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Comparison of nutritional and functional components in 6 kinds of naked oat
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Abstract; The components of basic nutritional, functional active and
characteristic ingredients in six representative naked oats were detec-
ted and compared. The results showed that, the total starch had the
highest variation coefficient of 8. 21 % among all the 6 selected sam-
ples, and the amplitude of variation ranged from 51. 50% to
64.32%. The contents of slowly digestible and resistant starch of
Ba-you 3 and Hua-zao 2 in total starch were relatively high. The var-
iation coefficient of rude fat was 26. 29%, ranged from 3. 13% to

7.75%. The proportion of unsaturated fatty acids of Ding-you-8 in
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total fatty acid was 84.00% , which was the highest, and that of Ba-
you 1 were 69. 00% which was the least. The variation coefficient of
crude protein was 10. 51%, ranged from 13. 37% to 18. 43%. The
detected amino acid of Ba-you 3 was 139. 60 mg/g which was the
highest, and the essential amino acids accounted for 59. 07 % : The a-
mino acid of Hua-zao 2 was 110. 09 mg/g which was the least and the
essential amino acids accounted for 59. 34%. The variation coeffi-
cient of total polyphenol was 39. 26% ranged from 4. 27% to
19.53% which was the least. The variation coefficient of total fla-
vonoids was 29. 64 % , ranged from 20. 84% to 44. 34%. The varia-
tion coefficientb of p-glucan was 25. 22%, ranged from 2. 74% to
5.72%. These data would be important references for the research
and development of oak oat food and health care products.

Keywords: naked oat; nutrition ingredients; functional active ingredi-
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Figure 1

and total starch
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Table 2 The digestibility of starch in oats varieties %
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Table 3 Fatty acid contents in oats varieties %
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Table 4 The contents of amino acids in oats varieties mg/g
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M RAMR(Lew 10. 81 11. 68 8.97 10. 53 11.70 10. 25
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g BRABR(Tyr) 5.63 6.17 4.97 5.89 5.45 5.69
WA HER Gl 7.24 7.47 5.99 6.87 7.37 6.58
KRR (Arg) 9.71 10. 64 8. 41 9. 65 10. 01 9. 04
P 29.28 31.43 25.03 29. 29 29. 97 27.67
RARZIR (Asp) 11.27 12.49 10. 09 11.02 11.92 10. 40
ir;ﬁ WA (Ala) 11.11 12.18 9.95 11. 34 11.81 10. 95
SR AR (Gl 29.15 32.46 24.71 27.93 32. 20 26.72
S 51.53 57.14 14,76 50. 29 55.93 48.08
MM 127.66 139.60  110.09  124.19  133.57  119.38

2.5 BEREBESENW

T2 IR TR 2 ey W AT B K B 3 RN AIR A b
20 S — 2SR A R B R R i ) B Y T M T . LT R
P R BULE REAL 1 SR L MR S e Iy L R AIR ol 3 I [ R AR
XUIBEFF T 6 B AE 28 2 2 I AT I 990 9 6 A A O it
ARG REN 6 DML G A PR SR 2 5
s R — 5 IR IO A AR (B LR 22 RO R B
FELER S, HE S ATHL W =5 M 14 5 RERE S A
F T (P<C0. 05) Hofy 4 A e 22 W Al AE R 2 5 M &
FAIL(P<C0. 05) , B R 2 5 8 Al /N5 M BE— 5 AR B A
B E (P<<0.05), % 14 5 B EK T (P<0.05) KA
5 FPERAMEL WAl . 6 FhAEEE WA RK SRR & a2 R
2 (P<<0. 05),

£5 FRHESMERBAR
Table 5 The contents of oligosaccharide in oats varieties
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