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Evaluation of Main Nutrients and Amino Acid of Different Millet Varieties
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Abstract: By measuring main nutritional components and amino acid contents in 9 millet varieties, amino acid ratio
coefficient method was used to analyze and evaluate according to the whole egg protein model and FAO/WHO
model. The results showed that the main nutritional components had differences between 9 millet varieties. The con-
tent of millet protein, fatty acids, dietary fiber and ash was 9.48%—11.7%, 3.2%—-4.7%, 1.95%-2.15% and 0.93%—
1.3%, respectively. 18 kinds of amino acids were detected, and glutamate and leucine had higher levels. The SRC
value of Qingxianggu, ZZGS5 and ZZG13 were higher than others, which had high nutritive value. Jingu21 and
77.G10 had suitable ratio of flavor amino, which were easier to be loved by people.

Key words: Millet; Amino Acid; Nutrients; Variety

BT RRERTREN—FAERARREY , 7
T E b 5 Hb DA 25 B R oA T AR A
SN TR N K E SR M L, B S 2 R
M2 MeWilR deA= = 0P A . BEE AR TE K
SR H g5 B N KR SRR A R R R
Bk B AE O /N K B O O I
HLH AL 3R & F /N R ROKRT . s i AR
(- E 17828 4 =0 SN AN = i =
42.6% .56.4% T 80.6% . 5% 5 2 1R i 1K H1 , At 2
FE R HE ) 1 3 3T AT A WHO FR HERE Y, AN
AR 7 1R 2 A 0 1 I i o e 7 i, 7N A b A A R

I %5 B #3:2020-07-14

HEE&WHE WAt & i & TR H (19226328D) 5 11 Jb 44 24 4R
257l A 2 (HBCT2018070403 )

fEZ BN B 15 (1980-), 5, S A 20, W58 5 1) R A 2%
O S o

BIESE k&, @, Wi+, B 6, E-mail: f_xlei@163.com

Jig 105 TR % St 7 SR D Y 849 LI M, (A
55 H Al 3= R AE YA B, /N KB 3R Y A DG BIF T A
Ao ARBEFEBE 9 AN/ K SR 3 5 R L X o
T 8B 4 B R E VA DRI L | X 32 8 3% 4
SILTR & B AT AT LU A /N K 5 R
B = ot Bt S %
1 #MH¥E57*
1.1 M5

St /N A il o A 5K AR 4 10 5K 2 A 13 ik 2
B9 TR 21 WA 15 EA 21 I //INK B
B I8 55 #yok Ak K 1l Al B2 B o
I3 B2l R A7 I EE (30~60 °C) | = FUAL B T
W (15%) JCK BRER4M B0 FR A . 6 BR 7 . B 7R
R | £ FREE 55 s g 2l - ER 1R v R IR Bl . S Mk
WA, Bal R HRFRE o TERYEE L RS TE R
] T



92

AoAb A& e BE s

484

12 UFEHE&

H 37 L-8900 4> H 20 2 FL 8 4 A A ( H 57 5 38
FARNF) LB H GC-2010 <M (3540 ( H A & 3
Iy ) AR KJ-2300 4 @ 3Pl E A (P
FOSS Al ) 3 FC B BUAR (b 5 B3k Il BL 4 A B
D) R GRIN AR A BRA A o
1.3 R AH*
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kIR 10 10.50 11.70 4.30 1.99 1.10 70.41
KA 13 10.30 10.60 4.70 2.33 1.20 70.87
KA 19 10.30 11.70 4.50 2.11 1.30 70.09
TkAu4F 21 10.20 11.30 3.90 2.15 1.20 71.25
i 15 10.10 9.73 3.60 2.28 1.10 73.19
HH21 10.70 11.40 3.50 1.97 0.93 71.50
HERT 10.20 10.20 3.80 1.95 1.30 72.55
B 18 10.30 9.48 3.20 2.07 0.97 73.98
hEsE 10.60 10.90 3.20 2.09 1.30 71.91

N T ERTE /N FBE IR L TR O R X
PEAT AR RAE BT (R 2) o SRR, /KR E
BRI AR A R R BE A AR S . /oK 5
e B KA & 9 5K o R WS B A RO o
BLRHOG , Herp 55 28 1 DA 31 40 2 5 52 (~0.766)
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PNRES 17 6.34 6.18 6.22 6.60 6.51 6.45 6.07 6.32 6.49
IR 3.47 3.35 3.31 3.52 3.48 3.60 3.44 3.42 3.47
27 R 432 4.25 4.26 4.44 4.39 4.45 433 4.40 4.41
BRI 19.51 19.40 19.18 20.09 20.17 21.07 19.02 20.30 20.11
&R 232 2.24 2.14 2.33 2.35 221 2.35 2.20 2.33
AR 8.33 8.32 8.26 8.68 8.64 8.90 8.04 8.59 8.55
G 4.53 4.50 4.52 4.87 5.00 4.72 4.40 4.89 4.88
R 2.82 3.06 2.77 2.82 2.65 3.35 3.25 2.81 3.05
Sse R 3.51 3.40 3.36 3.67 3.77 3.85 3.18 3.61 3.70
AR 12.79 12.36 12.14 13.05 12.97 13.58 11.99 13.32 12.62
ik 2 R 1.98 1.98 2.25 2.36 1.89 2.37 2.13 2.18 2.32
RN IR 4.86 4.85 4.44 4.95 5.11 5.40 4.94 4.84 522
IR 1.57 1.53 1.48 1.65 1.66 1.42 1.76 1.50 1.62
MR 1.85 1.84 1.77 1.89 1.88 1.94 1.83 1.84 1.89
RAL 2.81 2.88 2.78 3.02 2.69 2.65 3.01 2.67 2.97
it 2 6.60 6.50 6.06 6.38 6.57 7.06 6.50 6.56 6.80
%1% 1.91 1.96 1.86 2.04 1.97 1.93 1.92 1.93 1.96
Jhe i 1.18 1.14 1.07 1.16 1.23 1.15 1.28 1.17 1.14
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PR gk 22 4% 10 FIE 45 21, 45 1 5 2 bris M HIAT , 5k
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BT TR 18543 AT 1.34 F11.33,

T AR S5S R 13 KA 19 Ak 24 45 21
X/ K i A, 55 1 BRI 2 R A i R L B 2 IR
fil Z R EER ., Hit, WA HEEwHER,
PR PR R & TR E RN E .

