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k1. 6HRERWA HTERA - RERAAARS ZRIHE
Table 1. Description of sampling for cereals and grain products, seeds and nuts, and vegetables in Taiwan

YA T BAL B R kb gy ik (2R SRR, X BEE%)  #iE
AB010 B4 K 03-24-99 &ty HAERSHHINH(ERR) 0
C8010 4=, 4 /& 08-13-98 £+ By FiF HORLSHHBHR(LEL) #Fiap 0
C8020 ¥, 4% 09-15-98 HEEEE SHHERSHIHAET ETFQ) LERE 0
C8021 itF,#i% 03-09-99  #i4r KEHE KBRS HHAET H) RA 0
C8030 jeAi=, AR 03-09-99 MEEEE SR BHERSHYITRGEL) TwRY 36
C8031 A=, 3B 03-09-99 XiM#, L 5% HERRSHHTRGEL, #) RA, & 0
C8040 THT(%AZR) 03-09-99  &ibiibfy RERSHHBEHR(TET) ERH 0
C8041 TUTF(RLEH) 04-08-99 FHirdbHE SR HBRHE(FET) 0
E8010 ¥ ¥#:EH. 4K 09-04-98 £V MHmTH FR EIBGHINKEED) .51 25
E8020 ¥ ¥)#: B X &, 4 & 09-04-98 £y HARRSGHYIAEHHWMER) HE 0
E8030 R ¥ #M, & 09-30-98 & PABL T HHBRAI HIirA(ER) (R 12
E8031 R ¥E#: MM, & 09-30-98 & vy HRRSH YIS (a) LA 12
E8032 R FHR: &1 09-30-98 & FABLTIH HIRASHHIr40GEaHR) BEE 13
E8033 R ¥Am: 8, % 10-12-98 &P ABm T  HIERAHHirHGGrHHR) wEE 15
E8040 ¥ ¥#A:3%a 10-12-98 &AM TY HRRAHIHAGIYEL) (L83 0
E8041 ¥ ¥# kT W 10-12-98 & PABLTY BERSHITAGREY) 13 0
E8050 ¥ %#: &%k, £M#O0A) 10-12-98 & ¥Aamdy BRRASBYITHGIaR B 7
E8051 #¥#a:. & %,Kk4(10A) 10-12-98 &+ ABHTYE RRLSHGHACIEFE) g4 6
ES052 #¥#M: &%k, AHU0A) 10-12-98 & F RT3 RIERE ﬁﬁhw(la%) K FAT 15
E8053 #¥#M: &%, xH0A) 01-15-99 &£¥vR@EFiH HERREGBYHAGIEXK ik 0
E8054 #¥#: e ¥k, k@A) 01-15-99 & ¥ B & F 35 &&&Awﬂhw(lé‘ £ 0
E8055 ¥ ¥z ek, . H#H/AA) 01-15-99 &+ BEFIH HRRS Hﬁhw(léﬁ) R¥AT 0
E8056 ¥ ¥(#:.J @ ¥, tHMUA) 04-16-99 & PAETIE HERSHITAOIEHX ik 0
E8057 ¥ ¥#:ha¥k, RMEUAD) 04-16-99 &AL TH HERSHHITAGEX ¥e 0
ES058 ¥ ¥ a%, H#KUA) 04-16-99 4+ BHTH RRRSHYIIrAGIEE) ' K ¥AT 0
E8060 #¥#: Fw ¥, £4(10A) 04-16-99 & PBuTH HRRGHGTHF(ECE) # ik 14
E8061 # ¥#:F.w¥,Kk4(10A8) 04-16-99 4Ty HERLSHHIA(ECE) g4 10
E8062 ¥ ¥#M:EuE, A#%0A) 04-16-99 &+ BT HRRE{HTA(ECE) RIAT 13
E8063 ¥ ¥#:F.w¥,r3(1A) 04-16-99 & PRB@mT iy HRREGHHIA(ECK) ik 0
E8064 E¥#:Ew ¥, kHM(1A) 04-16-99 4 PR TH HRRSYIIH(ECK) e 0
E8066 # ¥#:E ¥, LM(UA) 04-16-99 &P HMHTH KRR EGHIHH(ESE) ik -0
E8067 ¥ ¥ #M:EL¥,k1(4A) 04-16-99 LA MRREGNAITTA(ECR) ¥4 0
E8068 ¥ ¥#: T LE.HMUA) 04-16-99 &P BMTYH BRRGHIITH(ESE) X IAT 0
E8070 ¥ ¥#:BE. &L, LH(10A) 04-16-99 &PA84 T35 HRREHONA(AEBE) Lk 7
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Table 1. Description of sampling for cereals and grain products, seeds and nuts, and vegetables in Taiwan(continued)

W EY VRS RES T TAE B

Bk ARt LA Bk of A JAf 2L R AR Y- D) SR ARB, AR BEEG i
EB071 ¥ X4 ¥ HE . 58, AH(10A) 04-16-99 &S+ M4y HRRAMGHUAALEE) ¥4 7
E8O72 % XH:BE, A5, AH0A) 041699 £ 48U HIBRGHHTA(ALBE) A AT 8
E8073 ¥R BY, A%, Li(1H) 04-16-99 & wAasm g HRESH (A BB E) ik 0
E8074 % F#:BE, AL, KMBIR) 041699 & i disg HRREB[ G (LGHE) B A 0
E8075 R¥M BB, AL, AMUA) 041699 & Fiageisg HRRASH (A BEE) K34t 0
B8076 ¥ ¥ BE, AL, LH4A) 04-16-99 & A3 45735 HRALGHAITR(REEY) ik 0
E8077 ¥ X#:BE . A%, KH#U4RA) 041699 &gy HIRRAWH OIS (A BB Y) Bae 0
E8078 REHM BE, X B, AKMUA) 041699 ST BMTH FRBOMIIRALEL) K34 0
E8079 #%#. B ¥ #Kk 11-06-98 P ¥ E% MR HIT4BKBYE) BEE 5
E8080 #¥#:&:x%,+46(10A) 11-06-98 & v Byiig HRBAWGHHR(FLE #ik 15
E8081 ¥ ¥#a:%ix %, K4(10A) 11-06-98 & PRBEAH MRS HITHR(FLE ¥ e 12
E8082 H ¥ 4ix ¥, H4&U0A) 11-06-98 & F8475 HRBOWOITH(FTE X AT 13
E8083 ¥ #a: &k, x4(1R) 11-06-98 & FBmT35 HIRRSHYIM(FirE) # B 0
E8084 F¥#:Fia¥,k4(1A) 11-06-98 & PABmAIg HMRRSGHGITH(FTE) ¥a 0
E8085 R ¥M:Firk , HM(IA) 11-06-98 & #ABT3E HRRSHGIK(FLE) KA 0
EB086 ¥ Fir ¥, 4(4A) 11-06-98 &P HBETH MRS OIra(FiE i 0
E8087 ¥ ¥#: &z ¥, k4(4A) 11-06-98 &P BEAH HBRROMYIE(FITE) ¥4 0
E8088 ¥ ¥(#: ik, AHMUA) 11-06-98 &+ BMA35 HRRSWHIr(HinE) RK¥EAT 0
EB090 ¥ ¥#:a ¥, kit 11-06-98 HEEEE HREIHGHHR(KEEE) ¥E% 7
E809] ¥ %M a¥. s 11-30-98  &kBH WG HMROHOITHELEE) B 3
E8092 ¥ xk#M: % . xa ¥ 12-09-98 & PABgdg HMROWHNHR(KGE) S0G0 26
E8093 ¥ .G ¥, 4% 12-09-98 &P HBUTH HBMRONYITR(EKEE) S0GO 15
E8100 R¥E#:#F.80 A& 11-30-98 &k ABm i35 HMAROHU OB ABT) SOGO 5
E8120 ¥ ¥#:H¥H 02-25-99 &AB4TIE HARROMHIR(HEF) L1 8
E8110 ¥¥#: %8, ki 02-25-99 &LBHTH HERSGMANLUERER) & 0
E8130 ¥ %M &% 02-25-99 MHELEHE HELOHHYHBR(EE) *k 17
E8140 ¥ ¥ & . Fitk. 418 02-25-99 &M%, KM#E RO OHB(FRE) VEE, XKME 18
E814] ¥¥M . AiL%,. 4% 02-25-99 WEEEE HEREHOHE(FILE) R4 0
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Table 2. Description of sampling for algaes and fungis in Taiwan

B LR IARRER BRMRE Hok(EERH) SHARR. % BEEG) fHE
F8010 B4 ¥ 02-25-99  &tibfbfy  RBRRSHITHCGEFE) HEHEL 0
G8010 KRIF, £ #(8A) 08-13-98 B Fa2Mmwyy SERSHHITHAT) 2 M (TAYF), K H( 0
G8011 K, #5%(9A) 09-15-98 MELEE HELSHIHHCERE) THERY 0
G8012 KH, 4 #(12R) 12-16-98  ¥iL#ER HERAHYHITR(RT) 0
G8013 KI5 (12A) 12-16-98 it K BERSGHHITA(HEAT wiE]) 0
G8020 & A F , #% 08-13-98 ZEdMmiiy HORSHIHHEGRE) (L% 0
G8030 #8183 08-13-98 E By MRS YA Hhe (A 0
G8040 #6835 403, £ 5 (BA) 08-13-98 & diam iy HRRSHHIHGESHEE) ABE(TAE) 0
G8041 #o@ 3,435, £ %(12A) 12-16-98 #Iis B R RA TGRS ) 0
G8042 #0835, #h¥ A 12-16-98  #4# KME  HERSHHNHGHLE, B) A 0
G8060 %35 12-16-98 & FAREFIH SRRSO (£E) 2 HE (TR 0
G8070 44+, £#(9A) 09-15-98 ﬁhlﬂ&%@l‘z BERSY T (2teE) +K, &A% 11
G8071 44t36, 4 #(12R) 12-16-98 ¥ 45 R #RRSH HIrAR(EHE) 0
G8072 4 4k, HEA 12-16-98 %a? EEE, AT HERSH ORI, B FHR) R, FE . |AL 0
G8080 fL3k, $£% 09-15-98 MEEEE HRRSHHITHGLE) TwEy 0
GB081 feis, L & 09-15-98 & BHETTIH HERSEHITHFGEE) TA%F 0
G8090 &%, £#(9A) 09-1598 MELZEE HERSGBYIFGER) ¥ EE 0
G8091 &3k, £%(12A) 12-16-98 &R Y ERAHHITHR(EFE) 0
G8092 #3&, %% 12-16-98 Wit R HEREY ’Hﬂ%&(éii:&%ws,&aéiz) 0
G8100 4r% % 09-15-98 & ¢AHTYE HERSHHTHRUIE #ek 0
G8110 % &3 09-15-98 & ¥ AT 3 ;immimm%(’%i&%) I 0
G8120 #px3EC(11A) 110698 #MEEEE HERSWIHTBGEER) N 2
G8121 #par35(12A) 12-16-98 M5 RF $FRRA G ITAGIARE) 0
G8130 #3%, £ #(11AR) 11-30-98 £3bM@ETH #HERSYYIrACGEE) & 0
G8131 #35, £8(12A) 12-16-98  #4LER HERASYITHGERE) 0
G8132 #3548 12-16-98 &b A2# , % 5% #uERSBYIAGHE, B) R, FRE, L 0
G8140 #3835, & & 12-16-98  $igiE R HRRAH IR (REE) 0
G8141 fzs83E, 43 110698 #ELEHKE HuERSHWYHAURAS) #®E 0
G8150 35, 4 4 12-16-98 B R #Hrinsyiha(Es) 0
G8151 #3543 12-16-98 5 A2 H, B 5K SR . BERSHHITHA(ELE, B, H4 50 # R, RA, LI 0
G8160 35 12-16-98  #1LiER $RRAHYTEFEH) 0
G8170 A #udk 09-15-98 w1t R AR R A IR (A &IE) 0
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Table 3. Description of sampling for pulses, meal products, seafoods and dairy foods in Taiwan

