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Abstract

The proximate compositions of Opuntia ficus indica fruits from Shinan were moisture 71.18%, crude protein 1.69%,
crude ash 0.93% crude fat 0.55%, crude fiber 1.54% and 24.11% nitrogen free extracts. And the proxmate compositions
of Opuntia ficus indica stem were moisture 74.85% crude protein 3.48% crude ash 0.54% crude fat 0.48%, crude
fiber 2.58% and 18.07% nitrogen free extracts. The crude protein and crude fiber content of Opuntia ficus indica
stem from Shinan were higher than those of fruit. The contents of fructose, sucrose and glucose were higher than
maltose. As the result of organic acid, the content of citric acid was higher than malic acid and tartaric acid.
As a result of mineral analysis, the contents of potassium was the highest among the minerals in Opuntia ficus
indica from Shinan. Analysis of total amino acids in Opuntia ficus indica from Shinan. The contents of total amino
acid of fruit and stem were 1,604.64 mg% and 3,245.98 mg% and the free amino acid contents of fruit and stem
were 556.02 mg% and 1,101.35 mg%, respectively. The major components of total amino acids were glutamic
acid, proline and threonine. The levels of total amino acids and free amino acids in Opuntia ficus indica stem

were higher than those in its fruit.
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Table 1. Physicochemical properties of Opuntia ficus indica from
Shinan
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Table 2. The contents of free sugars in Opuntia ficus indica from
Shinan

(%)

Free sugars Fruit Stem
Fructose 6.35:1.12" 3.3240.62
Glucose 424+043 2824033
Sucrose 851£1.02 3.17043
Maltose 0.28+0.03 0.180.01

"Values are meantSD.
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Compositions Fruit Stem

Moisture 18214 T8 L4 Table 3. The contents of organic acids in Opuntia ficus indica

Crude protein 1.69£0.11 3.48+0.51 from Shinan

Crude ash 093£0.10 0.54£0.01 %)

Crude fat 0.55+0.02 0.48+0.01 Organic acids Fruit Stem

Crude fiber 1.5440.24 258032 Tartaric acid 0.39:0.04" 022+0.02

Nitrogen free extract 24.111.43 18.07£1.74 Malic acid 0.6210.03 0.540.11

pH 3540.1 3.040.0 Citric acid 1.55+0.21 1.06+0.14

"Values are meanSD. "Values are meanSD.
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Table 4. The contents of mineral in Opuntia ficus indica from
Shinan

(mg%)
Minerals Fruit Stem
Ca 22.34:0.60" 54924132
Na 45.23+151 78.54+4,14
Mg 94.61+2.64 23.63+1.62
K 254.71£432 178.61£10.11
Fe 2042114 1.50£0.23

"Values are meantSD.
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Table 5. The contents of total amino acids in Opuntia ficus indica
from Shinan

(mg%)

Amino acids Fruit Stem
Aspartic acid 168.62+12.117 224.87+14.41
Threonine 187.8428.36 250.56:21.04
Serine 94.93+7.17 1243741582
Glutamic acid 357.10+43.41 654.82+40.23
Proline 106.31#31.03 420.62+56.64
Glycine 2924312 93.14+13.03
Alanine 130.43+10.43 20.04£16.42
Cystine 134.04£1521 201.1236.61
Valine 13.16£0.72 98.87+4.57
Methionine 30.01+2.62 91.32+3.20
Isoleucine 38.57£5.43 110.71£7.11
Leucine 30274346 112.26+12.43
Tyrosine 50.28+4.67 105.91+7.79
Phenylalanine 1.30£051 72324927
Histidine 153.62£10.40 235241159
Lysine 40.13£3.24 108.89£6.86
Arginine 45.11+11.67 121.92:14.77
TAA 1,559.53 3,125.06
EAA? 4949 1,079.0
EAAITAA(%) 308 332
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Table 6. The contents of free amino acids in Opuntia ficus indica
from Shinan

(mg%)

Amino acids Fruit Stem

Aspartic acid 21.94+1.717 94.98+4.69
Threonine 53.56£1.37 83.52+5.08
Serine 34.30£2.09 4130£1.97
Glutamic acid 263.32£12.11 218.2545.62
Proline 32.64+2.28 140.2+6.40
Glycine 3148261 31044391
Alanine 31241343 73.33+4.83
Cystine 406021 67024428
Valine 1321£1.09 32.96£1.46
Methionine 1.30£0.21 30.40+3.41
Isoleucine 1121£1.02 36.90£2.62
Leucine 15244321 37.0442.11
Tyrosine 6.12047 35.31+0.89
Phenylalanine 13242151 24.08£1.39
Histidine 226£1.72 78.384.54
Lysine 729+121 35.99+2.14
Arginine 21.95+1.09 40.65+2.62
TAA" 534.07 1,060.7

EAA? 13731 359.27

EAA/TAA(%) 24.69 32.62

"Total amino acid.
otal essential amino acid (Thr+Val+Met+Ile+Leu+Phe+His+Lys).
Walues are mean+SD.

"Total free amino acid.
Total essential amino acid (Thr+Val+Met+lle+Leu+Phe+His+Lys).
"Values are mean+SD.
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