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Abstract: The nutritional components of Pyrus sinkiangensis ov. Piteguo were analyzed and evaluated. Results showed that the contents of
water, total ash, crude fat, protein, total sugar, total acid, crude fiber and total soluble solid were 83.2%, 3.3%, 0.82%, 0.38%, 6.47%, 1.05%,
3.05% and 13.8%, respectively. Vitamin C, B1, B2, B6 and caratene were 2.2 mg, 0.001 mg, 0.139 mg, 6.8 mg and 0.042 mg per 100g,
respectively. Contents of 18 amino acids, EAA/TAA ratio, and EAANEAA ratio were 0.2658%, 37.02% and 58.78%, respectively. All kinds of
human essential amino acids were in the appropriate proportion, and the first limiting amino acid was Lys. The score of ratio coefficient of
amino acids (SRC) was 62.0. The mineral element contents of K, Ca, P, Mg, Na, Fe, Zn, Cu and Mn were 768.32 mg, 101.64 mg, 98.78 mg,
85.14 mg, 40.62 mg, 36.92 mg, 1.38 mg/kg, 0.84 mgand 0.37 mg in 1 kg, respectively. Twenty-five kinds of volatile components were isolated,
including n-hexaldehyde, ethy| acetate, buty | acetate, ethy | propionate, methy | butyrate and 2-ethy | crotonate with their relative contents being of
3.981%, 0.215%, 0.187%, 0.132%, 0.103% and 0.137%, respectively. It suggested that Pyrus sinkiangensis cv. Piteguo was rich in all kinds of
nutritional components,which have high exp loitation value.
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Table 1 Main nutrient components in Pyrus sinkiangensis cv.

Piteguo
mo AF R eSS
K4 1% 88.242.16 81.82
A% 3.340.21
AL B 1% 0.8240.23
% @ Rl% 0.3840.17 0.4
EHEI% 6.7420.68 11.06
BB I% 1.0520.12 0.56
AT 4% 3.0540.46
ST EHH%  13.7940.23 17.6
%4 % Cl(mgky) 21.9622.4 14.6
#4 % Bli(mgkg)  0.0140.00 0.07
44 % B2/(mgkg)  1.3920.02 0.06
Y4 % B6/(mgkg)  67.98 2.3 92
#AE | F/(mgykg) 0.4220.08
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Table 2 Content of inorganic elements-in Pyrus

sinkiangensis cv. Piteguo

o REES EXCS N
K 768.32+41.67
Ca 101.6441.92 50.2
P 98.7842.81 82.6
Mg 85.1442.09 447.0
Fe 36.92+1.26 4.32
Na 40.6242.55
Zn 1.3840.18 0.84
Cu 0.84:40.06 0.62
Mn 0.37+40.02 0.36
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Fig.1 Total ion current chromatogram of GC-MS in Pyrus
sinkiangensis cv. Piteguo
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Table 3 Volatile composition of Pyrussinkiangensis cv. Piteguo

by GC/MS
F5  ARE e E min iR o

1 2.60 B 0.88+0.07
2 3.79 1-%B% 0.1240.06
3 6.76 1-T B 0.17+0.01
4 10.93 1-3F M B% 0.0740.00
5 14.56 1-¥ 8% 0.0840.01
6 7.87 7T B 0.04+0.00
7 5.79 TEE 3.9840.52
8 7.70 P 373 0.070.01
9 16.68 eSS 0.0420.02
10 20.32 RiEg 0.0840.02
1 21.56 R % 0.0240.00
12 22.53 F MR 0.020.01
13 25.38 Kk 0.0240.01
14 2.32 LB TH 0.2240.01
15 6.23 LB TP 0.1940.06
16 3.68 7 B LB 0.1340.04
17 476 2-F A AECE  0.0740.02
18 10.56 2-F AT M OB 0.0520.00
19 3.88 TBR P B 0.1040.01
20 5.76 T8 CE 0.1140.02
21 7.12 -THERCHS  0.1420.01
22 6.49 %R P B 0.1140.00
23 12.881 T AR 0.1740.02
24 41.92 FEAEER A EE 0.1020.03
25 9.58 T B RS 0.0940.01
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Table 4 Contents and composition of amino acids in Pyrus

sinkiangensis cv. Piteguo

FE T EXEES 2% FE  RDA/(mgkg %)
RAZAB  520.6242.76 239.0 B)L LE RA
B R(BR 126.02+1.97 322 28

&
b=

100.82+1.64 89.6 - - -
176.1642.43 2826 - - -
118.4142.88 90.9 - - -
102.3440.97 1186 - - -
26.08+1.22 45.1 93 33 10
44.52+1.13 91.8 58° 27 13
321.11#4.58  102.0 70 30 10
137.72+1.65 215 161 45 14
166.08+1.87 1145 87 15 7
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& ABM*  98.26%2.01 27.1 - - -
FRAB* 112134110 85.8 125% 27 14
¢ AB*  137.5821.62 33.3 103 60 12
FAB*  98.4620.97 724 - - -
KA AB*  125.8842.65 99.3 - - -
#AB*  108.2142.37 118.0 - - -

FAM*  137.6242.48 140.6

iS 3 2658.0243054  1806.2
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[ 8 JER = 984 mg/ky, 5 LR M E11)37.02%,
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Table 5 Respective ratios of human essential amino acids to
total amino acids in Pyrus sinkiangensis cv. Piteguo and the
values recommended by WHO/FAO pattern

A&

porS R Kk RAA RC SRC
5% AR 421 4.0 1.05 0.72
5 AR 5.19 70  0.741 0.88
AR 4.06 55  0.73870.69"

F A+ FMAR 8.88 35 254 151 620
¥ AR AEEAB 9.63 60 162 164
7 AR 3.69 40  0.92 063
N 6.25 50 125 1.06
& A B 5.19 1.0 519 0.88

Er CHTRAIME R AR
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