Sk HREH AR B4k Bk (£ R SR RR, LK R EY)
HB8010 ##3 08-13-98 E¥Bmiiy HoORGB/HITHEGEL, B LA 0
H8020 a1 g (¥ 38) 09-04-98 S P HHTIH FRE BIRSGHIHH(FXT) ## | S0GO 6
H8030 ¥ 8,4 %(838) 09-04-98 A+ MEFH LHAL BRILRGH (M) # % S0G0 8
H8031 ¥&,4k(#2) 05-11-99  BE K44 HERGH YA L) AL 0
H8040 £ 84=,4 # 09-15-98 BEEEMR LR ERAGH9H(REL) YRR 20
H8041 £ 84=, A% 12-09-98 &+ BHHH HERGHHIHE(LE) % 0
H8050 %id & 11-06-98 HEEEHE L% HERSH (e Wk 11
H8051 #:i8 4= 11-30-98 43k #$HERESGHYIT4GRL) S0GO 0
HB8060 #}%cd ¥ 11-30-98 & BEAFH ¥, HERSH 4RI X) S0GO 9
H8061 #tmeai=, bk 12-09-98 &by HERGWHITHR(F I Mg, ik R 0
HB062 #tae 2 4=, 498 12-09-98 4SBT HERRGBYIR(F a4, B, 1) % ,S&W Young 0
H8070 B a % 12-09-98 4 BETH £H HERLSHIH(MmER) S0G0 6
H8080 £ % d1= 12-09-98 S BHTHH HKERSWHIA(EFEL) & 15,5060 0
H8090 4 & ,487& 12-09-98  #i4r KM ERREGH YRR, E) RA 0
H8100 #rjt & . 4kiA 12-09-98 kM, B EE HRRESYYITH(&i T, B) RA.¥A 0
H8110 # 3 % 12-09-98 & ibidfbfy  FHAE HERAS¥IHNAG ) &k 8
H8120 v M &,6¥ 12-09-98 &ibibitfly HBERESGBHBEXH(GRE) E¥ERL 0
H8121 @B E, kM 12-09-98  &sbibfudly HERSHHBF(HRB) Ao 0
18010 ¥ :§.\# 11-30-98 & ABEFIH 5, BRRSWHirs aFmMio 22
18020 & : ¥R 11-30-98 & BRTFH HMERESHYHIrA &1 8
18030 #f: # AT 11-06-98 &4 HMEREGIH Y8 0
18040 #: M (BR) 12-09-98 & v A4 T HKEREGHIITH HA 14
18010 & & sk aiE) 09-04-98 #EBiETY 18, FHAAEE FARFH HEREGHIHH 1A B I 61
J8020 &R % R d M4 dfiR) 09-04-98 &b dH L8, FHEREAME . EARTH BIERSY I AR T 62
18030 & AL(%B) 09-04-98 &tk T A8, FHEEARKE, XALTH RELSH T4 AEAR 8 T 3% 63
J8040 @R B 2 (#F) 09-04-98 3EBBTH F8, FHRAARME. L AARH BERSG¥ TS AEAR 6 T 35 64
18050 &R AT &(FK) 09-04-98 #EikBETH 18, FHEARMSE, FARTH. RELEH Y 154k 8 W G 58
JR060 fE 2R : A& 09-02-98 #&4kd b3y HMERSEHITHR(AHEL) 0
J8070 SRR IR M (4 1F) 09-04-98 42k T EES. LA REREHITH FLE ¥ 34
JR080 HHEE : B8R, &8 09-04-98 &4k b T RERSHHITHAERE) AE A 6 0
J8081 ShE: 8k, 5 8 12-19-98 #1451k i HILRASHH AL HE HHE) 0
JB090 MM ARATR, AMORE)  09-1598  BEEEME AN, HEREM YT Rk 50
JR091 M ATER:GAL KR BREGERE)  09-1598  SibibibAr $eRAH Ik E) 0
JB100 44 EEM»(HRA) 09-15-98 Bl ¥ EHE ki #HEREY HI R X &K 63
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Table 3. Description of sampling for pulses, meat products, seafoods and dairy foods in Taiwan(continued)

R HSEHE BAABEM R Hoik(EERA) EMARR, BK /ﬁr%ﬁ%%)
JB110 SRR : &AL, 8 09-15-98 MEEEHE HERSHHITHGLEAR) % ER

J8120 @ H: A B A(10A) 09-15-98 ¥4t L T 8%, FHAEEAKE, FARTH, BERSH9IrR(AB L) 65
Jg121 &8 8 &(124) 12-09-98 &w Rty 2%, FRARME, FARTH, RERGHHITRH(ADB) LA 0
18122 &€ 8 &(2H) 02-05-99 MEZEMN  E5%, FHERERME, FEATH BERSBONE £ 43 41
18123 @ & B B(5R) 02-05-99 Fith ks iy 8, FHEEAKE, FARTH, BRSNS 61
8130 &3:EEZHMO1A) 11-0698 BB EMR  £8%, FHLAEE, X EATH RERSHIHE %R 60
8131 B H:LEHI2A) 12-09-98 & hmAisy E8%, FAEAE, FAATH, BERSH OGS (EEHE) LA 0
18132 &AL ZA&(LA) 12-09-98 ML ® B 285, AR, A ARETH, BRSS9 %R 63
J8133 &t 2M(IA) 12-09-98 MM G M 28, FHARRME, EEREH, BEREY Sirs ¥ ER 58
J8140 B : (11 A) 11-06-98 M E ¥ EM  £8, FHERREE, F AT, BERESH IS ¥ xR 64
18141 & & mA(1R) 11-06-98 HELEE %, FHEREAKE, XEARAFTH BEREBINE ®EHE 64
18142 @i m#AIA) 11-06-98  MERE® F5%, FHERRME, FAATH RERESB IR R4 66
18143 & m#a(5H) 04-29-99 HEEHEME 8%, FTHEREE, FARATH. BERSH TS xR 61
8IS0 S & & M E(I1AH) 11-06-98 MBI EERE 18, FHEEERME, X ARETHN, &R REM 62
8151 & & &, 4 &(11A) 11-06-98 HMEZER H8% FHARKS, FARTH, RERSHINE(FLLIRER 53
J8152 S K&, HME2A) 12-1998 #4@4 T H8%, FHARKE, FARTH, RIERSH O (T4 88 55
8153 &3k & #EE(12R) 12-19-98 #4r1k s didy H8, FHARKE, X AATH, HERSHAHZ(FE ALY 41
8154 @K E(1RH) 12-19-98  #EEERE  £8%, FHABRBE, L ARTH BEREGH TR 5% 57
J8155 & & &(3H) 12-19-98  HEBEE F8% FHEARME, FARTH, BERSHTE Y E% 56
J8170 A A% 11-30-98 &9 H4iilizg = AN, $ERe s S0GO 4
JB180 BRKIE: &p, S 11-30-98 &84y BEREGHHITH S0GO 0
8181 SHEB &6, 5 &, LA 12-19-98 ¥4 th4 iy HERGHIrH(LHELGH) 0
18182 SRR B4, 6%, Y 04-08-99 &M E  HENRAIM HITH(BLKE RGP) 0
J8200 Wiz M as 12-09-98 & B4y FRAERN, HERSHIITA T4 48
18210 B e &(12H) 12-19-98 45 k% WY 1%, FHARBEE. LLAREHN. BRERSH IS 52
I8211 s aH(2H) 12-1998  #HEEEMR £85, xARAKE, FAREH. BERSGH TS EER%E 41
18212 ®#:&4#(3R) 12-19-98  #ELER 18, FHARAKE, FARATH RERSHITA REE 55
18213 & #:4a#8(5R) 04-29-99 HELEER %, FHFRRME, FERATH. RERGHITH ¥ ER 60
J8220 BREB : BN, B R 12-09-98 BRI OHBE R Eh b, A8) 0
18230 S B AHA 12-09-98 &8 T HE BAREHIHH L 0
18240 HEFM A E 12-09-98 &atBamAy HAMK RERSHNOIHA R 0
J8250 & Bi: it & 12-09-98 HEEEE %, FHEALES AT BEREHIHHA ¥R 65
L8010 ¥ iL: 43l 11-30-98 &tBadisy RIREHY A % 0
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D kR
E #¥m
H g2
CBRR B4 TR I pg48
D kg J & B8
E ¥ J
G 3525 — IR F
H 53 3K A
K &8 d
N 45 %7 - s
S
A 3nip3m PR 7 R
CBRAMETHR 4
E#¥m HESEBREE
F s d
Gz — B - MY
H 535 (TEMP<25°C) B s 48
IE 1 Lz
I & 82 aK — |8 M mhs
K %5 1 N 4% 4
Q ¥ptgs.w g R A H-20°C O =434 4+ 38
RimtEmitom P gk # 2 &+
N #
P ek & &+

Bl-FTREHt 2822594

Figure 1.The preparation of various food samples
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B oHEE RS IE

M ET AR FTUHERRKRLSTRFS100gF EEH ~ BB ~ 5 KA
b b BN ERUALERNG R BEEES T RIETF c L AIKKE
Atwater X 12 ¥ » H#mit B4 & A k4o

)k I EREBRERALE > 55K AT R IR E R %K E(CNS
5033, N6114) > 2 — R S B EH AL A FZRALI R R » fldo
FBEBRAHERKS > B AR A SRR S & (CNS 3642,
N6077)p & % o

)mE g : #kKjeldahl 4 # ;& (CNS 5035, N6116) KX K AOACE & § % §
% o # £ (AOAC 1995a, Sec 976.06) » # % ey L g &
% #7 4 (Alpkem RFA 300) ; MBI X B[ ERAELEHBL R Z
CREB(PES)MF AL EEERTI o

AP h @ RESBEHEZITE » 4 % 3 A Soxhlet 3 I ;% (CNS 5036,
N6117) ~ 8 7 A% % (AOAC 1995b, Sec 922.06) % 3LJs B 2] &
s (CNS 3444, N6060) R &£ &2 » AR £ 7 o

(S)m ki &t @ A4 EFRNI00gi0R100gT R HF 2 K5 ~ 5
Fa HEBARS>$LEHERF

(O)m8 4  HbEHE - HRIBEMRE > RARILL > MARLER Y
Z &80 &% 4% (CNS 5037, N6118) o

(MERB % I ARLEMIEAEEL D ¥ B LS % (Total dietary fiber)4
FOALRRTERBRBECD) PRI T ELBRAE L
(IDF)#h & Fo o PR3 B 89 £ AOQACZ o ¥ F & » M a -
amylase, protease, amyloglucosidase% = #& & % K /& » &
BAISHERABBESR  BEIPRASHWFTZIEEGHT AR
5 Pp i3 TDFZ 4 & ( AOAC 1995¢c, Sec. 985.29% Lee%¥ A,
1992 ) o

)R> - HARBRACFT X > BP A A250°CH i #2.08 » B R550°C K
AL 16 B¥ (CNS 5034, N6115) o



N E sk ~ 47~ 465 - & - - HF - SEHFHHEWMARTHRME S
100g TR FTAHLIBHE  EAFTREALFTZIAY
THARE o HFEHAARBIILEBRABRRBLELER
F "% 44 5% # ¥ (Inductively coupled plasma atomic emission
spectroscopy, ICP-AES) & K ¥ X B F R 4k } & /& (Flame
atomic absorption spectroscopy, FAAS) (AOAC 19954, e, f, g,
Sec 933.01, 975.03, 984.27, 985.35 ; Tanner & Barnett,
1985 ; Nereida% A, 1994 ; Total Phosphorous., 1987) o

(10)# 42 #B1 | ¥ S B F KRB R 1L > 2L 2 £ #% B (AOAC 1995h,
Sec 986.27) o

(11)% % £B2 ! RAOACZ A & 54 F xR XX » & B #% & A Alpkem
RFA 300(AOAC 19951, Sec 981.15) ¢

(I2)F B { RACACZ A ® 5 # HER XX » & A% & 5 Alpkem RFA
300(A0AC 1995j, k, Sec 975.41, 981.16) =

(13)# 4 FB6 . ik B WwEBEENWRERSIELHRBAOACH F & » K &
ARATBREASIEZBE R S5tk B # % (HPLC)
i1 % # & & (AOAC 1995m, Sec 961.15 ; 1# % A, 1994) <

(14)4 £ #B12 ! 4 FBRTHREB N ER TRt + > REMAH
S HEE > ¥ XA R4 4L F (Cyanocobalamin) o & 3
EREBLEAE  LAAREYRIEREZ S &/
B ¥ #% & Lactobacillus delbrueckii subsp. lactis ATCC
7830 (CCRC 11051) (AOAC 19951, Sec 952.20) o

(XK . EAUBER I A AL GBI M By s
B BAMRLEYWHRETEREE o B 37 & WL Enterococcus
hirae ATCC 8043 (CCRC 11054) % & # # #% (AOAC 1995p,
Sec 944.12 ; % A, 1995) o

(1) 2 FC R ERBHRERK » RAOACZ B H» M F i3 2 2 >
1 F 4 B & Alpkem RFA 300(AOAC 1995q, r, s, t, Sec
985.33, 984.26) o



(AN L FA: 2 F 42 FAAESE LR R KX X % K (Provitamin A) %
o2 2R A@BERetino) s «,8-EHEF (a,p-
Carotene ) # % X % H (Cryptoxanthin) » & %&£ H AT g 42 4
s FAERTIENRE > UL BALSANITBEEFHRE B I
AR FPHLE FAZIBSLE > AR EELBTRERAER S
AU S AT c ARWEFT G > S EH EILE
AIE R EIR » A T8 k& #H &4 AHPLCE & (4
A F N3k 0 1989) o ¥ # & & o 47 B & L Tetrahydrofuran
(THF) 3 B 4% > {& M Acetonitrile / THF / MeOH & # #
4 > AHPLCH 3| 2 & o #1 5 -30 # &) & (Bushway, 1986 ;
Fisher & Rouseff, 1986) o

(1) 2 ¥E: & Fa~ B~ r >~ 6-4 F 8 (Tocophero) & L R R 3% &
ZHEEHER A ERRUNSCA KRR > o 4 ¥ E MR
B REZH EUVABBRAEBELIRBILETFTRE > o
B2 1.10/0.60/0.15/0.028 a/R /v /S th 3 B 3 & » K % F
ﬂﬁd%ﬂ%a/ﬁ/rhyAZUﬁwxo7MO4W0IWOOl&jam&ﬁ
BB R -2 FEEE(a-TE) # 5 4 & &1LiE X
iE X E R ﬂuHPLCﬁa‘éﬁ‘_’i FEEITONHZEE - I
3t HE H o-TE® & (CNS 12723, N6228 ; Shen & Sheppard,
1986 ; Tuan%¥ A, 1989) o

(B EE . KR—BHBERLEFTEE BELTARAIEY, EHEMIE2 &
ERB 4o

QOEREE  EEREBEYKD > WARBRRBEHEITEL > BUAEDT
i R edbdh o KK IAGCR £ » i 4 Cholestane y A 42
# (AOAC 1995u, Sec 976.26) o

QU%%&Q&'&&wﬁﬁamﬁﬁ’w?&wimmw B #8 % >
BA L mE R IR EH> M2 (AOCS Ce-1b-89,
1990) o

)k B A 8k | A4N# F k% #% 8 (Methanesulfonic acid)I X B
B —RRKBERIMES Y BEAE 2R
( Simpson¥ A, 1976) c 2 S84 B4 & o



% i % & Bk 8 (Tryptophan)ig a 3 & 4% 8] < &
# M 4.2M NaOHgg 5k 8 1 # 5% 77 & 22 (Kielsen &
Hurrel, 1985) s BB A B o MR ETEREK &
A o

Z24- X RA S HBHEEKE

Figure 4. The energy value of various foods.

