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Abstract

This study was attempted to analyze nutritional composition and nutritional balance of domestic and affiliated
company of foreign group weaning food. The results were as follows: The proximate compositions were 61%
~70% carbohydrate, 14%~16% protein, 2.5%~3.2% ash and 8%~ 15% lipid. Leucine content was the highest
among all essential amino acids in all test weaning foods.

The P/S and linoleic acid / linolenic acid ratio of domestic weaning foods were higher than those of affiliated
company of foreign group weaning food. The peroxide values of H, M, S and N product were 13.9 meg/kg oil,
1.1 meg/kg oil, 5.4 meq/kg oil and 14.8 meg/kg oil, respectively.
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Table 1. The specification and operation condi-
tions of the HPLC apparatus used for the analysis
of amino acid

Instrument ~ Hewlett Packard 1100 series
Detector HP 1100 series, 254nm
Column PICO-TAG column (3.9x300mm)
Mobile Phase A :1.4mM NaHAc, 0.1% TEA, 6% CH;CN,
pH 6.1
B : 60% CH;CN
Oven temp. 46 C

Flow rate 1.0ml/min

Table 2. GC specification and operating condi-
tions for analysis of fatty acid

Requester Condition

Instrument Youglin M600D

Column HP-INNOWax(Crosslinked Polyethylene
Glycol)
30mx0.25mmx0.25 zm film thickness

Split mode Split ratio 1:100

Carrier gas He, flow Iml/min

Column head pressure 25psi

Injection port 220C

Detection port 275C

Oven temp. program Hold at 50°C for 5min, then program to
250°C at 3C/min, and hold for Smin
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Table 3. Chemical composition of domestic and
affiliated company of foreign group weaning food

Table 4. Amino acid composition of domestic

and affiliated company of foreign group weaning

Unit(%) food Unit(mg/100g)
Domestic products Foreign Domestic products Foreign
Components product Amino acids product
M S H N H M S N
Protein 14 16 16 15 Cysteine 668.6 457.6 5612 468.1
Lipid 10 8 15 9 Aspartic acid ~ 2087.6 12056 16072 13765
Carbohydrate 68 69 61 70 Methionine 3436 3177 4166 4197
Ash 3.0 32 3.1 25 Threonine 8068 6424 9031 7534
Carolies il0 440 209 Serine o 986.3 771.0  1027.0 907.3
(keal/100g) Glutamic acid ~ 3991.8 30349 39698  3523.0
Proline 13044 13145 17479  1569.1
A o] g-2lol] et A E SIS B E(Table 3), /Ciiyc%ne 18412 8648 15678  817.6
BEB S 61%-70% THIEL | 4% 6% 235 anine 10348 6167 9526 6798
2.53.2% ZAHE §—15% H =2 chil é 3 eeg) Valme' 12017 9289 11808  1170.1
Isoleucine 1033.9 758.1 989.4 898.8
%94 Aol A 77-85%F Ao, T @ Leucine 18528 14602 19543  1708.1
2 7h A ELR Rel & BolA| 43 O‘)f At Tyrosine 4949 3459 4351 5549
Ag}EA FHAN g AolE B ofSAE Phenylalanine 9373 7228 9112 820.0
AF o]l 14 9] A9E 8%E 7P B w34 HA Histidine 3058 3891 4154 4186
o9l Atw 15%E 7P ot A9l 24 A x| Lysine 10820 7987 10814 7839
o AS et S o]l dRe AlE Arginine 10315 6162 8516 6374
100g3 410kcal ~440 kcale] H om, xulghafo] Tryptophan 1574 1463 1608 1386
7P we =l BAE elfr4 ol b wich Total 210884 151134 204953 173782
2. Amino Acid =AM
o] s AAga AZA ol EA47t =
3, FJEA A7, g ol g 2T 4 AU r S
ol Ak g o] Fgo] Fasitth folrle 0} i o
vl g 7k Weojn|mate] BT o] T | an
o 28&E wejslol Bo. " frese
7t BAk ol 28 A ofuliAl S HR(Table @ ]
4), 713 Be BeFe 2ol AL glutamic acid(3034.9 . e
~3991.8 mg/ 100g)0]2].2™ tryptophane] 7 -9(138.6 § bl \i A
~160.8 mg/100g) 717 W& dh2ke v gt} W ofm) “ : 11 i
A} Zo] 4= leucine(1460.2~ 1954.3mg/100g)0] 714 MR o
=2 FFS BMAT, o]olA valine(928.9~1201.7mg/ § il N I
g

