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Abstract

Objective: Through the study of amino acid composition and content, the fine characteristics of
Kadsura coccinea (Lem.) A. C. Smith were explored, which laid a foundation for the selection of fine
varieties of black tiger. Methods: The mature fruits of Kadsura coccinea (Lem.) A. C. Smith in
Guangxi Institute of Botany, Longsheng of Guilin and Tongdao of Hunan were collected. The
composition and total amount of amino acids in the pulp and pericarp were analyzed. Results:
Leucine and lysine were the essential amino acids in the pulp and pericarp of Kadsura coccinea
(Lem.) A. C. Smith. The total amino acid content of Kadsura coccinea (Lem.) A. C. Smith was
significantly higher than that of pulp, but the E/T, E/N of pulp were closer to the standard of ideal
protein proposed by FAO/WHO in 1973. The content of sweet amino acid (SAA), serine and alanine
of Kadsura coccinea (Lem.) A. C. Smith pulp and pericarp were higher, The content of sweet amino
acid (SAA) threonine and delicious amino acid glutamic acid (also called medicinal amino acid in
Kadsura coccinea (Lem.) A. C. Smith pericarp is higher than that in apple, pear,grape, peach and
orange. Conclusion: The pulp and pericarp of in Kadsura coccinea (Lem.) A. C. Smith contain amino
acids needed by human body, which can not only help human body enhance immune function, but
also be used as fresh fruit. It is a kind of health fruit with great development prospect for both
medicine and food.
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Figure 1. EAA content in pulp
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Figure 2. NEAA content in pulp
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Figure 3. Total TAA, EAA and NEAA in pulp

E3 RASERRE, VERERMELZSEERSE

1.200
—a—FE/T

1.000 1 —®—E/N
0. 800

E/T 0. 600

E/N
0. 400
0. 200
0. 000

Figure 4. E/T and E/N in pulp
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Figure 5. EAA content in pericarp
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Figure 6. NEAA content in pericar
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M7, [ 8 FTLAE th, 2R R R S B R e B d i T LA F] 0.872%, A% 0.400%, T34 0.616%.,
HADFHRAER S EREN 0.547%, K 0.134%, “F14 0.258%, FEU T EIER S EREN 0.582, &K
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Figure 8. E/T. E/N in pericarp
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Figure 9. Compare with EAA contents in pulp and pericarp
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Figure 10. Compare with NEAA contents in pulp and pericarp
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Figure 11. Compare with TAA, EAA and NEAA in pulp and pericarp
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Figure 12. Compare with E/T and E/N in pulp and pericarp
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B TR AL wa. b B, BEERALHARRENERS TR 5L W4, &8, Rk

Table 1. Comparison of essential amino acid contents between Kadsura coccinea (Lem.) A. C. Smith fruit and other fruits

mg/100
(igl. ﬁ%g?i‘ﬁ%@;%u,ﬁE7k%%\%§%ﬂ§§%tt$§(mg/loog)

EAA Thr Val Met Ile Leu Phe Lys His
DHEER  FPER) @ER) EER R ER) (EAER) CRHER) (BER)  (AER)
BEZRRNA 13 19 4 11 24 25 21 9
BEZRRE 29 30 6 18 48 43 46 38

PR 11 21 5 12 15 17 15 5

1 7 10 7 6 7 7 6 5

i 13 13 7 8 11 14 13 8

B 26 33 1 27 59 26 12 20
il 15 20 6 17 26 17 28 9

MR (R E SR FARERRD 5E 6 B/ 16].

Table 2. Comparison of nonessential amino acid contents between Kadsura coccinea (Lem.) A. C. Smith fruit and other

fruits (mg/100g)
2. BERZERIMEEKRELZTRER S 2 LR (mg/100g)
NEAA Asp Ser Glu Pro Gly Ala Cys Arg
b i AR (1&ER) “ER) @EER)  WER (HER GER) ER) (FEER)
BERARA 32 51 60 8 19 47 9 15
BERRRK 63 62 87 27 39 51 10 29
£ 68 14 30 11 12 14 12 9
Ey 23 6 10 7 6 6 5 6
A 20 13 46 11 11 18 8 38
B 111 23 70 34 38 29 9 30
r 91 23 51 93 18 23 8 66

BRI T T E SR BAFAERR) 5 6 MM 16].
4. Wit

1) BEEREN, B, BEEAERSER(Le) . BIEM(Lys) S B5E, 0 HRERAEM(Gl)
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HEEE Y[17], SRR B, FU S 000 5 MUK 07 78 RACISEIR GG, B0 G g Tk,
(/N B T () T, AT S T LR R T B, IR BN S5 [1]. AR R T 25 A 5t
W, AHARKIITNEE. SRS . SRR KRS Sk, SHATT e e AT OiaeRars . 7 ims
BT R ICR[18] [19], FEME N S IMAL S, A ML E NS ARG, WM A e A4
B AR, SERNE. WA R KRS AL R SR, 2 54800, ERPLASEEE,
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AR i 0 2 1 A RO A3 [ 18]
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B 1B RS IRNS, IR ELR G IR E B IR, TRt — PRk, ik & B AT R R R AR

mE
FEMR TR0 70 5 1R B 52(20160223-1); | PHEE AWFR T RI(EERL AB18221091).
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[3] JPEHEERXEmERASTAR. (T AARREG) ML T AR, 1974: 1382.
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