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Amino Acid Analysis and Nutritional Evaluation for Paeonia ostii Seed Protein

LI Meiging'?, ZHOU Xin', ZHANG Dawei', QIAN Mingyue', WU Jihua’®, WANG Fen®
(1. School of Tea and Food Science & Technology, Anhui Agricultural University , Hefei 230036, China ;2. Anhui
Agricultural Products Processing Engineering Laboratory,Hefei 230036,China;3. Anhui Branch of Beijing
Tongrentang TCM Co. , Tongling 244000 , China )

Abstract: Paeonia ositii,known as Tong Lin peony,belongs to the Jiang Nan group. In this
experiment,amino acids of the Paeonia ositii seed protein were analyzed using an automatic amino
acid analyzer(L-8900) and the nutrition of the amino acid composition was evaluated compared with
the whole egg protein,isolated soy protein and the FAO/WHO recommended model. Sixteen amino
acids were detected (except tryptophan) and the content of essential amino acids was 38.9% .
Nutritional values including essential amino acid index (EAAI,72.3),Biological Value(BV,67.1),
Amino Acid Ratio Coefficient (SRC,81.6) and the close degree to whole egg protein (0.90) by the
fuzzy recognition method were all higher than those for isolated soy protein. Most of the chemical
scores (CS) of Paeonia ostii seed protein were superior or close to those for isolated soy protein.
These indicated that Paeonia ositiz seed had a good balance index of amino acid composition and
could become a new source of high quality amino acids in the near future.

Keywords: Paeonia ositii seed,Paeonia ositic seed protein,amino acid analysis,essential amino

acids , nutritional evaluation
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Fig. 1 Chromatogram of amino acids for Paeonia ostii seed protein
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Table 1 Components of Paeonia ostii seed protein
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Table 2 Comparison of essential amino acids
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Table 3 Amino acid ratio coefficients (RC)and chemical

scores(CS)
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