G EN A5 5 R EaH B8 B B R AL & 4
1 sH AR ER 4.27 9.02 -
2 % 4.36 9.02 -
3 LS 4.27 8.79 3.87
4 32 4 3.91 8.37 4.12
5 B HE 3.47 8.37 4.07
6 # % 2.62 8.37 3.90
7 K E 3.36 8.37 3.60
8 i B AE A - - 3.87
9 o Bk b (B 4l %) - 8.93 -
10 o3k (8 4 1) - 8.84 -
11 E#(BoA %) 4.00 8.92 3.97

(Merrill A. L., and Watt B. K., 1955)

A5 rRAASAAAZRER-F A

Figure 5. The nitrogen value of various foods.

3 = 1% #R £12 &
1 DAB T B 5.70
2 * | | 5.95
3 A - A 5.83
4 A 5.46
5 P8 A A 6.25
6 F - MR~ AAAE 5.30
7 g 6.31
8 BA -~ "ASBAHELEET 5.40
9 R ER R 6.38
10 4 5 (Gelatin) & # 4o T & 5.55
11 |34, 6.25
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12~ W FIEZHKE

4 F B akrMesr £ —# > R.R. Williams 3 1936 F 533
LK AR DPRERZT B THILARLRE ¥ BIEIREE
(Thiamine) (Ball, 1994) o 2 A+~ ¥ & > BLRPERFZRLEE
REAXNLERERIOBARBER > B H B E WA A Beriberi) » £ &
A aXkPEKERE abBEEEFTRELER Ak td —EEE
(Pyrimidine) ¥ & o¢ 3% (Thiazole ring) A ¥ % % (Methylene)48 3& » & # A
wB 2 A F(EEERKF>1990)c AT SR IFERET  2agenks
& 50 B8 B R X 7 A& (Thiamine hydrochloride, C12H17N4OSCI1 - HCI,
MW=337.28) BHERIBF R KRR - L w B Rk » Hisdk
ERAEAHHREBHE  HBRAKBIHEEFTEEREE A EBEMHERPPHS
RBK) WwHE I20CH VT HFHAE > XE pH ERJ VLT HBEEH K
7§ 3% fo ( Ball, 1994) o

p
c—S
C ) - .
N7 \C—CHZ-—N\ o~ o
C =C—CH,—CH,—0+P—0—P—0-
~ I
N CH,

Thiamine pyrophosphate (TPP)

B2 - FEABEx 2B (YRELFE > 1990)
Figure 2.The structure of thiamine pyrophosphate

REFIALAEIALNNERAS S THERLE  HRAKTEHE S
(Thiamin pyrophosphate, f§ # TPP) » & #% % B§ = ¥ s X (Prosthetic
group) > 5| ke & &R BX B X% # A8 (Pyruvate dehydrogenase) ~ B & /X — &% =
* & A5 (a -Ketoglutarate dehydrogenase) & #& &f B (Transketolase)% » # &
FIEBMARARAEH T BEAES o B4 FAHAVHHSBAEEE RS
R TREZ=D THBIHEF(TMP X TTP)HE A3 4 %8 ¢ ( Ball,
1994) o4 % Br RE A A S8BT  BEXEBEFERY ~ &
BE - R -BEETHR - AHEA - CHE FTHEANEYIYLE®RS &

— 15—



REFRN A -HEERARF o

FTRAARMESTHA T BI L EWFTERS  RARRARELRE K
BT & 4% 4 4 A ik (Bioassay method) ~ 1L % 4 #7 5 (Chemical method) ~ &
= 34 #t & 48 B #7 )k (High-performance liquid chromatography)%¥ o 4 4 & #f
FORAANARLER A AR EZ 4 kB ZE % (Growth Method)(AOAC,
1965) » A A A A MK EAME L K E # X B4 ¥ 5 H % (Microbiological
method) ( Defibaugh et al, 1977; Icke and Nicor,1993; Ball, 1994; Berg et
al, 1996) » AR A I H EHAARFBIASIRERN > BREFRKRZR
AeoitBo XA RANAELLEE B ABRKREBEER T iLEArms+
(Thiochrome)ftb &4 > E ¥ A BH TEAEABAEEEEMMARAZ > &
AR -2 ARAIAZEAAE  RERARKR  RALE K
(AOAC, 1995h) o HPLC # Bl R L S R B E R I R o > L A ik o
MEERESFRL  ARNHUHRBHEREAERS > TEF Y £ 568 1
( LascHi-LoQUERIE et al, 1992; Ball, 1994;GEnrIoN et al, 1995; Arella et al,
1996; Berg et al, 1996) o

B AAHBASELEF B 54 F 516 % 5 4 % (AOAC, 1995h) » &
WREZAM#EE 0.IN HCl kE& . 100°CHE £ mwk 30 548 0 &
A a- B A B& (o -Amylase) 5 Al & F5 8k T X 4 B RS &5 1L £ > X 4r fo BB
(Potassium freeicyanide, KsFe(CN)e)sh ik M 3B 35 T A ib % 4 & B & 4 2
XS > BAE T E(Isobutanol) ¥ t > A B LB A o A $ EE
B BHERRS U EREERRE HA S W R EREEKEHE D
E o ARFTETREAT LA HEER A ) A B » ¥ & (Automated
continuous-flow analysis) (Kirk, 1974; Defibaugh et al, 1977; Pelletier,
1977; Dunbar, 1979; Ball, 1994) » R X A 52 & # H R KX A L §F 1L B 47 4
LFEFTE > AwBRIMNEE  EEARBE BB S AL EZ £ 8
e ERSHNREL  BEARAERT KR > A4S FTHALBEL S
RERAZER > B 3 TAAMINRERIEBEEE - 4 A8 %
AN E > BHRYUD I THRARAZ 3~4 RiEEH 23 % > B
MBI BT THRRZ 7~17 kKA 15~30 # > Himwke 5 #ik g4
FRRBE o
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* BlK
o/Y
Blk

o/w

« Y/Y

« R/R

¢« O/W

Thiamine
0-0.1 mg/L
(Foods & Vitamin Preparations)

l Debubble 226 z1/min

> Waste

Alr 118 u1
Phase Separator
sampl 226 11 1 10T 25T 25T
ple “ o e [ee0'ee] T ]r ,.[
3
Ferricyanide 1ssalT
Fluorometer

Isobutanol 642 ul

( 4821
Waste
I 166 41
- Waste Sampler Parameters:

G/G Deionized wWater 94711
+ Sampler wash

* 8ilicon Micropump Tubes

Manifold Start-up Solution:

Deionized water with Brij-35 (1 ml/1)

Sampling Time: 50s
Washing Time:

Pecking: ON
Probe: Stainless Steel

B 3-8RIz aHibB ok is

Figure 3. The automated chemistry analyzer system of fluorometric method.

60s

Haste

Fluorometer Parameters

EX. Filter A306-0953-12
Em. Filter A306-0964-30

Damping (RC)

38

Range : 0.05 RFU
Large Aperture Disk

BHRETFERGLZIES > B 001~0.1lug/ml 2 4% 4 £ B 2%
B ERWwk 6 7 & R&ET R Squard T i 0.99 A E » F B M 5F

# o

RO A B AR ERLE LR RE R

Figure 6. The results of standard curve determined by automated

fluorometric method.

STD Response volt (Volt)
_ Mean+S.D.*
(ug/100mL) Test1 Test2 Test3 Test4 Test5 Test6
0.01 0.243 0.186 0.242 0.261 0.242 0.261
0.02 0.466 0.540 0.421 0.431 0.514 0.486
0.04 0.892 0.918 0.922 0.812 0.958 0.800
0.06 - 1.409 1.364 1.251 1.611 1.371
0.08 1.684 1.773 1.747 1.673 1.918 1.786
0.10 1.973 2.298 2.213 2.190 2.566 2.391
~ Constant  0.080 0.020 0.016 0.002 -0.009 -0.024 0.014%0.03
R Squared  0.977 0.996 0.999 0.997 0.994 0.992 0.996+0.00

X Coefficient 19.420 22.596 21.967 21.316 25.363

23.345 22.34+1.82

*S.D.=Standard Deviation



#F A% F 4 K (Reference Material, RM) it /17 & 4 % & & £
(Constant Error, CE) ~ bt 4| 3% # (Proportional Error, PE)& & 4k & % & 58
R > BRAAR ToZBRAKLE RM 1846 4 F W H /TR R » 2 & — 8
REFWHK > HFTMHESL 1.09% 0.15 mg/100g(SuarrLEss et al, 1997) » K A
BEEFNEEZREHRAXLRA 1.05+ 0.08 mg/l100g > BB F {48 &
BE o XETHRERNR WEF R LBAXLERESE 97.841 0.11% :
HOARM 1846 £ T 2 B FTHREZRKHFBRARX > AP CERR L £ 75
EERREMFI LY AHRZREL]D > % PE A QB 100 BIAFHD »
HERBT S ZEHE A Y6 T4 (Cardones 1983) » R XL R M AT
ERXHEA -

&7~ A RM 18464 17 £ g ) 3 4 R
Figure 7. The results of RM 1846 determined by automated fluorometric

method.

Al A A RlRXER
4 % B 48 1.05+ 0.08 mg/100g
# #3% £ (CE) 3.14% 1.77%
¥ #) 3% £ (PE) 96.47+ 0.11%

Bk & 97.84+ 0.11%

%%’%ﬁxﬂﬁ%%%%%%ﬁ$%%%ﬁz§£’%%%i8
%%°§ﬁﬂ%ﬁ~&ﬁ&%ﬁ‘%%ﬁ~iﬁ\*éﬁ&%%%?ﬁ
Rt SR A A BER AR I OB A EET AN (CEAA L B R &
e WRRER > MERIMABE SIS LU OWEHF 2% F
BRSEFIBART RS BFABE AL TARAAFTAL S 2 % 4
¥ Bigg o
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8- A B B AXRFHEELAEsNHATR AL S T4 4L B4 F

Z b #R
Figure 8. The comparison of vitamin B:; content in various samples

determined by automated and manual fluorometric method.

Vit Bi(mg/100g)*

Sample No. Samlpe Name
A% % k& F & & ki
A8010 B R R 0.18+0.01 0.23+0.00
C8030 AR EA 0.02+0.01 0.03£0.00
E8056 INCEAER ) 0.03+0.01 0.04+0.01
E8057 Dl ECkR) 0.02+0.01 0.03+0.01
E8058 & E(F AR 0.02+0.00 0.03+0.01
E8110 FRBE 0.04+0.00 0.07+0.00
E8120 B 0.04+0.00 0.06+0.00
E8141 ARERE 0.0340.01 0.04+0.00
H8080 2 & 84 0.20+0.01 0.19+0.01
78122 2B &2A) 0.03%0.00 0.01+0.00
18152 & el R) 0.01+0.00 0.01£0.00
18212 G803 Aa) 0.01+0.00 0.01%0.00
QO1.85E Wt B 45 3 0.55+0.02 0.56+0.01

*MeantStandard Deviation, n>2.

