hEK p-Carotene/ g 150. 00
K 4-E4) Carbohydrate/g 8. 70 Y4 % By Vitamin By /mg 0.03
A4k Crude fiber/g 0. 20 k4% By Vitamin By /mg 0.02
K45 Ash/g 0. 40 #i 4= % Bs Vitamin Bs /mg 0.02
4% Calcium/mg 8.00 MR Niacin/ mg 0. 40
B% Phosphorus/mg 11.0 44 % C Vitamin C/mg 5.00
4 Tron/mg 0. 60 R Folic acid/ pg 2.30
&4 Sodium/mg 3.80 44 % E Vitamin E/mg 0.74
£ 4 Di fi
# Potassium/mg 1.0 TR Dictary fiber 10. 92
/mg * (100g)~1
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Table 2 Nutritional composition of domestic radish
I e I e
Nutrient Content Nutrient Content
fE& Energy/kcal 21.00 4 Zinc/mg 0. 30
K4y Water/ % 93.40  #42EF A Vitamin A/pgRE 3.00
A i Protein/g 0. 90 PEEFE Retinol/ ug 0.00
JEFR Lipid/g 0.10  #% ME p-Carotene/ g 20. 00
/K& Carbohydrate/g 5. 00 4k 4% B Vitamin B /mg 0.02
A4k Crude fiber/g 1. 00 #i 4= % By Vitamin By /mg 0.03
K45 Ash/g 0. 60 #i 4= % Bs Vitamin Bs /mg 0.06
4% Calcium/mg 36.00 MR Niacin/mg 0.30
B% Phosphorus/mg 26.00 #EAE C Vitamin C/mg 21.00
4 Tron/mg 0. 50 8 Folic acid/ pg 8. 00
&4 Sodium/mg 61.80 44 E E Vitamin E/mg 0.92
4 Potassium/mg 213. 00 RFEFHE Dietary fiber 26. 21
/mg + (100g) 1
% JHEALRVE .
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Table 3 Nutritional composition of starch syrup

I e I e
Nutrient Content Nutrient Content
Energy (Kcal) 293.00 4¥ Zinc/mg 0. 00
7K 4y Water/ % 24.20  HEAF A Vitamin A/pgRE 0. 00
i Protein/g 0.10 PEEFE Retinol/ ug 0.00
BB Lipid/g 0. 00 WE hEK p-Carotene/ g 0. 00
KA Carbohydrate/g 75.70  #4E4E% B Vitamin By /mg 0. 00
K4y Ash/g 0.00  4EAF By Vitamin By /mg 0. 00
HLEF4E Crude fiber/g 0. 00 Yk 4= F Bg Vitamin Bg/mg 0.72
4% Calcium/mg 1. 00 MR Niacin/ mg 0. 00
B% Phosphorus/mg 1. 00 44 % C Vitamin C/mg 0.00
& Tron/mg 0. 20 g Folic acid/ ug 0. 00
4 Sodium/mg 2.00 44 % E Vitamin E/mg 0. 00
4 Potassium/mg 4.00 RFEFUE Dietary fiber 0. 00
/mg + (100g) !
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Analysis of Dietotherapy and Nutritional Composition of Different Fresh Juice

CUI Hua-shan
(Basic Course Section, College of Nursing, Yanbian University, Yanji, Jilin 133002)

Abstract : Medicine and food had the same source and usage since the ancient times. A healthy body depends on a healthy

diet, and a proper nutrition is the aim of health. Examples of plum, radish and caramel were now used to analysis their

nutritional composition from the viewpoint of food nutrition, hoping to make clear the relationship between dietotherapy

and medicated diet, and to provide a basis for public healthy and reasonable meals.
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