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Analysis and Evaluation of Nutritional Components in Bangia fusco—purpurea

WU Jingna'*, CHEN Xiaoting'?, LU Haixia'*, SU fJie'*, LIN Yuyu®, LIU Zhiyu™?
(1. Fisheries Research Institute of Fujian, Xiamen, Fujian 361013, China; 2. National Research and Development
Center for Marine Fish Processing, Xiamen, Fujian 361013, China; 3. Putian Huilong Food Co., Itd, Putian,
Fujian 351100)

Abstract: To systematically analyse the nutritional value of Bangia fusco —purpurea, we have
detected the nutrient content according to the national standard biochemical assay. The results
showed that dry weight content of moisture, crude ash, crude fat, crude protein and crude fiber in
Bangia fusco—purpurea were 10.90%, 10.00%, 3.78%, 39.42% and 17.20%, respectively. Eighteen
kinds of amino acids were determined, in which essential amino acids was accounting for 35.53%,
sweet amino acids and flavor amino acids were accounting for 49.87% of total amino acids. The

highest mass fractions of amino acid was glutamic acid, reaching 4.79%. The total mass fractions of
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fatty acids were 3.77%, in which the w-3 polyunsaturated fatty acids EPA composed 39.26%. The
Bangia fusco—purpurea was rich in minerals, such as kalium (K), sodium (Na), phosphorus (P),

magnesium (Mg), manganese (Mn), calcium (Ca) and iron (Fe). The highest mass fractions in macro
and trace elements of Bangia fusco —purpurea was K (2 627.17 mg/hg) and Fe (31.80 mg/hg)
respectively. This study demonstrated that Bangia fusco—purpurea was a kind of economic seaweed

with higher protein and dietary fibre, which had a better researching prospect.

Keywords: Bangia fusco—purpurea,nutritional components,analysis, evaluation , nutritional value
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Table 1 Nutritional composition in Bangia fusco—purpurea
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Table 3 Evaluation of essential amino acids composition

in Bangia fusco—purpurea

X4 £ iR ' J
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Thr 347 292 250 1.39 1.19
Val 396 411 310 128  0.96
Ile 249 331 250 1.00  0.75
Leu 465 534 440 1.06  0.87
Phe+Tyr 444 565 380 1.17  0.79
Met+Gys 355 386 220 1.61 0.92
Lys 327 441 340 096  0.74
Total 2583 2960 2190 = =
EAAI 87.79
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Table 4 Fatty acid content in Bangia fusco—purpurea

1 1 HE s i
BP0 A 5
(MUFA)
Cixo 0.01+0.00 Ci
Ciso 1.24 +0.00 o
Ciso 0.06 +0.00 > MUFA
> SFA 1.31+0.00

A7 7 B 7y
e iK% = IGAIRITE I i K%
(PUFA)
0.24+0.06 o 1.48+0.04
0.08+0.00 > w-3PUFA 1.48+0.04
0.32+0.06 Ciso 0.12+0.01
Ciss 0.01+0.00
Co 0.04+0.00
Coos 0.08+0.01
Coos 0.42+0.01
Y @—6PUFA 0.66+0.03
S PUFA 2.14+0.06
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Table 5 Mineral content in Bangia fusco—purpurea

mg/hg
K 2 627.17+8.56 Fe 31.80+0.20
Ca 64.00+0.70 Cu 1.10+£0.00
Na 1 156.27+£8.94 Zn 4.00+0.00
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