LM ER KFHETMEBRZ LS T8 4 FBig B i s
WMAERRETH  ABEAM S ARG RERBEEMNZ LT RINAL AL £
ﬁ%’A*ﬁﬁmﬁﬂqﬁﬁkﬁA%@%¢$i%&%&ﬁﬁ%oﬁ
2B ARACACE T r F s > B S S HAwB RS BHED
EmBAIMAGLIBES ) FFRRARFT IO ELF > AR B WA
FEHBZ G AL EBIRADERFHE L LBFTZ o



B AT R B

ApmAH8l~86 gt CRXRERERELASBER>EIHNALES:
F-BEBEIE AR TREASESZISHAS SN UREHXBE LR
RAHBELERARBOARAFERLE S I oML R £ B L F A4
"haAs kR, (BN &% 19900z s msXEHS>AISKERS T
HBOF R EEERMEM 87O s EAE MBI R THEH A

AHEREN  THHEREARSETEZRGE >N EFHBEHRSE o

AEREFEFRFHREALIONIGER > I F o

20 - 2R RELRBERSAHBEAR

Table 9. The current status of food composition databank in Taiwan

| fE R A | % 15 BIAEHBH, ¥ (8745 K |884 &
A 3 4 % 119 15 1
B B B 17 - -
C B R R T 39 - 7
D KR % 101 - -
E Ea 139 - 54
F % ¥ 5 - 1
G 3 % 17 - 31
H & ¥ 69 - 18
I S 101 68 4
J & B *5 171 2 44
K E 31 5 ]
L 5L 5 66 9 1
M s BS 2R 42 5 -
N ¥ 3R 10 - -
O o5 43 M 4% # 3R 86 - -
P A HRZEER 82 - -
Q ¥ 84 B O 35 64 - -
R ho T E TP A S FE 136 - _

& 3 1295 104 161

AHEREY  REASAHBUBAATARARL — &5
MEE AHBEFERAEIRAE LU AWRIAIRE ERE T 2

HREATRET AR
BHERBHEEREME
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LEREAE & 0, EATHAABARAKRSZIARNER > RMER %
FHEFE SV EAERABE ARSI DRBRTI>MERT AN X
11~ %28 o

LERERBKISTEAABER BHERLEHE  EHARHEAET
B ABRAARAEIFEASKERK S - AENEFE AT E K
FHH ST FEHLEERZRUAEERAI>EEREBRAZIRERK
EASH S RENMBAR BAREFEFEHMHEZR B AFERKEN
RAASZBEUNAE  EHERAT - FAGERT  ZHEREDEH
Rzwu#Ed $REBEH  KFARAAMEFTHKRSE LI F > FZHE R
AANTHALBASATIRENNZIEEARSEILEN  AZLILHHER
ZRERSERRE EENMESIMMERIREMN

N

\

(10 ¥ BREBU IR EHKAAE

Table 10. The different smalping conditions for vegetables and seafood products.

% oe 4 # B A Ak B F AR B
ha E # 5 M (874)10, (88£)1,4,7R &
%0 % BEMR  |(874)10, (884)1,4,7 & @
AHBE @sm |(874)10, (884)1,4,7 5 & @
Fir g WEM |(874)10, (884)1,4,7 f & &
48 8 5~117  |(874)10,12,(884)2,5,7,9 i %
o B & 12~35  |(87#)11, (884)1,3,5,7,9 i M
48 2~47  |(874)12, (884)2,3,5,7,10 f K
&8 11~1g7  |[(874)11,12, (884)1,3,7,9 f 5
L B e 11~1g  [(874)11,12, (884)1,3,7,9 f i

A MERARREIEXRE U AP LAEABED c KRER
THRABANSAH > BFABRBING - A HESAE —BEAYH
HERZIN BREBEROCAKEIN > REB -~ ZF% > FTHR
BEHBRKSWT BAETEHBEZ SR o L 4bho s & 35 (G8030) v 4
# %35 (C8091) ~ 5 35 (G8160) % £ 4 35 (GBLTO) % 45 % > Rl AR A % 4 &
PR R b o




R ERERALLENEERERI RS AHE > B —
MTEOIE BRTETRERATHIFLARFEREMIL  RERGUR
Basor#eitha - AEBEREREEBIRKR  MAAERBEEZIRHE
B iEtB G ABBRBERRSACTYRE  BRTHABRRERLEHE
(Certified reference material, CRM Standard reference material, SRM)
FRISA BT EENE - AR A A FHBlind sample) x ¥ iz 5 47 A B
ez BRMS > LAES Y 44 % (Control sample)ay { % 4 4 > i
HLIFHBEARBEHIN S EZIBEIH c BNEAFTRENELERS
KT RREZIRETEMN,SE BREAMEEZTERESEFTI R

B XEBAAEHBEY I 2ERERLIALAEHBREREYR A
BeoA2FBzehASLIAEXAFTERAT R TR EMA(CNLAZ
#0309, g spam | CNLA-ZLOGOA L £ p X TR T W 2T > R 7 #
B 4w BRI E a8 4o 8 n B R B XM A # € (National Association of
Testing Authorities, NATA) g % # £ % % #& + it # (Hong Kong
Laboratory Accreditation Scheme, HOKLAS) > # »# 3 s (Proficiency

test) s AR THEMEERE  AEMAIMEAEZRRLE R Al EEER
EXA BARY SN FEU N BUB LA ALETRTZRE A
EBETAEREZEARAIVNSERAINBRBE I T HHEREE o



R~ EH

AFEEBRREII/AKSETON > OERDBAHKSIGF - BEAHE
FTRESTH - AERERSAG - FHASIH - S HMA R34 - 2 84
w184 ~ AEM 4 ~ B DM BH RIS IS o b 4
FAFEETFREIASTHALAFBIZIAG ARSI E  LARITFHE L
oAb o BB » AFEAMBEITREEASZIAFHHFE £ EHT
—FEBEPRIT  FERRALRATHBLBRAEASHATIRAEHTHF IS AR
EBEH > AEIAFRASZIE SR IS RAE > E X wB S HHER
ZREM o
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In recent years, due to an increase both in the educational level and the national GNP,
people in Taiwan have become more health conscious. They have realizing that proper
medical care should not be the only factor in sustaining good health. On the contrary, a
balanced diet and preventive health care are even more important.  As a result, people are
now actively seeking new information on nutrition and trying to improve their eating habit.
A project to promote foog nutrition labelling s is underway. Therefore, a comprehensive
database of all nutrition available in Taiwan and the constant update of that database are in
urgent need. In addition to establishing analytical method for vitamin Bi determination
by automatic fluorometric method, this project continuously expanded and revised the
contents of food composition database. The current database contains a total of 161 food
samples which included 1 items from cereal products, 7 items from nuts and seeds, 54
items from vegetables, 1 items from algaes, 31 items from fungis, 18 items from pulses, 4
items from meat products, 44 items from seafood products and 1 items from dairy products.

Twenty five kinds of nutrient composition are described below:

(1)Proximate (moisture, ash, crude protein, crude fat, crude fiber)
(2)Mineral elements (Na, K, Ca, Mg, Fe, P, Zn)

(3)Vitamins (A, E, B1, B2, B¢, B12, C, niacin, folate)
(4)Hydrolyzate amino acid composition

(5)Fatty acid composition

(6)Cholesterol

(7)Dietary fiber

KEY WORDS : Nutrition composition, Food nutrition labeling, Vitamin B; determination,
Food composition database, Cereal products, Nuts and seeds, Vegetables,
Algaes, Fungi, Pulses, Meat products, Seafood products, Dairy products
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Table 11. The proximate composition of cereals and grain products, seeds and nuts, and
vegetahles in Taiwan(hased on 100g edible portion)

b dh £ 4% =T A : P2 S 100g
B

ii " X gl #1 K ciil g % i3
. |PxXEHE y: & i it o X £3]
i ¥ o & P N 4 5 a5 5
(keald} (g () (g) (g (g> (g) (g) {mg
AR0I0|Z A& 1 359 12.5 7.8 1.2 77.3 1.8 10.8 1.2 -
C8010 | % 1=, 4 & 384 9.2 |14.2 | 7.1 67.7 | 0.9 0.9 1.8 -
C8020 |i& T, £ # 135 | 64.2 | 9.6 0.4 }24.3 | 1.2 12.4 | 1.6 -
C8021 (& ¥, #7& 230 [ 41.9 | 5.7 0.1 [51.4 | 0.8 3.3 0.9 ~
C8030 (it £ 4=, % &R 344 140.0 |17.2 [27.4 }13.3 |11.7 {15.9 | 2.1 -
C8031 |7t A 1=, & 361 32.8 | 14.2 {23.3 |28.8 | 9.8 4.1 0.9 -
C8040 | T F(R R E) 364 |11.0 |19.4 | 5.8 |61.0 | 2.5 |12.4 | 2.8 -
CR41 | E#F (R LEH) 354 11 4.7 0.5 821 0.9 78.3 1.8 -
ESOI0|E¥#MEH . K 25 92.8 | 1.7 0.1 4.9 1.4 2.5 0.4 -
E8020 | & #2258 A & 21 94.0 | 1.0 0.1 4.5 1.2 1.7 0.4 -
E8030 | R ¥ & #i, & 26 93.2 | 0.8 0.3 5.3 1.3 1.8 0.4 -
E8031 | R ¥ #8: #tie, & 33 91.2 1 0.8 0.5 7.1 0.9 1.6 0.4 -
E8032 [ R K % &, # 34 91.1 0.8 0.4 7.3 0.8 1.2 0.4 -
E8033 | R ¥R #in, ¥ 28 92.2 | 0.8 0.3 6.0 0.6 1.9 0.6 -
E8040 | ¥ Xk 2 & 25 92.3 | 4.4 0.4 2.5 1.5 2.6 0.4 -
ES04] | ¥ XM 58y 31 90.2 | 4.4 0.6 3.7 1.2 2.1 1.1 -
E8050 | ¥ &%k, 24 (10A) 11 96.4 | 1.1 0.2 1.7 0.6 1.1 0.6 -
ES051 [# ¢ #: . & ¥, k4 (10A) 12 95.9 | 1.1 0.3 1.8 0.9 1.2 1.0 -
ER0S2 |¥ ¥#: . a %k, A#4U0A) 13 95.7 | 1.3 0.2 1.9 0.9 1.1 0.8 -
EBOS3|¥ ¥ . ha ¥k, 24 A) 10 96.4 | 1.2 0.2 1.5 0.6 1.3 0.7 ~
ES054 | ¥ & ¥k, KAE(1A) 13 95.3 | 1.5 0.1 2.1 0.7 1.5 1.1 -
ES0SS |# ¥ . hax A%A) 9 96.2 | 1.8 0.2 0.8 0.7 1.5 1.1 -
E8056 (¥ ¥#: & ¥, L4 (4A) 13 95.8 | 1.1 0.2 2.2 0.4 1.2 0.7 -
ES057 ¥ % & ¥, k#EUE) 13 95.6 | 1.0 0.2 2.4 0.5 1.4 0.8 -
EROS8 (¥ % #: e ¥k, AHUA) 14 95.0 | 1.3 0.2 2.4 0.5 1.2 1.1 -
ES06O | ¥ #: T ¥, 24 (10A) 17 94.3 | 1.8 0.3 2.6 0.9 1.9 1.0 -
E8061 | ¥ :Eo %, k4 (10A) 23 92.5 | 2.2 0.3 3.8 1.1 2.8 1.2 -
E062 |¥ % :F v ¥k, AH0A) 19 93.7 | 1.7 0.4 3.0 0.9 2.3 1.2 -
E8063 £ (. v ¥k, 24U A) 22 93.3 | 2.0 0.3 3.5 0.9 2.9 0.9 -
E8064 | ¥ Eu ¥, k4E(1A) 27 90.9 | 2.7 0.3 4.5 1.0 2.8 1.5 -
E8066 | ¥ ##:Fu ¥, LHU4A) 20 93.6 | 1.7 0.2 3.5 0.7 2.4 1.0 -
E8067 |# ¥ B u ¥, kHE(U4A) 24 92.2 | 2.2 0.1 4.3 0.9 2.7 1.1 -
E8068 | ¥ : Tk, HA#HUA) 26 91.7 | 1.9 0.3 4.7 0.8 2.8 1.4 -
ES070 |# %% BB . A8, 4 (10A) | 14 95.7 | 1.1 0.3 2.2 0.9 1.1 0.6 -
ESOTV(E ¥ . BE, AL, K4&E(0A) | 12 96.0 { 1.1 0.3 1.6 0.9 1.1 1.0 -
ES072 | ¥ B , X5, AMU0A) | 15 95.4 | 1.3 0.3 2.3 1.0 1.7 0.8 -
ESO73 |¥ % BE . £ 5, 41 A)D 17 95.0 | 1.6 0.4 2.5 0.6 1.5 0.6 -~
E8074 (¥ %% %E A 5, &K#(1A) 14 95.2 | 1.6 0.2 2.1 0.6 1.5 0.9 -
ESO75 |# %M - BE . A8, AHUA) 15 94.7 | 1.8 0.0 2.6 0.6 2.0 0.9 -
ERQ76 (¥ ¥%a . ¥ ¥ A& FA(UA) 17 95.1 1.9 0.2 3.3 0.5 1.4 0.5 -
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Table 11. The proximate composition of cereals and grain products, seeds and nuts, and

vegetables in Tajwan(based on 100g edible portion)(continued)