100g), isoleucine(758.1 ~1033.9mg/100g), lysine(798.7
~1081.4mg/100g), phenylalanine(722.8 ~937.3mg/100g)
9] ol vt EFF cystein(457.6 ~668.6mg/100g), meth-
ionine(317.7~419.7mg/100g), threonine(642.4~903.Img
/100g), tyrosine(345.9~554.9mg/100g), histidine(305.8 ~
418.6mg/100g), trytophan(138.6 ~160.8mg/100g)-=- v] 1l
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Amino acid Compasition

Fig. 1. Comparison of amino acid composition
of domestic and affiliated company of foreign
group weaning food and weaning food standard
(food code).
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Amino acid Composttion
Fig. 2. Comparison of amino acid requirement

and amino acid composition of domestic and affilia-
ted company of foreign group weaning food.
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Table 5. The fatty acid compositions of dome-
stic and affiliated company of foreign group we-

aning food Unit(%)
Fatty acid Samples
Composition H M S N
8:0 12 1.5 . 0.3
10:0 12 1.6 . 0.7
12:0 10.1 11.7 0.5 13
14:0 45 6.0 0.7 44
16:0 13.9 22.0 142 289
18:0 4.1 5.6 4.1 7.1
18:1 23.6 26.6 316 30.6
18:2 385 235 477 243
18:3 2.5 1.8 1.2 2.0
20:0 0.4 0.3 . 0.4
SFAY 354 487 19.5 43.1
MFA” 23.6 26.6 31.6 306
PFA® 41.0 253 489 263
p/s? 1.16 0.52 251 0.61
U.S/s? 1.82 1.05 4.13 1.32
C|g;2/C18;3 15.4:1 13.0:1 . 39.821 12.2:1

a) SFA : saturated fatty acid

b) MFA: monounsaturated fatty acid

c) PFA : polyunsaturated fatty acid

d) P/S : the ratio of PFA/SFA

e) U.S/S : the ratio of (MFA+PFA)/SFA

o] ¥ AL A o2 F43HA] Rt

21 A9 AuhF 23S vlmst AiNTable 5), 24
H, M, SAH 2 S AIGAL o] 219 Z3A|ut g
& FARAE A B Zh2t 35.4%, 48.7%, 19.5%
2D 431%2.2 T4 MAL o] f-2lo] 7Hd Esith 59
lauric acid®] &2 A H, M, SAF 2 | ZAIGAT o]
G2 Z47E 10.1%, 11.7%, 0.5% 2D 1.3%2 A ZTH=2
E AolE HA¥T) o]&2] P/S(polyunsaturated fatty
acid/saturated fatty acid) ¥]-&2 Z}z} 15.4:1, 13.0:1,
39.8:1 2 12.2:1 o]gith

G T4 H, M, SAF 9 A GAL o] 2] of digh
linoleic acid®] greke zHz} 23.6%, 26.6%, 31.6% 2
30.6%°]). 2™ linolenic acide] Fe 237F 2.5%,
1.8%, 1.2% = 2.0%°]3)th

A o]l AAE = linoleic acid9} linolenic
acid B €& 5:1~15: 19 ZAo® IA Yok B
Agolx ZARE ZAFH, M, SAKS} 92 A DA} o] F
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Fig. 3. Change of peroxide values of domestic
and affiliated company of foreign group weaning
food at room temperature.
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