% B FAO/WHO #5828 XF 9 4~/ K i Fh itk 47 9T
fro %M SRCAEXT HHATHT B HFE/F>TAHRS
SR 13>M4T 1 5>5K 4847 19> 5K 445 21> 9K 2%
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DFREIEIR  ER TER EIERN ERR SRR AR MEAR+RNEAR  BE®R  SRC
RAA 0.81 0.76 0.55 0.72 1.64 0.81 0.25
K710 46.21
RC 1.03 0.96 0.69 0.91 2.08 1.03 0.31
RAA 0.79 0.76 0.60 0.70 1.60 0.82 0.24
k713 48.27
RC 1.00 0.96 0.76 0.89 2.03 1.04 0.31
RAA 0.80 0.78 0.55 0.71 1.61 0.82 0.24
K719 47.45
RC 1.02 0.99 0.70 0.90 2.03 1.04 0.30
RAA 0.80 0.79 0.53 0.73 1.62 0.84 0.25
kR4 21 46.87
RC 1.01 1.00 0.67 0.92 2.05 1.06 0.32
RAA 0.80 0.82 0.50 0.75 1.62 0.81 0.26
15 46.64
RC 1.01 1.03 0.63 0.95 2.05 1.02 0.32




13 B ABAE AR R R R SR Al R ALY 95

AT EEER AR BRI WA HAMR SREARR R MAMHRNAR  OBER SRC

RAA 0.80 0.74 0.61 0.74 1.64 0.87 0.21
B0l 46.39
RC 1.00 0.93 0.77 0.93 2.05 1.09 0.26
. R RAA 0.82 0.75 0.64 0.66 1.56 0.85 0.28
WERT o104
RC 1.04 0.94 0.81 0.83 1.97 1.08 0.36
R RAA 0.79 0.80 0.53 0.72 1.67 0.82 0.23
18 44.26
RC 1.00 1.01 0.68 0.91 2.12 1.03 0.29
R RAA 0.79 0.79 0.57 0.73 1.57 0.87 0.25
AR5 5 50.07
RC 0.99 0.99 0.71 0.92 1.96 1.08 031
xR7 9FUNEVESEEL RAARC.SRC WL B (FAOWHO IR AEZE B &)
DT EIERR  FAOME  IRER EERN EAR  HFRER  REAR ik SR+ RN 2R AR SRC
R RAA 0.96 1.00 0.89 0.97 2.01 1.26 0.31
RIS 10 51.94
RC 0.90 0.94 0.84 0.91 1.90 1.19 0.30
RAA 0.93 1.00 0.97 0.95 1.97 1.27 0.31
RIS 13 53.35
RC 0.88 0.95 0.92 0.89 1.86 1.20 0.29
RAA 0.94 1.03 0.90 0.96 1.97 1.27 031
RIS 19 52.37
RC 0.90 0.98 0.86 091 1.88 1.21 0.29
RAA 0.94 1.04 0.86 0.98 1.99 1.30 0.32
KA1 21 52.25
RC 0.89 0.98 0.81 0.92 1.88 1.23 0.30
RAA 0.94 1.08 0.81 1.02 1.99 1.26 0.33
i 15 52.38
RC 0.88 1.02 0.77 0.96 1.88 1.18 0.31
RAA 0.94 0.98 1.00 1.00 2.02 1.35 0.27
E521 51.40
RC 0.87 0.91 0.92 0.93 1.87 1.25 0.25
) R RAA 0.96 0.98 1.04 0.89 1.92 1.32 0.36
BEEST 55.90
RC 0.90 0.92 0.97 0.83 1.79 1.23 0.33
R RAA 0.93 1.06 0.87 0.98 2.06 1.27 0.29
B8 50.06
RC 0.87 1.00 0.82 0.92 1.94 1.19 0.28
R RAA 0.93 1.04 0.93 0.99 1.93 1.34 0.31
hasE 54.43
RC 0.87 0.98 0.87 0.93 1.80 1.26 0.29
XA RAR ], TR R AR RGN RS SRR 1. £ 8, BB M 158, 9 AN [\ ok
P py E A IR PSR /N K it Fb g 43 3 20 BB 1 R R TR AR AR
24 AENKBFBERSH 10 K744 13 5K 2 19 FIIE /A T 4 il
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K ah Bl EAT R M M R RURRAE 0 A, BARES ERR A 0 IE A SRR TR/ K R 2 R

T £8  RENKSF S E S B KRS

RALA10 J
B3 W IR i H | II |
WAB19 AR I X 3.80 3.73 3.75
SEEATF AR ¥ X 5.02 5.27 4.91
> IR R BE X 3.33 3.04 3.49
ONT SRR Bifi X 3.76 3.96 4.01
a1 E SRR ¥IE X 13.78 13.95 14.13
tha5e IR+ A NER  BE X 7.67 7.75 8.09
=501 IR B X 1.77 1.73 1.48
JEN5s ¥IfE X 39.12 39.42 39.84
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