64 £ 45 T £ i PN 00g
B

?j w | x| BB KR B’; & "
P M x A& 1t %, X B
ad ¥ & & B ~ % 3 v 5

# L ) #

]

(keald] (&) () (g) (g () (g (g2 (mg’
E8077|¥ %% . B8 . R 8, K4#(4A] 15 95.3 1.0 0.2 2.7 0.4 1.4 0.8 -
ESO078 (¥ ¥ . Bt . A& . AMUA 19 94.3 1.1 0.3 3.5 0.5 1.6 0.9 -
ES079|¥ % . B ¥ . &3 16 95.5 | 0.7 0.1 3.3 0.7 1.3 0.4 -
E8080 |3 %A . F:x %, 24 (10A) | 12 95.9 1.4 0.2 1.6 0.7 1.9 0.8 -
E8081 (¥ ¥ #:Hix ¥, k4 (10A) | 11 96.0 | 1.4 0.2 1.4 0.6 1.9 1.0 -
E8082 (¥ ¥#:H ¥, AMI0A) 9 96.5 1.3 0.2 1.1 0.6 1.2 0.9 -
ES083 | ¥ ¥ . Fx %, 240 A) 10 96.4 1.3 0.0 1.6 0.5 1.1 0.7 -
ES084 |¥ ¥ # . Hix ¥, KA1 A) 12 95.7 1.2 0.0 2.4 0.6 1.4 0.7 ~
E8085 | ¥ ¥ & Fix¥ . A#UA) 10 96.1 1.5 0.0 1.5 0.5 1.3 0.9 -
E8086 | %%  Hix ¥, X4U4A) 11 96.4 1.0 0.1 1.8 0.3 1.0 0.7 -
E8087 | ¥ Fix ¥, kEWUA) 14 95.0 1.4 0.2 2.4 0.4 1.3 1.0 -
ES08S | ¥ #m:F/x ¥ AMUA) 1o 94.9 1.4 0.2 2.5 0.4 1.2 1.1 -
E8090 | ¥ -4 % R % 18 94.5 1.1 0.1 3.8 0.7 1.3 0.5 -
ES09l |¥ ¥ a %k . B4 15 95.3 1.3 0.1 2.7 0.9 1.1 0.6 -
ESON2 (¥ % a %, hEa % 14 95.9 1.0 0.2 2.5 0.5 1.0 0.4 -
E8093 | ¥ ¥ G % &K 17 95.1 1.1 0.1 3.3 0.6 1.1 0.5 -
EIOO (R ¥ % % F, B & 21 '93.9 1.0 0.0 4.5 0.7 1.6 0.5 -
EQI20 | ¥ kM HHEHF 33 89.9 3.1 0.2 5.9 1.0 3.5 0.8 -
ESL1I0|¥E %M BE, KX 17 94.8 1.1 0.3 3.0 0.8 2.4 0.9 -
ERI30 | ¥&#:uH 23 92.6 | 2.1 0.3 3.7 0.9 2.7 1.2 -
ES140 | # ¥ - FiL ¥ A 31 89.9 | 3.8 0.0 5.3 1.0 4.1 0.9 -
ER141 | ¥4 . £ ¥ % 23 92.9 2.1 0.0 4.5 0.9 39 10.5 -
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Table 12. The mineral contents of cereals and grain products, seeds and nuts, and

vegetables in Taiwan(h

sed _on

ng edible pnr‘rinn\

W |ethss " ST

& " i

AL &2 a2 & 49 5 £3 % 11 4

4:3 (g) (mg) (mg\ (mg) (mg_]___{_m,g.)__ng) _{mg)
AROINIE & 1 1.2 1 387 18 89 203 4.0 1.5
C8010|F 4=, &z & 1.8 0 447 10 240 481 2.9 4.0
C8020|i& F. 4 & 1.6 167 254 76 115 292 1.9 1.5
C8021|: F .48 % 0.9 11 155 54 72 200 1.1 1.0
C8030|it &£ 1=, A% 2.1 363 247 52 175 288 1.4 2.4
C8031{Fe A 1=, & K 0.9 37 107 43 130 214 1.3 1.9
C8040 | T & F(% &R ) 2.8 8 1096 95 117 346 5.0 2.0
CAOAV N ES$ F (X LEH) 1.8 58 586 1t 118 _18 73 a1 Q.7
EROIO|¥ ¥ MM E & . a & 0.4 3 167 9 7 25 0.4 0.3
ES020|# ¥#: 226§ .4 % 0.4 1 188 9 4 19 0.1 0.2
E8030 | R ¥ %7 ¥, # 0.4 1 137 10 10 16 0.3 0.3
E8031 | R ¥ %7 : 8, 4 0.4 1 189 6 10 22 0.4 0.2
E8032 | R 3 %7 : &t 4 0.4 1 189 6 11 23 0.5 0.4
E8033 | R 3 #r:##l , % 0.6 1 192 7 10 20 0.2 0.3
E8040 ¥ (% . e B 0.4 1 138 7 15 57 0.5 0.4
E8041 | ¥ (% 389 1.1 1 404 38 27 91 2.3 0.7
E8030 (¥ ¥4 a ¥ £ (10A) 0.6 71 140 109 17 26 2.0 0.3
E8051 [ ¥ #: & ¥, KMAM(10A) 1.0 6 292 86 26 29 1.7 0.4
E8052 | ¥ a ¥k, A& 0A) 0.8 23 294 145 17 27 1.8 0.5
ES053 ¥ % #: . a ¥k £ A) 0.7 110 109 99 16 24 1.9 0.3
E8054 |E %% &k, A1 A) 1.1 9 359 67 35 31 2.2 0.3
EQ055 | ¥4 : & X . A#H/(A) 1.1 79 218 133 18 30 1.2 0.6
E8056 |¥ ¥%#: & X, 4 (4A) 0.7 125 139 73 16 32 1.1 0.4
ESO057|# ¥ #: & ¥ . KHEUAR) 0.8 11 324 66 34 26 0.9 0.2
E8058 | %% :ha X . AHRUA) 1.1 40 320 136 23 37 1.2 0.3
E8060|# $#m:Fw ¥k LA (0A) 1.0 122 247 58 24 22 3.9 0.2
ESO6L | ¥ ¥ M :Fw ¥k, RH#E(10A) 1.2 29 440 94 49 51 1.0 0.3
ESO62 | ¥ . T w ¥k , A#R0A) 1.2 33 428 105 23 39 2.1 0.5
ES063 | ¥ ¥ T v ¥k, 24 (1A) 0.9 166 84 85 33 24 3.1 0.2
E8064 |# ¥ #a: ®w ¥, KME(1A) 1.5 15 628 50 33 63 2.7 0.4
E066 [ ¥ T wF LHU4A) 1.0 105 327 80 38 25 2.8 0.2
E8067 | ¥ :F V¥, KAEUA) 1.1 13 505 64 35 63 1.5 0.2
ES068 | ¥ ¥ T Xk, AMUA) 1.4 62 533 87 43 34 2.2 0.2
ESO70|# %% : % E. &8, £4(10A)| 0.6 7 278 39 18 38 0.8 0.3
ESO71 |# %¥#:%E. &8 A& (0A) 1.0 3 406 32 18 34 0.8 0.2
ES072 (¥ %#: B E .28 . AM0A)| 0.8 9 301 43 18 25 0.6 0.3
ES073|# ¥ % e . A& . 24 (A) | 0.6 65 158 29 28 29 5.8 0.5
ES074 [# ¥ B ¥ . &8, k4(A) | 0.9 3 415 27 17 34 1.4 0.2
ESO75|# %M . B8 . A 5. AMUAD | 0.9 47 412 48 36 33 3.0 0.5
ES076 | # ¥4 . BE. &%, A (4A) [ 0.5 46 172 32 23 30 1.0 0.4
ER077 |# ¥ % :%BE. & 5. R#E(UA) | 0.8 2 404 31 19 47 1.0 0.2
ES078 | ¥ %M BB . & & . A HKUA) | 0.9 13 522 41 23 23 1.2 0.3
FROT7Q % 3 #5 - # 3 41k 04 7 174 29 13 25 0.4 0.2
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Table 12. The mineral contents of cereals and grain products, seeds and nuts, and

vegetables in Taiwan(based on 100g edible portion)(continued)

th |[Bih L& =T = i = 100g

5 xR »:: 3oL

K |FXEH 2 & 47 £5 4% % 3 5

3 (g _(mg) (mg) (mg) (mg) (mg) (mg: [mg>
ESO80 | ¥ x#m: F:x X, 24&(10RA) 0.8 117 86 122 20 27 0.6 0.4
E8081 | ¥ %4 Fx K. A (10A) 1.0 14 308 104 36 33 1.3 0.5
E8082 | ¥ k4 :Fix K AHO0A) 0.9 11 225 116 13 32 0.7 0.8
EQU83 (¥ XM F xR . 2 #H(1A) 0.7 73 114 72 13 33 1.0 0.4
ER084 | ¥ #m:F 1K, K4E(1A) 0.7 6 200 67 25 31 1.7 0.2
E8O85 ¥ ¥ Fx X . AKAA) 0.9 38 180 104 14 26 1.6 0.5
ERO86 ¥ K% F X, £ (4A) 0.7 110 86 91 23 32 1.1 0.3
ESOB7 (¥ X :Fix X . KHE(4A) 1.0 12 376 92 39 35 0.8 0.1
E8088 | ¥ ¥ - Fx k. AHRUA) 1.1 40 279 143 22 33 0.8 0.3
ER090 | ¥ X% &% . R % 0.5 48 177 38 14 40 0.5 0.2
E8001 | R XM . % .86 0.6 21 180 55 11 42 0.5 0.2
ESON (¥ X 9% Aa % 0.4 16 118 39 6 22 0.3 0.3
ES093 | ¥ £ X &K 0.5 5 149 57 10 27 0.6 0.4
ERI100 | R¥# % F.8 & 0.5 2 229 12 14 27 0.3 0.8
EI20|¥ %4 HEYH 0.8 15 253 80 25 55 1.1 0.3
ES1I0|¥¥# . ¥BE ER 0.9 6 344 80 17 28 1.6 0.9
E8130 | ¥ k% W F& 1.2 40 385 132 28 39 1.5 0.3
E8140 | £ %% FiLK A # 0.9 14 378 48 26 80 0.9 0.6
ERIAL IR g0 . % 20 = Ahd 0.5 15 102 43 1R 28 n.z2 g2
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Table 13. The fat-soluble vitamin contents of cereals and grain products, seeds and nuts, and
w:gefnhlpq in Taiwan(based an Hlﬂg edible pnrfinn\

R4 4 4 T A s 100
TS S S P + F

5 @ 4 %

1% ; I 4 4 a 8 7 s 4
& ol % £ | = | & £ | & +
g |TXER fg f’fé S S R
r:3 ¥ % K # 13 8 .13 .13 .
= 4 7 %

ugd | (ugd | ug) 1| REY | (ng) | (mg) | (mg) | (mg) [(o-TE)

