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Table 1 Major nutritional contents in Nostoc commune

Vauch from Mount Fanjing

BIRmA GE S BIRWs i
K4r/ (g (1009)~1)  10.2140.01  HIFEH/ (g« (1009) 1)  0.220.04
MRS/ (g + (100g)~1)  10.14+0. 14 4EA% C/(mg + (100g)~1) 6.2040.04
WA/ (g (10091 24.3040.05 KL%/ (g+ (1009 ~1)  2.8840.05
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Table 2 The analysis results of amino acids in
Nostoc commune Vauch from Mount Fanjing g/100g FW

HIMAK EL HERAK G
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WER (Arg*) 1. 411 SRR B & (DAA) 4.985
HEM(AlaV) 1. 399 SHEMER(TAA) 21. 275
MR (Tyr V) 0. 284 EAA/NEAA/ % 127.87
AR (CyssV) 0. 085 EAA/TAA/ % 52. 04
BREFR(Val* *) 1.917 HEAA/TAA/ % 7.27
HEEBR(Met* *) 0.192 NEAA/TAA/ % 40. 70
FER &R (Phe* * ) 1. 908 DAA/TAA/ % 23.43
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Table 3 The analysis results of mineral elements in Nostoc commune Vauch from Mount Fanjing mg/ kg
Ca Mg Fe Cu Zn Mn Se
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Abstract: Some of the major nutritional components, including amino acid contents and mineral elements in Nostoc

commune Vauch from Mount Fanjing were determined. The results showed that the Nostoc commune Vauch was rich in

essential mineral elements and at least 17 amino acids were detected, including 7 essential amino acids. Moreover, the
contents of protein and vitamin C were (24. 302£0. 05) g/100g, (6. 204-0. 04)mg/ 100g, respectively. The ratios of EAA/TAA
and EAA/NEAA were 52.04% and 127.87%, respectively, which were significantly higher than the FAQ/WHO

recommended values.
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