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Comparative Analysis on the Amino Acid Quality of Vicia Faba Under Two Kinds of Drying Methods
[LIN Bac-met, QIUJ Shan-lian, ZHENG Kai-bin®
{ Institute o f Subtropical Agriculture, Fujian Academy of Agricultural Sciences, Zhangzhou. Fujian 363005, China)

Abstract: In order to select the best drying method of Vicia faba . the effects of two different drying methods inclu-
ding the hot-air drying and the vacuum freezing dryving on the basic nutrients and the quality of amino acid of Vicia fa-
ba were studied. And the nutritional value was evaluated by using the score of ratio coefficient of amino acid ( SR-
CAA), The results showed that the protein, fat and crude fiber contents of broad bean dried with the vacuum freezing
drying were extremely significant lower than those of Vieia faba dried with the hot-air drying (P<20, 01}, while the
starch and ash contents had no significant differences (PZ>0. 05). And the total amino acid content was extremely sig-
nificant higher than that of Vicia faba dried with the hot-air drying (P<20, 01). Vicia faba dried with the two differ-
ent drying methods both contained 17 kinds of amino acids. including 7 kinds of essential amino acids. And the first
limiting amino acids were both methionine and cysteine, The SRC value and EAAI value of Vicia faba dried with the
hot-air drying were higher than those of Vieia faba dried with the vacuum freezing drying. showing that the composi-
tion ratio of amino acids in Vicia faba dried with the hot-air drving was closer to the FAQO/WHO standard pattern
spectrum. and the nutritional value was higher. It was beneficial for the retention of nutrients in Vicia faba dried
with the hot-air dryving and the quality of amino acids would be better,

Key words: Vicia faba; Drying method; Nutrient; Amino acid evaluation
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Table 1  Basic nutrient content of Vicia faba
(g« hg "DW)

FRRE A it o T 48 ¥ it T T8
HAM 28, 810, 07 aA 28, 2340.01 bB
14T 4 10. 94+0. 01 aA 10. 47+ 0. 08 bB
gy 5.94+0.11 aA 5. 954005 aA
i B 2, 020,03 ah 1.94+0. 02 bB
biid 11} 49, 5140, 08 aA 40, 4840, 32 aA

¥ FEEE A R E s A F R A 0,01 F 0,05 7K

FAAEEEES, FH.
1.2 FENRLE

YLRERAL: BYS-TUDKI142 (& AH VELP
Ay, EIEBEAPTIL. L8800 (HZAH - i
AARED, REMEL. BSXT -06 - 150 (L=
Wk AERA D, HE% K TR Pilots - 8E
(bR ERE TR NFAMAA): BT RME:
GZX - 9246MBE (I ¥ P 50k PR A BB I7 iR 45
J7ys ByEEdL. WBL25ZIH (il SEaysE D s
. C21-RH2133S (L FEAERD.
1.3 wREAHE
1.3.1 #H&i® HYTFRRETRAAD 12
h, Wik, Wi+, BEEFHCHEF24 h, ¥
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BRI T S8 2 100 W, 2k G n#Th 28
1200 W4kZE M 25 min ERTHRE, KEHHE
S Bt R SR .
1.3.2 #AFHR HECTTVHERRLE TR
TR, 60CHT (FRE o7 o W8k F
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FRRIEFT T 48 h FHRUKFRE, FiA TR
FHESERE T 30 min, BULFRE, EWERKEEDT
0.002 g JiW i, THEHL PR 30 s, i 40 Hf
FRELGTRE, f5i0.

1.3.3 JREhiFR BEOCTVHTEHETIEH
Fe b, BB HSBUAE —40C, M8 E
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06 (A MPEAEROMENY,; EAME
(GB5009. 5—2016 (fr @ P EE AW D" &
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Table 2 Feeze-drying procedure of Vicia faba

EE EEECC) i ] Chy
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1.5 HiEaE
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(>6000), BERTESHER BN, RYEEER
MEEMS, REHETHA 1S fPEEMR SRR
BESGTFEITTERE (P<0.0D), BELHETHMNE
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Table 3 Amino acid content of Vicia faba

[Bfi: (mg=g ' DW)

AR R & T i 5 T 8y AL R &G T &£ T8
NEM s« Thr 10.5040. 10 BB 11, 6740.06 aA | FEM Ala 11. 4040, 20 bB 12,5710, 06 aA
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B A« Met 0. 80+0. D0 aA 0. 6840, 02 bB B4 8 Tyr 6. 1040, 20 bB 6. 8040, 00 aA
AL« e 10.0040.20 BB 11.0740.15 aA | REEM Asp 27.90+0. 30 bB 30. 70+0. 20 ad
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i 8 « Lys 17.80H0.20 BB 20.03+0.12 aAA | B8 Pro 4. 70+0. 00 bB 5.1740. 06 aA
HHM Ser 12,000, 10 bB 13,2340, 15 aA | SHEEMEALD 80. 30 bB 88, 08 aA
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Heow RN,
®i BETAEGEERSEHLY (A6 3T Ay B AELER 1 A o T 1 9 3 X T

Table 4 Comparison of amino acid contents in different fla-
vors of Vicia faba [B{f: (mg+g ' DW)]

gy A R 2% wUTHE  EEETH
EHBEE A EFEM Phe  10.6040.20 11.8040.10
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Table 5 Comparison of the essential amino acids of Vicia faba with FAQO/WHO model
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£ 6 WMEM SRC R EAAT ML E
Table 6 Comparison of SRC and EAAI of Vicia faba
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