R010|® & 8 0 0 - 0 0 044 10925 1195 looo | oss
CRO10| % 4=, bz & 0 | 0 - 0 0 |0.04 |0.07 |2.07 |0.18 | 0.27
C8020 | 7, 4 # 0 | 0 - 0 0 |0.07 {0.00 [0.14 {0.00 | 0.07
C8021 (&, 4 ik 0 | o0 - 0 0 {0.30 |0.00 |0.57 |0.02 | 0.28
C8030 |76 £ 4=, 4 ik 0 | 8 - 13 1 |4.56 0.00 |3.07 [0.07 | 3.68
C8031 |7 4 4=, 4 K 0 0 - 0 0 |2.94 |0.10 |2.66 |0.08 | 2.48
C8040|EH F (%A 3) 0 | 12 - 21 o |1.54 [0.00 |7.08 |0.50 | 1.85
041 ;’E‘i’i%(—)&,hg i) 0 { - il 0 0.11 00 000 .00 008
ES010|E %4 : B 5. a4 0 | 0 - 0 0 |0.09 |0.00 |0.00 |0.00|0.07
ER020 | ¥ ¥ MR: R 1% , 4 # o l239 | - | 39 | 40 |o0.67 |0.14 [0.00 {0.00 | 0.5
E8030 | R % 2 : &, & 0 114 | - | 190 | 19 |o.61 |0.00 [0.02 [0.00 | 0.45
E8031 | R ¥ #0: &, 4z o |1072 | - | 1787 | 179 |1.83 |0.07 | 0.09 |o0.02 | 1.39
E8032 | & %2 : S, 4 1041 | 524 | - | 1741 | 174 |2.27 [0.09 |0.02 |0.01 | 1.72
E8033 | % ¥ 4 &4, % 16 | 66 - | 123 | 12 |1.30 |0.08 |0.02 |0.01 | 1.00
E8040 | ¥ %3 : %2 & 0 137 | - | 229 | 23 |0.24 |0.00 |0.00 |0.00 | 0.18
E8041 | ¥ $#: 5 5% 0 9287 | - | 478 | 48 |1.48 |0.15 | 0.07 }0.00 | 1.16
E8050 % % hw %, +48C108) | o (180 | - | 300 | 30 |o0.89 [0.02 |0.04 [0.00 | 0.67
B80Sl |E 0 a®. kEU0A) | 0 (308 | - | 513 | 51 [0.73 [0.02 |0.03 {0.00 | 0.5
E8052 | M %, A4U0A) | 0 [1698 | - | 2829 | 283 |2.00 |0.02 | 0.04 |0.00 | 0.00
ES053 |£ %M e %, 24(0A) | 0 | 817 | - | 1362 | 136 |0.52 |0.01 | 0.04 |0.00 | 0.39
E8054 | £ %M e % k(A | 0 |660 | - | 1100 | 110 |0.44 |0.00 |0.05 |0.00 | 0.33
E8055 | ¥ %M e %, AMURA) | 0 |76 | - | 1193 | 119 0.5 |[0.00 | 0.07 |0.00 | 0.38
ES056 |2 22 e g, t44R) | 0 367 | - | 611 | 61 [0.63 [0.00 | 0.04 |0.00 | 0.47
E8057 |2 22 ha g AmdA) | o l222 | - [ 370 | 37 [0.74 [0.00 {0.05 [0.01 | 0.55
E8058 |¥ % hw X AMUA) | 0 [1136 | - | 1893 | 189 |0.77 [0.00 |0.06 |0.01 | 0.58
ES060 |# % : =%, £48(10A) | 0 |2147 | - | 3578 | 358 |0.59 |0.01 |0.07 [0.00 [ 0.45
ES061 |£ % Ew ¥, kE(10A) | 0 |1980 | - | 3299 | 330 |0.84 |0.05 | 0.11 |0.00 | 0.6
E8062 |£ X2 =k, A#MG0A) | 0 ]1999 | - | 3332 | 333 |0.56 |0.04 | 0.05 |0.00 | 0.44
ES063 |E M Eo%, 240 A) | 0 791 | - | 1318 | 132 |0.49 |0.00 | 0.06 |0.01 | 0.37
E8064 |2 K2 2ok, AmUA) | o [ 729 | - | 1216 | 122 |0.89 {0.00 |0.16 {0.01 | 0.67
E8066 £ X 2: T %, £48(4R) | 0 [1601 | - | 2668 | 267 [0.31 {0.00 |0.10 [0.01 | 0.24
E8067|E % F ok, k4R | 0 |98 | - | 1630 | 163 |0.37 |0.00 |0.12 |0.01 | 0.29
ES068 |E % E oK, AMUA) | 0 |1880 | - | 3134 | 313 |0.47 |0.00 |0.12 |0.01 | 0.36
E8070| € X2 B E A6, t4EC108] 0 |144 | - | 241 | 24 |0.14 [0.04 | 0.09 |{0.00 | 0.13
ES071 | £ X2 B & A% kM08 0 |342 | - | 570 | 57 |0.23 [0.09 |0.22 [0.00 | 0.23
ES072 |E XM BE. AL A®RA0A| 0 |197 | - | 328 | 33 |0.31 |0.10 |0.23 |0.00 | 0.29
ES073 |¥ % B, AL t4(1AY 0 [2302 | - | 3837 | 384 |0.38 |0.00 | 0.44 |0.01 | 0.33
ER074|E X m B E. A8 As(AY 0 [1889 | - | 3148 | 315 [0.37 [0.00 | 0.57 {0.05 | 0.33
E8075 ¥ % B . A8 AMAAN 0 [1744 | - | 2007 | 291 [0.37 {0.00 |0.62 [0.01 | 0.34
ERO76 |2 % : 3 (48 269 262 - £6( 86 0.20 000 016 000 {16
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BRALUS(100gTRESIZI MR EL T 2B ()

Table 13. The fat-soluble vitamin contents of cereals and grain products, seeds and nuts, and

P T__ 4 2 100g
w4 g w4 %
w | & 4
# o £ | & | o« | &8 . s | ox
i s | 4w | A
A A B e B N R A A S A
g % 54
R% i‘. -‘i- sl Fal Cal
ol g b ugd 1] REY | (ug) | (ogd | (mg) | (g [ -TR)
8077 | £ R BE &8 AMAA) 21T | 268 | - | 627 | 63 |0.10 | 0.00 | 0.21 |0.00 | 0.10
BR078 | i B L AL HHUAARY 0 |1917 | - | 3195 | 320 |o.28 |0.00 |0.25 |0.00 | 0.23
ER079 | X2 B B, B3 o |2 | - | 4 o |o.04 |0.00 |0.08 [0.00 | 0.04
ER080| £ %M. F % 4108 | 0 286 | - | 476 | 48 |0.52 |0.05 | 0.02 |0.00 | 0.4]
ER081 | £ X 4% AMB0A) | 0 |335 | - | 559 | 56 |0.54 | 0.06 |0.03 |0.00 | 0.43
ER082 | s rk AMU0A) | 0 |87 | - | 145 | 15 |0.32 |o.04 | 002 |0.00 | 0.25
ER083 | £ R M Fr 1) | 0 |727 | - |1212 | 121 |o.95 |o.00 |0.03 |0.00 | 0.9
ERO84|E X Fik ABUA) | 0 |64z | - |1070 | 107 |0.33 |o.00 |0.03 |o.00 | 0.25
ER08S | XM Fx ik AKUA) | 0 |81 | - | 1418 | 142 Jo0.25 |o0.00 |0.02 |0.00 | 0.9
ER086 | £ %M. % +484A) | 0 |397 | - | 662 | 66 |0.12 |0.00 | 0.00 |0.00 | 009
E8087 ¥ XM ik AB(A) | 0 |1470 | - | 2449 | 245 |0.23 | 0.00 |0.02 |0.00 | 017
ES088 | % % kA4 | 0 |1se | - |1973 | 197 |0.17 |o.00 | 0.02 |o.00 | 0.13
8090 | ¥ %M 6 %, &t o o | - | o o lo.14 Jo.00 | 001 o000 | 0.0
ES091 | % 25 : & % 185 0 |0 0 0 lo0.15 {0.03 |0.00 [0.00 | 0.12
E8092 | £ %2 & % k&% o |0 S o 1009 |0.01 |0.00 |0.00 | 0.07
E8093 |% X2 & %, # 1k 0 |0 -l o lo.0 {002 |0.00 [0.00 | 008
ES100| R %28: 5% F, 8 & o | 0 N 0 |0.09 |0.00 |0.03 |0.00 | 0.07
E8120|% RA: #E # o |70 | - |17 |12 o019 |o.00o |0.03 |0.00 | 014
ES1I0|£ 25 B2 . & o 420 | - | 700 | 70 lo.50 |0.00 {055 |0.03 | 043
E8130 % %% % & 66 | 744 | - | 1205 | 129 lo.53 |o.00 |0.10 [o.01 | 0.40
E8140 |2 X 4 £ 76 K, 4 8 o |se | - | 99 | 10 loss |00 {011 |0.01 | .44
ER141 Zadp. . 220 oAb 0 408 - A1 88 .38 000 0 .05 0 0 .29
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Tablel4. The water-soluble vitamin contents of cereals and grain products, seeds
and nuts —and vegetableg in Tajwan(hased on 100g edible portion)

6 44 2 55 T 4w »  100g
" w | ow | o® | & | & | & | 4
& % 3 i 2 % 3 ”
BO|PX LM ® ® ® * ® *
Bl B2 B6 B12 C
(mg) | (mg) (mg) (mg) (ug) (mg) (ug)
AR0IOIE A& B .26 Q.07 IR Q.32 = 0.0 1710
C8010| &A1=z & 0.44 0.13 4.84 0.27 - 0.0 40.9
C8020 | F ., 4 & 0.01 0.03 0.20 0.07 - 0.0 37.0
C8021 (& F .4 % 0.01 0.11 0.47 0.11 - 0.4 33.3
C8030 |7t 4 1=, %% 0.03 0.11 7.89 0.99 - 0.0 48.0
C8031 |7 A 1= . 4B R 0.01 0.40 2.14 0.15 - 0.1 18.3
C8040| T F(& A& 8) 0.38 0.12 1.87 0.55 - 0.0 742.1
CR041 g‘_ﬁ%(%.h’g ) .03 Q. 0h 1.75 .27 - 0.0 135 Q
ESOIO| ¥ X . B . g & 0.07 0.06 0.88 0.15 - 10.2 4.6
E8020|# ¥#:. 22 & 4 % 0.05 0.07 0.42 0.06 - 19.0 11.5
E8030 | R 3 8 : #tdin, & 0.03 0.03 0.58 0.13 - 120.4 8.5
E8031 [ R ¥ 47 : e, 4z 0.05 0.08 0.87 0.18 - 137.7 16.2
E8032 | R ¥ %7 : &l #& 0.06 0.04 1.17 0.17 - 136.4 17.1
E8033 | R ¥ %7 8l , &% 0.05 0.04 0.91 0.08 - 127.5 20.9
E8040 | ¥ % 38 B 0.16 0.15 0.81 0.71 - 15.2 16.6
BBl ¥ X4 38wy 0.14 0.27 1.13 0.05 - 69.3 55.0
E8030 | %4 &g ¥, 24 (10A) 0.03 0.06 0.67 0.08 - 17.3 17.5
E8051|# %#:. &g ¥, K4 (0A) 0.03 0.07 0.65 0.12 - 26.5 22.5
ES052 | %4 . a ¥, A#(0A) 0.05 0.09 0.68 0.10 - 31.2 29.0
E8033 | ¥ .. a ¥ £4(1A) 0.03 0.05 0.52 0.06 - 14.8 24.6
E8054 | 48 &g ¥k, K4 (1A) 0.04 0.07 0.56 0.02 - 19.2 29.9
ESO55|# £ .. a ¥ . AHOA) 0.05 0.07 0.66 0.07 - 20.0 30.4
ER056 | ¥4 ¥, L HEUA) 0.04 0.05 0.80 0.09 - 23.17 37.8
ERO57 (¥ ¥ ./ ha X, kHEUA) 0.03 0.06 0.80 0.08 - 23.0 28.6
EQOS8 ¥ X#: e X . AHKUA) 0.03 0.10 0.72 0.10 - 21.7 62.5
E8060 %"’* EOFE,E2AEA0A) 0.05 0.14 0.76 0.08 - 9.9 50.9
ER061 | ¥ 4m & o ¥, A4 (10A) 0.05 0.17 0.95 0.12 - 10.7 68.0
E062 |¥ ¥ . F Xk AM0A) 0.04 0.13 0.79 0.08 - 10.8 50.2
ESO63 | ¥ 2w E 24 (1A) 0.04 0.14 0.87 0.06 - 21.3 81.6
E8064 | % : 0¥, K#(1A) 0.05 0.17 1.32 0.12 - 25.3 104.2
ES066 [¥ %% . F v ¥, +8(4A) 0.04 0.15 0.73 0.09 - 7.8 79.2
E8067 ¥ ¥ . F ¥, k(4 A) 0.06 0.15 0.55 0.09 - 8.1 102.4
E8068 | £ . 2w E AMUA) 0.05 0.17 0.62 0.08 - 18.3 90.5
ES070 | % ¥4 %2 .54 8, L4 (10A )] 0.04 0.10 0.43 0.05 - 7.1 44.7
E8071 |¥ %% . %E .55,k 4(10A) 0.03 0.08 0.33 0.04 - 3.3 36.7
ESO72 | ¥ ¥# B8 . £ 5. AMA0A) 0.05 0.11 0.43 0.06 - 6.5 44 .6
ES073 |# % %8 . &6, 2 4(A) | 0.06 0.10 0.39 0.07 - 9.1 52.2
E8074 | ¥ %% % .58, x4(A)| 0.05 0.08 0.45 0.04 - 8.7 51.6
ESO75|¥ ¥ % .28, AMAA) | 0.06 0.11 0.56 0.02 - 10.9 59.0
ESO76 | ¥ ¥4 B E. &8, 28(4A) | 0.08 0.09 0.62 0.07 - 5.1 72.0
£R077 |38 2 25 - % 2 gy loos looo o8 1ogs _ 39 57.0
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Tablel4. The water-soluble vitamin contents of cereals and grain products, seeds

and nuts _and vegetableg in Taiwan(hased on 100g edible portion)(continued.
Lo & 45 ST A4 2R S

