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Abstract
derstand their nutritional ingredient.[ Method ] The moisture, protein, starch, total dietary fiber, amino acid and mineral elements were moni-

[ Objective ]| Two kinds of aquatic vegetables ( Lianhua and Horseshoe) planted in Hezhou City were used as test materials to un-

tored using chemical methods and instrumental analysis.[ Result] The water content of lotus root in Etang Village, Limu Town was the lowest,
which was 75.86% , and the starch content was the highest, which was 17.64%. The total dietary fiber and protein content of lotus root was
higher than that of water chestnuts, among which the total dietary fiber of lotus root lotus root in Etang Village, Limu Town was the highest,
which was 3.67%. Amino acid analysis showed that the content of amino acid in lotus root was higher than that in water chestnuts, and the con-
tent of which in lotus root of E-lian No. 8 was the highest, which was 15.48 mg/g. The element analysis showed that the chestnut lotus root of
E-lian No. 9 and lotus root in Etang Village, Limu Town contained Se, which was 2.6 and 3.9 pg/kg, respectively.[ Conclusion ] Lotus root in

Etang Village, Limu Town and Zhongshan water chestnuts planted in Hezhou City have more processing value.
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Table 1 Element measurement conditions
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- Wave-  Lamp Slit  Acetylene LOLIE Burning

Ele- length  current  width flow Air ﬂf)w head height
ment . L/ min
nm mA nm L/min mm

Se 196.0 10 1.0 1.2 5.5 6

Fe 248.3 8 0.2 0.9 5.5 6

Zn 213.9 6 0.7 0.9 5.5 6

Cu 324.8 4 0.7 0.9 5.5 6

Mn 279.3 10 0.2 0.9 5.5 6
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Fig.1 Comparison of water and starch contents of two aquatic
vegetables
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Fig.2 Comparison of total dietary fiber and protein contents of

two aquatic vegetables
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Table 2 Analysis of amino acid of two kinds of aquatic vegetables mg/g
LR w6 1 e g 1o .. R SRS AR L B
. . GPIE 6 5 TP 8 & w9 T -
Amino acid Elian No.6 Elian No.8 E-lian No.9 Lotus root in Etang  Water chestnuts ~ Powder water chestnuts
type ' ’ ’ Village , Limu Town in Fanglin in Zhongshan
Wi R IR {02 R 0.28 0.32 0.33 0.26 0.19 0.25
Essential amino  ZH 4% 0.34 0.22 0.30 0.32 0.22 0.32
acid HAR 0.32 0.30 0.35 0.39 0.15 0.19
R R 0.63 0.61 0.59 0.57 0.49 0.46
R 0.56 0.60 0.68 0.60 0.54 0.63
RINETR 0.28 0.36 0.32 0.33 0.26 0.41
PR 0.61 0.69 0.56 0.59 0.35 0.53
LA R 0.74 0.59 0.48 0.65 0.58 0.41
SRR 0.55 0.49 0.48 0.44 0.25 0.19
At 4.31 4.18 4.09 4.15 3.03 3.39
FEFERILR  RER 0.60 0.48 0.49 0.34 0.36 0.21
Non-essential PR 0.27 0.27 0.29 0.32 0.39 0.37
amino acid BRI 2.24 2.64 1.96 2.11 0.74 0.65
*’Efwﬁﬁ 0.59 0.49 0.56 0.48 1.01 1.22
KGR 4.73 5.19 5.49 5.73 3.37 3.52
QQ’TEZ 0.84 0.66 0.70 0.62 0.65 0.63
N R 0.82 0.76 0.60 0.81 0.41 0.59
R 0.44 0.42 0.48 0.38 0.37 0.27
&R 0.35 0.39 0.48 0.53 0.18 0.22
ait 10.88 11.30 11.05 11.32 7.48 7.68
Jit Total 15.19 15.48 15.14 15.47 10.51 11.07
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Table 3 Changes in mineral elements contents of two kinds of aquatic

vegetables

il Se Fe 7n Cu Mn

Variety pg’kg  mg/kg mg/kg mg/kg mg/kg
3% 6 5 E-lian No. 6 23.0 26 1.4 12.0
SR 8 5 E-lian No. 8 — 190 24 1.8 19.0

2R3 9 5 E-lian No. 9 2.6
H 3 FLAEFH Lotus root in 39
Etang Village, Limu Town

F7 KK 5 BB Water chestnuts — 6.0 3.4 1.1 0.7
in Fanglin

d1 1l ¥y B Powder water — 9.5 4.6 2.1 2.3
chestnuts in Zhongshan

Note;" =" means not detected

21.0 1.8 1.1 6.0
14.0 2.3 1.1 13.0
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