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Abstract: In the present work, the nutritional and bioactive compo-
nents of the solid-state fermented substrate of I. cicadae were stud-
ied. And the results indicated that the contents of protein, total sug- -2
ar and fat acid were 16. 17%, 38. 87% and 1. 43% . respectively.
The unsaturated fat acid content was 1. 18%. The amino acid profile 7]
was analyzed and lysine was the [irst restrictive amino acid in the
FAO/WHO model. The contents of vitamin E and C were 1
833 mg/kg and 239 mg/kg, respectively. Furthermore, the fermen- , , 39
ted substrate contained adenosine, mannitol and polysaccharide. This L79%, 31.18% .,
work provided basic information for the further development of Fer- :
mented Substrate of I. cicadae.
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, s (5) ( ): GB/T 5413.15—2010 5
0, . (6) . GB5413.16—2010 ;
(7) VISI \VHZ \VHG : [lo:lo
. 1.3.4
B (@8] . : GB/T 5009.91—2003 ;
1 (2> . . : GB/T 5009.90—2003 ;
L1 (3)  :  GB/T 5009.92—2003 ;
’ SN . GB/T 23374—2009
, (23%£2
(5) . GB/T 5009.14—2003 ;
) C 24 d, .
(6) . GB/T 5009.13—2003 ;
' ' (7). GB/T 5009.123—2003
1000 g, 1400 g,KH,PO, 0.5 g,
(8) . GB/T 5009.15—2003 R
MgS0,0.4 g;
1.3.5 . N
’ ' O : [11] [12];
’ ’ (2 : [137;
’ ' E 147 [15].
' ’ 1.4
. n=3, xts R
s Sigma o
1.2 2
:AE200 Mettler Toledo ; 2.1
.SE-416 Soxtherm Gerhardt 5 N 16.17%,
:Agilent 1100 Agilent ; 71.00% 5 1.43%,
: Hitachi 1-8900 Hitachi . 82.52%, 8.03%,
: TAS990AFG 1 . 90 %
R ) [16]
1.3 1 ((z=Es, n=3, )
1.3.1 Table 1 Contents of nutritional components of fermented
M : GB/T 5009. 3—2010 3 substrates of I. cicadae (xts, n=3,
(2) . GB/T 5009.5—2010 ; dry weight)
(3) . GB/T 5009. 6—2003 5
/%
4) N . GB/T 22110—2008
6.0740. 16
’ 16.17-0. 81
(5) . GB/T 5009.7—2008 ;
1. 4340. 38
(6) : GB/T 5009. 7—2008.GB/T 5009.
0.25+0.08
9-—2008 ;
1.18+0. 33
7 N : GB/T 5009. 88—
38.87+1.86
2008 5
71.00+1. 47
(8) : [2007]300 5
4.40+2.16
1.3.2 GB/T 5009. 124—2003 .
3.6341.42
1.3.3
() VaVe: GB/T 5009.82—2003 ; t (15.3540.47) kl/g.
(2) Vps: GB 5413.9-—2010 ; 2.2
(3) Ve:  GB/T 5009.159—2003 ; 17 ( 2),
4 . GB/T 22220—2008 5 (TAA) 9.52%, (EAA)
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Table 2 Amino acids contents of fermented substrates of

I. cicadae (x*s, n=3, dry weight)

4 (xts, n=3, )

Table 4 Vitamins contents of fermented substrates of

I. cicadae (x=£s, n=3, dry weight)

/% /%
= 0.7940.04 * 0.3340.02
* 0.4340.03 * 0.58-0.04
0.4640.05 0.5640.05
# 1.80+0. 21 * 0.4140.02
0.4440.02 * 0.4370.04
= 0.60=40.09 0.2370.05
0.2140.02 0.74-0.07
* 0.6670. 06 0.6970. 10
* 0.1640.07
ok ;. ;EAA - 3.00%.TAA 9
.52% . FAA 3. 63%.,NEAA  6.52%; EAA/TAA 31
.51% .EAA/NEAA  46.01%.FAA/TAA  38.13%.
31 51%. (NEAA)
46. 01%. 1. 80%,
. 0.79%; ,
0.16%. ) .
s o (FAA)
38 13%,
2.3 AAS CS
3 . AAS  CS
48. 95 77. 57, FAO/WHO s
AAS, ;
s CS,
o (7l o
2.4

1 833 mg/kngng

3

( 4, Vg

7.97 mg/kg,Va

AAS CS

Table 3 AAS and CS of solid-state fermented

substrate of I. cicadae

AAS CS
51.70 77.57
51.43 84.79
48.95 77.90
+ 64.72 80. 50
+ 99.63 130. 21
66.73 115. 04
81.57 125.17
48.95 77.57

/(mg *» kg™ 1) /(mg » kg™ 1)
Va 1.2340.45 Vi 35.73+1.12
Vs 7.97+1.31 Vg2 26.60+4.16
Vg 1 833.33£57.74 Vs 71.8049.71
Ve 239.00+9. 54 1.4340. 64
15.97+1. 44 2.83+0.66
1. 23 mg/kg.,
) o , Ve
, 239 mg/kg, B s

A\ 35.73 mg/kg, Vg, 26. 60 mg /kg,
Vi 71.80 mg/kg, B
s [18]
2.5
. 14 (
5), P , 2 296.67 mg/kg;
K, 1178.00 mg/kg, K/Na 2. 64,
[19]
Zn.Fe 1 s 52.03,29.13,28. 13 mg/kg.
Cr Cd .
2.6
6 b
s 0.39 mg/g,
2.76%. 17.84%,
3
5 (xts, n=3, )

Table 5 Contents of mineral elements of fermented substrates

of I. cicadae (x%s, n=3, dry weight)

/(mg e+ kg™ 1) /(mg « kg™ 1)
434.47+9.18 0.13%+0.08
847.60+130.58 5.2340. 32

1 147.474254. 31
1178.00+23. 64 20.8743.59
2 296.674257.85
29.13+3.15 0.10%£0. 05
52.0345.40 28.13+4.22
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6 (xxs, n=3, )
Table 6

Bioactive components of fermented substrates

of I. cicadae (x=%s, n=3, dry weight)

/(mg+g ) 0.39%+0.05

/% 2.7640.12

/% 17.8442.01

; 16.17% 3 1.43%,
82.52%, Ve Ve 1 833,239
mg/kg, B .
s s [M]. : >
2014.
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