*f:‘ | & | % | & 5 .
:{ 4 A B 3 A % -

BT X e ® * i * * *

Bl B2 B6 B12 C
(mg) (mg) (mg) (mg) (ug) (mg) (ug.
ESO78 | ¥ X4 B E . K5 . AHUAD | 0.07 0.10 0.41 0.06 - 5.7 69.1
EBO79 | XA B E . &% 0.04 0.02 0.27 0.07 - 3.4 14.0
E8080 (¥ X4 F /2%, 24 (10A) 0.05 0.09 0.58 0.07 - 42.4 31.1
E8081 | X X #a: H 3. A4 (10A) 0.05 0.10 0.60 0.08 - 35.0 30.9
E8082 | X X . Hix X, A#RU0A) 0.04 0.08 0.57 0.07 - 18.2 21.0
ERO83 [ KA. Fix X £ H(1A) 0.04 0.04 0.60 0.04 - 16.2 21.9
E8084 [ ¥ X . F X, KA (1A) 0.03 0.04 0.62 0.07 - 19.7 17.5
EBO85 | E XM Fxxk A#HA) 0.04 0.04 0.80 0.10 - 17.7 23.8
E8086 |k X4 Fx X, L4 (4A) 0.03 | 0.06 | 0.38 | 0.12 - 17.3 | 26.0
ES087 ¥ XM FH ik, KHEUA) 0.05 0.07 0.68 0.12 - 37.8 42.1
ERO8B I XM - F i K . AMUA) 0.04 0.10 0.69 0.17 - 35.0 66.7
ES090| ¥ ¥4 . % . RE 0.04 0.03 0.37 0.07 - 15.2 8.5
ESOO1 | ¥ %% 0% .25 0.05 0.05 0.49 0.11 - 14.4 8.8
ES092 | XX . % . Ka %k 0.04 0.02 0.37 0.11 - 17.1 18.1
EBO93 | Xk & X . &% 0.04 0.02 0.49 0.15 - 18.5 10.1
E8100 | RE# 5 F, B & 0.05 0.05 0.72 0.07 - 1.7 15.2
ESI20| Xk . HEH 0.07 0.10 0.36 0.10 - 68.1 89.7
ESII0| X X4 . BE . KR 0.06 0.07 0.26 0.00 - 7.1 60.7
ESI30| XXM u & 0.07 0.19 1.05 0.13 - 10.5 80.0
ES140 | E X4 . FILK £ & 0.10 0.17 0.61 0.13 - 72.4 37.8
ERIAIIFE Z Ha - F 3 L Ak 004 Q.00 1 021 _0.0aq = 29 g 21.8
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Table 15. The proximate composition of algaes and fungis pulses in Taiwan(based on

100g edible port ion)

| oih £ AR =T £ S S 100g
B .
’ ’g: = X il il K il i\‘i x i
. |PX B % i 1L % X El
AV € o o . ~ " 5 PN -
4

(keald| (g) () (g) (@) (g) (g) (g) | (mg)

F8010 {7 ¥ 21 80.3 0.7 0.0 8.5 0.6 4.7 12.5 -
G8010| R H, £ #(8A) 44 88.4 1 0.9 0.1 10.4 1.7 7.4 0.2 -
G801l | AZF, 3% (9R) 328 11.8 | 6.6 0.1 79.5 | 25.9 | 78.1 2.0 -
G8O12| RF, A #(12A8) 39 89.2 1.5 0.0 8.9 2.1 9.3 0.3 -
G8013 | R, 3% (12A) 338 2.4 |21.4 1.2 }69.6 | 5.5 | 38.1 5.4 -
G8020|& R¥, 4% 313 11.9 9.8 0.5 [ 72.7 | 0.4 163.5 | 5.2 -
G8030 | 44 & 34 22 93.5 1.7 0.2 4.0 1.3 0.7 0.6 -
G8040 |46 &35 , 73, £ #(8A) 30 90.2 | 4.3 0.1 4.8 0.9 1.5 0.7 -
G8041 |8 8. 35 403, £ #(12H) 31 90.6 | 3.0 0.1 5.7 0.7 2.2 0.6 -
G8042 |46 & 35, #h ¥ #f 58 26 92.3 | 2.1 0.0 5.1 1.0 5.6 0.4 -
G8060 | % 35 27 91.8 | 2.3 0.2 4.7 1.2 3.0 0.9 -
G8070| & 4t%&, £ #(9A) 36 89.2 | 2.7 0.2 7.0 1.0 1.4 0.9 -
G8071|4& 4t , £ ##(12H) 38 83.0 | 2.6 0.3 7.3 0.8 2.1 0.8 -
G8072 | 44135, 4358 24 92.9 1.6 0.0 4.8 1.2 3.9 0.6 -
G8080 e3¢ | 317 9.6 17.5 |1 0.8 }67.9 | 4.3 |33.1 4.3 -
G8081|fc ¥t , £ & 52 84.7 | 3.6 0.1 10.7 1.0 5.4 0.9 -
G8090 | &35 . £ (9A) 38 88.7 | 3.4 0.2 7.2 1.2 3.3 0.6 -
G8091 | & %5, £ #(12R) 40 88.3 | 2.5 0.1 8.5 0.7 4.6 0.6 -
G8092 | &3&, L% 349 3.8 12.2 t 0.1 |81.1 {12.7 [37.6 | 2.8 -
G8100{4#r % , 8t/ 313 9.2 16.9 | 0.9 | 66.8 1.6 |34.4 | 6.2 -
G8110(*6 & 3 34 89.9 3.2 0.3 5.8 0.8 2.7 0.8 -
G8120 | #p#x3(11 A 41 87.6 | 4.5 0.3 6.8 0.8 1.3 0.8 -
G8121 [#r#x35 (128 ) 35 89.4 | 3.7 0.4 5.8 0.8 1.0 0.8 -
G8130|# 3, A& (11A) 19 94.2 | 2.0 0.2 3.0 0.7 1.5 0.7 -
G8131|#35 2 #(124) 26 91.7 | 3.2 0.2 4.1 0.7 1.3 0.8 -
G8132{ 73 438 19 89.5 | 2.7 0.0 3.1 1.3 3.5 4.7 -
G8140 (#5835, £ & 34 90.1 2.1 0.2 6.9 1.4 2.8 0.8 -
G8141 | #3035, 4 5R 29 91.9 1.0 0.1 6.5 0.6 1.7 0.6 -
G8150(¥ 4%, 4 & 37 88.6 | 3.8 0.3 6.3 0.7 1.5 1.0 -
G8151 | ¥ 35,84 38 31 90.4 | 3.2 0.0 5.7 1.3 2.5 0.7 -
G8160|F 3% 27 92.0 1.6 0.2 5.6 0.5 3.4 0.6 -
G81701 A ¢h3% 42 88 .2 2.3 0.3 8.9 1.6 2.5 0.6 =
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Table 16. The mineral contents of of algaes and fungis in Taiwan(based on 100g edible

nortion)
=S

o fdh &5 3T o AR 2 104g

oa x

K |FXEH 5 44 47 £5 23 % & 4
| (gl | (mg) | (mg) 1 (mg) | (mg) (mg) { (mg) (mg.)
FROJO [ 2 2F 125 9785 35 228 42 1 5 3 (1
G8010| K&, £ # (8 A) 0.2 12 54 23 25 30 0.7 0.8
G8011| KR HE . 325 (9A) 2.0 54 475 234 157 127 3.4 0.6
GROI2|AF, A #(12A) 0.3 4 79 25 15 27 0.6 0.2
G8O13| R, 3 (124) 5.4 12 2481 43 141 788 3.0 9.2
G8020{& K H, 3% 5.2 29 2695 h4 66 577 2.1 3.4
G8030|#: & 35 0.6 2 341 1 13 16 0.7 0.6
G8040|# 8. 35 43 A & (8A) 0.7 1 347 1 17 108 0.8 1.0
G8041|# 8. 3% .43 £ #(12A) 0.6 1 172 1 9 61 0.4 0.7
G8042 |4 & 3% ¥, & 58 0.4 150 24 22 4 12 1.8 0.5
G8060| %35 0.9 2 453 1 19 89 1.2 1.2
G8070( & 4+3 , £ #(9R) 0.9 2 384 1 14 95 0.6
G8071 |4 4t3 £ #(12A) 0.8 1 348 0 10 83 0.7 0.5
G8072| &-4+3%  4#3A 0.6 240 48 5 4 33 0.4 0.2
G8080|7L 3 . 2% 4.3 4 1831 20 109 411 2.2 1.1
G8081|7L 3% , & & 0.9 2 358 5 22 113 1.2 1.8
G8090| &3, £ & (9A) 0.6 2 223 2 14 89 0.4 1.0
G8091| &% . £ & (12A) 0.6 1 243 3 10 61 0.3 1.0
G8092| &3 . &£ % 2.8 32 933 289 178 295 4.9 1.3
G8100|4r % . $c. & 6.2 35 2433 17 128 357 10.6 3.0
G8110|2 & 3 0.8 2 328 2 10 92 0.4 0.8
G8120{#p# 2 (11 A) 0.8 1 383 1 17 134 0.2 1.0
G8121 (#3124 ) 0.8 0 212 1 8 74 0.4 0.9
G8130(# 3 , £ & (11 A) 0.7 10 320 4 9 53 0.4 0.9
G8131|#%# . £#(12A) 0.8 3 312 3 8 85 1.2 0.5
G8132 |45 , 4% 58 4.7 356 52 6 8 49 0.8 0.7
G8140 2 3835 , 4 #f 0.8 0 319 1 7 53 0.4 0.6
G8141|#ea3s  &Esm 0.6 174 2 22 3 34 1.1 0.7
G8150| % %5, 4 & 1.0 3 322 3 8 83 1.7 0.8
G8151|¥ 35, #fsa 0.7 281 2 7 6 47 1.6 0.6
G8160|F 35 0.6 2 290 3 8 55 0.6 0.4
GR1701 A s 3k 0.8 9 278 0 11 _Rh 0.2 0.5
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algaes and fungis in Taiwan

Table 17. The

fat-soluble vitamin contents of of
(based on 10Q0g edible portion)

foin 2 %5 T P S S-S 100¢g
A i A 4z % £ E

R “ “ “%

: v IS0 NS - I A A B B
P X # #® ) ‘ N - - - -
K & & . A A #H A 2 A E
5 # + #H % B B L3 &5 %

3 ;3 A " "

gyt (ug) L (ug) LT UYL (RE) _(mg) (mg) | (mg) (mg) 1( x-TE)

FRO1 3 0 837 = 1395 139 Q.06 000 000 1000 1 004
G8010| R HF, £ #(8A) 0 0 - 0 0 0.00 0.00 0.00 0.00 0.00
G8011|KHF, 4% (9A) 0 0 - 0 0 0.00 [0.00 j0.00 [0.00 | 0.00
G8012| A ¥ , £ #(12A) 0 0 - 0 0 0.00 [0.00 | 0.00 J0.00 } 0.00
GBO13 | AF e (12A) 0 0 - 0 0 0.00 {0.00 [0.00 10.00 {0.00
G8020|& K F, % 0 12 - 19 2 0.00 {0.00 | 0.00 [0.00 | 0.00
G8030 | ¢ & 3% 0 0 - 0 0 0.00 10.00 {0.00 {0.00 { 0.00
G8040 | & 2. 35 , 43 A #(8A) 0 0 - 0 0 0.00 {0.00 {0.00 ]0.00 | 0.00
G8041 |4 #.35 403, A #(12R) 0 0 - 0 0 0.00 ] 0.00 ) 0.00 {0.00 | 0.00
GB042 |6 & 3% , 4h 3, 84 37 0 0 - 0 0 - - - - -
G8060 | % 3£ 0 0 - 0 0 0.00 {0.00 {0.00 {0.00 | 0.00
G8070 |4 4t38 , A& (3R ) 0 0 - 0 0 0.03 [ 0.00 [ 0.00 [0.00 | 0.02
G8071| 44135, £ #(12A) 0 0 - 0 0 0.00 [ 0.00 |0.00 {0.00 | 0.00
G8072 | 4 4t3% , #8580 0 0 - 0 0 - - - - -
G8080 735, £/ 0 0 - 0 0 0.00 }0.00 | 0.00 {0.00 | 0.00
G8081|7L 36, £ #F 0 0 - 0 0 - - - - -
G8090| &3, £# (9A) 0 0 - 0 0 0.00 | 0.00 | 0.00 |0.00 | 0.00
G8091| A3, £ #(12A) 0 0 - 0 0 0.00 | 0.00 {0.00 [0.00 { 0.00
GR092 | &35, & H 0 0 - 0 0 0.00 [0.00 {0.00 [0.00 | 0.00
GB100 |4+ % , £ H 0 0 - 0 0 0.00 [ 0.00 |0.00 [0.00 | 0.00
G8110|#% & 3& 0 0 - 0 0 0.00 {0.00 {0.00 10.00 | 0.00
G8120 (#p#23E (11 A) 0 0 - 0 0 0.00 | 0.00 | 0.00 |0.00 | 0.00
G8121 |#p#r3E (124 ) 0 0 - 0 0 0.00 | 0.00 |0.00 |0.00 ; 0.00
G8130|# 3, A& (11A) 0 0 - 0 0 0.00 | 0.00 {0.00 [0.00 | 0.00
G8131|#35, £ #(12R) 0 0 - 0 0 0.00 | 0.00 | 0.00 [0.00 | 0.00
G8132|# 3% , S 50 0 0 - 0 0 0.00 {0.00 [0.00 [0.00 | 0.00
G8140 #5535, £ # 0 0 - 0 0 0.00 {0.00 | 0.00 [0.00 [ 0.00
G8141 #2583 , #4 58 0 0 - 0 0 - - = - -
GB8150| % 3%, £ # 0 0 - 0 0 0.00 [0.00 {0.00 {0.00 | 0.00
G8151 | ¥ 35,450 0 0 - 0 0 - - - - -
G8160|F 3£ 0 0 - 0 0 0.00 {0.00 | 0.00 {0.00 | 0.00
AVINEX 2F7 2 Q 0 = 0 Q0 000 looo 'ooo t000 10400
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Tablel8. The

