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Abstract

In order to determine the nutritional components of the number II cyan sea duck eggs, the expe-
riment refers to the GB methods which contain the determination of nutrient contents in food to
determine and evaluate the nutrition of the number II cyan sea duck eggs. The results show that
the number II cyan sea duck eggs have the main nutritional components of moisture 70.45%,
crude protein 12.74%, crude fat 12.08%, lecithin 3.90%, respectively. Amino acids accounted for
51.32% of the total dry weight. The number II cyan sea duck eggs contain microelements of Ca
480.2 mg-kg-1, Zn 13.9 mg-kg-1, Cu 0.93 mg-kg-1, Fe 52.7 mg-kg-1, Mg 195.0 mg-kg-1, Mn 0.32
mg-kg-1, which are beneficial to human bodies. Among them, content of microelements of Ca, Zn,
Fe, Mg was significantly higher than that of other eggs. Compared with the ordinary sea duck eggs,
ordinary duck eggs and native eggs, nutritional value of the number II cyan sea duck eggs is the
highest. The experiment provides the theoretical basis for extending mudflat farming of number II
cyan sea duck and processing of egg products.
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Figure 1. Nutrient composition of different eggs
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Table 1. Amino acid content of different eggs

= 1. TREMEENSER S =(g/100 g)

e S ZiES e [y Y gl ek +a8 &
RAHE(Asp)™ 4.82 4.83 472 6.57
TR (Thr) 2.69 2.72 2.62 2.77
24 5 (Ser) 3.75 3.83 3.63 4.43
REMR(Glu)™ 7.15 7.14 6.93 8.88
fifi 2 B2 (Pro) 1.96 1.85 1.93 2.42
HEE(Gly)™ 1.75 1.77 171 2.15
HA R (Ala)° 2.51 2.54 2.44 3.62
AR (Val)® 3.35 3.37 3.27 432
F k& F (Cys)° 1.06 0.77 1.01 1.41
H R (Met)™ 2.15 2.20 2.10 2.03
SR (1le) 2.50 251 2.46 3.51
SRR (Leu)® 4.35 4.39 4.25 5.54
KB (Phe)™ 3.13 3.16 3.05 3.57
P& SR (Tyr)° 2.23 231 2.23 2.56
R (Lys)™ 3.43 3.49 343 4.16
A W (His) 1.79 1.82 1.72 2.20
i 2 BR (Arg)™ 2.70 2.80 2.67 3.64
FAERR S 51.32 51.50 50.17 63.78
DFREILR D& 23.21 23.55 22.76 29.17
SR B R 16.23 16.28 15.80 21.22
AR RN 31.71 32.09 31.09 39.10

Note: a: Essential amino acids, b: Flavor amino acid, c: Amino acid with efficacy.

F: oa: ‘JZ‘%;L%E&L}: b: ﬁﬂ*’&ﬁ%ﬁ&‘l C: %&&ﬁ%@ﬁo

K 13.92%, HUGEREAERE, %5 9.39%. 9.38%. 9.41% K 10.30%. 4 FhiE &, 2580 & &0 5
N 61.79%. 62.31%. 61.96%7F1 61.30%, HHEH 24 R FE R I AE A 15 Sl iy T XS 25 .
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Figure 2. The content of microelements of different eggs (X +sd )
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Figure 3. The content of microelements of different eggs (X +sd )
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FIF iR R . OB — P LA RS T R AA =, ATDAELR R, (REM& e T, 1o
KM A, (e e, R IAR, BRI R AE[12]: ECREAI, AMThee) iz, wIfE
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BEAR ST AR IS R G, TEYERFILAR IE 5 (10 B8 2 3R T A QI 5 07 T R ¥ 36 i L LR [13]. 5%
SR aVER S, 539, WESERME, &, . Bl &, FRHRE. B wRIE A K
Bk, RN, EEPES SN E AR R . Bk, 5 SRS —MA Y 251020
BHEIRARKARKRAGEE RN,

HAT, KTERPEFRRSMITE L, BAESEL4ARY, SEREREFRMEEEOR S
A, RS EmS TAE, FIEREEE , aENSENA SN K% R0
FERRINE 1S OB AR o s B R SR R TOB I A 1CP-MS V20U5E 1 Ph AL 0 v Vg g 2 v Al AN
M e E[16]; FHESER R RO AR - T IRSGEN e RS A 6 i E TR IS E(L7]; P RSER R
TH - U & S5 B TR R DG IEE N @ RS T R e R S 2 [18]: E A R AR E K& B P A [F R A
BICRM S EA[19]. TRk T 5 1 S EE FRME R M AR WARIE, ASEIRATFRas REW, AFH
A E R EE R S AES, ikl SigSEE BB IR &K 70.45%, HHEEE 12.74%, HARW
12.08%, YPMEAR 3.90%, T-FEMEIERL A E & 51.32%, HARER S EN 13.93%, T Hela
iR, LHEREBRABFEOEAR) S E S SEARK 71.83%, ZERMITTE, oM IERSN.
oo SR, B, B BErh & RS EE R T HMEZRP < 0.05). {EAMKKEFRMEKF L,
VRS IS v TG R R PG B, T 5T 1S IS A S R TR, R R 1 S A A
BHEEMEFRNE, XA — P REE S BN 5 MER A RIS e B, I F G S & )
R T BB .
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TR R AHE NI E 2012C91012.
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