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Nutritional value and antioxidant capacity of Shepherd’s purse seed
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Abstract; Analyzed the nutritional value and antioxidant capacity
of Shepherd’s purse seed. There were many kinds of nutrients in
the seed of Shepherd’s purse. The content of crude fat ranked the
first with 37.6 g/100 g, and among the crude fat, unsaturated
fatty accounted for 87.28% ., olinolenic acid and linoleic
accounted for 32.80% and 20.12% ., respectively. The erucic acid
took the only left 0.30%. The crude protein content was
18.7 g/100 g. The first limiting amino acid of crude protein was
methionine, and its amino acid score was 64. Among the group of
Vitamin E, contents of VY-vitamin E was the highest at
14.0 mg/100 g. The contents of K,Ca, Mg were high among the
minerals. The water extracts of Shepherd’s purse seeds had the
strongest ability of scavenging DPPH « , which was about 1/20
of ascorbic acid. To H,O,, OH « and NO3 , its capacity was a-
bout 1/40 to 1/20 of ascorbic acid.
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Table 1 Nutritional components of Shepherd’s purse seed g/100 g
ik K5y . ¥ix LG Wi HEA HLZF Y BEKE D
FEMF  7.1310.04 3.5540.03 37.61+1.02 18.7140.07  8.610.04 24.39+0.09
K fp L8] 9.00 4.60 20.00 38.00 6.5 30.00
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Table 2 Amino acid composition of Shepherd’s purse

seed protein isolate mg/g
R s AR LR
REAMR 91.44 EIE-N 26.58
AR 44.65 &R 88.25
2 FZ R 46.78 i 2R 55.29
BAMR 178.63 @A 10.63
HaEmR 64.86 ot Z R 5.32
s 19.97 | muEmEE 999.99
SR 57.42 Wb AR B 398.19
HAR" 17.01 Wit AR/
39.82%
SR 42.00 B LR
SRR 71.24 R E IR B 644.86
% 5 R 30.83 K SR A 355.13
HNER 51.57 W EER
66.17%
R 67.52 kb T W EE R
T TSR
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Table 3 AAS of Shepherd’s purse seed protein isolate
FAO/WHO i/
WA (mg-g - Pro) IRV 5y
i R 55 123
AR+ AR 60 137
HAEAR AR 35 64
PN 40 112
S 5n AR 40 105
SERMR 70 102
AR 50 115
(=N 10 106
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Table 4 Fatty acid content of Shepherd’s purse seed %

R ik £ CR
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i 20.04 || A U — 4 B 0.16
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Table 5 Composition of the mineral element

in Shepherd’s purse seed mg/100 g

4 289.60 B 163.40
i 0.03 i 1.44
% 0.09 £ 23.80
kil 0.58 [ 0.02
3 12.02 o 0.03
Al 298.30 = 3.60
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Table 6 Composition of the vitamin E in She-

pherd’s purse seed mg/100 g
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