ERNEFER - HRAAES(N00gTREMIKEREE F 4

water-soluble vitamin contents of of algaes and fungis in Taiwan(based

on 100g edible portion)

fodfn & A5 =L % ;S = 100g
# % % ®x | = % % .
x 3 4 i 3 3 3 .
&P XLH ® ® ® ® * *
Bl B2 B6 B12 C
(mg\ Img) {mg) {mg) { ]Jg\ (dmg) Cuag)
ERO10 l@#ﬁ-j& 000 002 005 000 - 00 18 R
G8010{ KB, £ # (8 A) 0.01 | 0.08 | 0.18 | 0.06 - 0.0 11.2
GS8O11|{ AR, 4 (9A) 0.03 | 0.11 2.99 | 0.31 - 0.0 23.3
G8012| A, £ #(12A) 0.03 | 0.12 | 0.54 | 0.05 - 0.1 11.9
G8O13|RF, 2% (12A) 0.04 | 1.45 | 6.43 | 1.22 - 0.0 76.1
G8020|& A X, 3£ 4F 0.23 | 0.40 | 5.77 | 0.12 - 0.1 96.4
G8030| 4 & 3% 0.06 | 0.16 | 2.50 | 0.06 0.07 0.1 13.5
G8040|4 &35 403 A #(8AH) 0.10 | 0.40 | 4.98 | 0.19 - 0.5 25.6
G8041|46 & 35 443 A #(12A) 0.07 [ 0.28 | 2.51 | 0.10 - 0.0 24.2
G8042 |4t & 55 i3 | 4 3R 0.01 0.01 0.11 0.03 - 24.0 6.3
G8060| % 5 0.07 | 0.26 | 2.67 | 0.45 - 0.0 24.0
G8070| & 4t35 . £ #(9A) 0.20 | 0.22 | 6.84 | 0.08 - 0.0 25.1
G8071|44+35 . £ #(127) 0.22 | 0.25 | 6.82 | 0.13 - 0.0 19.8
G8072| 4 4+3% &g 0.01 | 0.04 | 0.99 | 0.03 - 13.0 | 10.2
G8080| 7t 35, 3£ % 0.46 | 1.33 |20.76 | 0.46 - 0.0 |285.3
G8081|76.35 , 4 # 0.01 0.23 | 3.97 | 0.18 ~ 0.4 40.2
G8090| A%, £ #(9A) 0.01 0.31 3.20 | 0.14 - 0.0 48.2
G8091| &35, £ #(12A) 0.01 0.26 | 3.10 | 0.19 - 0.5 49.7
G8092| & 3%, $£.% 0.15 | 2.51 ]32.30 | 1.07 - 0.0 | 348.2
G8100|4% &£ , $£ %% 0.02 | 2.03 |21.97 | 0.64 ~ 0.0 |1165.5
G8110|# & 3 0.18 | 0.27 | 6.37 | 0.02 ~ 0.5 29.6
G8120|#p#2 3 (11 A ) 0.41 | 0.45 | 9.26 | 0.19 - 0.1 17.6
G8121|#p#x 3£ (128) 0.33 | 0.37 | 8.33 | 0.13 - 0.0 26.0
G8130|# %, £ & (11 A) 0.07 | 0.35 | 4.76 | 0.16 - 0.1 17.4
G8131|# 3, 2 & (124) 0.11 0.57 | 4.82 | 0.15 - 0.6 28.0
G8132|# 35, # 58 0.01 0.14 | 0.75 | 0.06 - 22.2 8.9
G8140|#2 5835 , 4 ¢ 0.20 | 0.32 ] 0.99 | 0.10 - 0.1 34.2
G8141 | a3, 0.01 | 0.04 | 0.11 | 0.03 - 61.7 5.3
G8150(¥ 35, 4 & 0.14 | 0.50 | 4.69 | 0.29 - 0.0 58.2
G8151(¥ 3 4z 0.01 0.02 0.09 0.04 - 23.6 6.2
G8160|-F 3% 0.03 | 0.21 2.11 0.24 - 0.1 17.6
IR170 1 4 g8 35 014 0.22 676 1 011 - 04 544
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Table 19. The proximate composition of pulses, meat products, seafoods and dairy foods in
Taiwan (based-on. 100g edible portion)
A4 44 5 4 5 PN 100g
B

t JO IV O B O A I B R

(P B N s i | 55, ) B

Zad z % & P A 4 55 o 5

# . ‘ %

%
(kecald} (&) (g () (g (g) (2 () (mg) |

H8010|H# & 350 12.2 6.2 0.5 79.7 1.8 7.5 1.3 -
H8020|a1 &2 (¥ &) 32 91.5 2.5 0.2 5.5 1.5 2.2 0.4 -
H8030 (¥ &8, A& (H# 8) 28 92.4 2.0 0.1 5.0 1.1 1.3 0.5 -
H8031|% 8,5 % (& &7) 47 87.2 2.6 0.0 9.2 1.2 3.7 0.9 -
H8040 | £ 81=, £ & 120 68.6 | 12.9 1.7 15.0 4.9 11.0 1.8 -
H8041|£ 84=, 4R 139 68.9 |13.2 6.3 10.0 3.1 8.1 1.7 -
HB8050 |3 & % 39 89.6 2.8 0.1 7.1 1.0 2.1 0.5 -
H8051 |%i &.1= 78 79.6 6.3 0.2 13.4 2.7 6.4 0.5 -
H8060 | # & & % 31 91.5 2.8 0.2 4.9 1.5 3.5 0.7 -
HB8061 [#Hc 4=, AR 94 75.8 6.2 0.5 16.8 2.5 7.7 0.6 -
H8062 |#d5e 8 1=, 855 106 72.4 6.2 0.2 120.4 2.6 7.9 0.7 -
H8070 & & % 25 93.2 1.8 0.1 4.4 1.1 2.0 0.5 -
H8080| g +# &1= 120 68.0 8.0 0.4 |22.0 2.0 5.0 1.6 -
H8090|4x & , 3B & 232 41.5 | 8.0 0.3 |49.5 1.6 5.5 0.7 -
H8100 |47t & , 4% 7R 203 48.2 7.6 0.0 |43.5 1.4 6.5 0.8 -
H8110{# & % 28 92.5 1.4 0.0 5.6 0.7 1.8 0.4 -
H8120{ & BB, 6% 348 10.5 | 27.4 2.8 156.4 8.3 22.1 2.9 -
H8121 | & RL&, X% 325 14.9 | 20.1 1.3 |60.0 5.0 16.5 3.6 -
18010 | ¥: ¥ .\ 3 181 56.9 | 20.8 | 21.6 () - - 0.7 87.1
18020 |7%: 7R A2 97 77.2 | 20.5 1.1 0.3 - - 1.0 186.6
18030 | #: Feht 103 73.5 ]19.2 2.3 3.8 - - 1.2 327.5
_18040 (B2 R) 79 ga.1 1150 | 1.8 2.4 - - 1.2 1 397.7
J8010 | &.98 : K s em (R R 1F) 136 73.0 {19.2 6.0 0.6 - - 1.1 97.0
J8020 | & 4R : ¥ B ¥ 4R (Ao #THR) 96 79.9 |17.3 2.4 60.0 - - 0.8 86.3
J8030 | &%k : F &(4 8) 147 [ 75.1 | 18.5 | 7.5 o - - 1.0 96.2
J8040 | & %7 B 2L B85 & (255F) 86 77.9 | 20.1 0.1 0.6 - ~ 1.3 31.0
J8050 | #2417 KBS & (FR) 84 78.8 |19.6 0.0 0.2 - - 1.3 35.8
JR060 |BE R 48 : 4¢ &, 60 67.9 | 13.7 0.2 16.5 - - 1.7 47.3
J8070 |8 % % : 3k 48 (3K 4 4F) 70 81.4 | 15.8 0.3 1.3 - - 1.2 366.0
JB080 | BB B : 842,45 & 37 86.6 7.8 0.4 3.9 - - 1.3 111.8
J8081 | &K B : 882, 5 & 89 81.8 | 17.3 1.7 d - - 2.4 439.1
J8090 |4 2% % & AR ¥eb, A H K F) 96 75.8 | 17.8 2.2 2.6 - - 1.6 70.1
MUSRE T 2N £ AGE D) 263 19.9 | 43.7 8.5 |23.9 - - 4.0 213.3
18100 |4 4R: mme (B A) 69 81.8 | 14.7 0.7 1.1 - - 1.8 39.7
J8110 | & B : &AL 3 & 99 73.8 | 22.5 0.4 2.9 - - 0.5 346.9
18120 (g% &.8 &(10A) 208 64.9 [22.0 |12.7 o - - 1.1 68.4
18121 | & &8 &(12A) 192 66.2 | 21.4 [11.2 | 0.1 - - 1.2 57.2
8122 (&8 &(2A) 180 67.3 119.8 |10.6 1.3 - - 1.0 63.8
8123 (e RB&GA) 189 66.6 |22.3 {10.4 () - - 1.1 55.3
I8130 | & %48 (1A 99 77.0 1205 1 1.3 0.1 - - 1.1 60.8
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Table 19. The proximate composition of pulses, meat products, seafoods and dairy foods in

Taiwan (bhased on 100g edihle portion)(continued)
| Bdh 2 AR 2 A3 2 100g
2

i O A I N T T A R
. |PX B " 3 5 1t 3 y B
& 0 I I R G ol B S

5 0 #®
(kcal)l (g) (g) (g) (g) () (g (g) (mg)
J8131 (&%t E&(12A) 101 76.9 | 19.6 1.9 0.4 - - 1.2 94.1
8132 | gt 2& (1A 95 7.9 {20.1 | 1.0 1.9 - - 1.1 66.6
J8133 (&t £ (3A) 100 | 76.8 | 20.0 1.6 0.5 - - 1.1 57.3
J8140 | & #R Aot (11 A ) 105 77.1 120.3 | 2.0 O - - 1.3 04.2
J8141 (& fm: At (1 A) 100 76.3 | 20.1 1.6 0.7 - - 1.3 60.8
J8142 | & A (3 A ) 101 76.0 |20.8 | 1.3 0.7 - - 1.2 51.0
J8143 (g #E: w5 R) 87 78.9 120.0 | 0.1 (] - - 1.4 55.7
BI150 | & & & Ea(11A) 129 | 73.8 {21.3 | 4.2 o) ~ - 1.1 66.4
18151 | & 6 & 3 & (11A) 141 72.9 | 21.5 5.5 P ~ - 1.1 63.6
8152 |8 B & & (127) 137 71.6 | 21.1 5.2 0.9 - - 1.1 69.1
8153 | &4 6 & W& (128) 149 70.6 |21.8 | 6.2 0.2 -~ - 1.2 64.3
J8154 | &% : & &(1A) 137 71.4 120.4 ] 5.5 1.6 - - 1.0 65.8
18155 {8, B &(3R) 133 | 72.6 {20.4 | 5.0 0.9 - - 1.1 63.5
I8170 |58 15 2 4 36 90.4 | 8.2 0.1 0.8 - - 0.5 0.0
JR180 | 8B : 897 &, & 184 166.2 |21.5 [10.2 | 0.6 - - 1.5 656.7
J8181 |8 B B8P, B8 L # 256 {53.1 [26.3 |15.9 | 3.2 - - 1.4 619.1
JB182 | & REE: 2P, B & Bl 211 32.9 {35.6 { 6.5 |21.8 - - 3.3 684.7
18200 137 88 : £ iH &3 90 76.8 120.5 | 0.2 1.0 - - 1.5 188.7
I8210 | & - &(128) 126 | 74.9 {19.1 | 5.0 0.2 - - 0.9 74.3
J8211 (&% a8 (2A) 123 [ 76.8 | 17.9 | 5.1 () - - 1.2 55.9
J8212 | & #: &4 & (3R) 120 [ 75.8 | 17.6 | 5.0 0.7 - - 1.0 60.6
J8213 |&#m . a&E(5A) 105 | 78.7 (16.4 | 3.9 D - - 1.5 45.9
J8220 | 8RB : AT, 45 & 527 133.2 | 6.5 |55.4 | 3.4 - - 1.5 358.1
J8230 |8 % % 8 H 113 {74.4 126.3 | 0.0 o - - 1.2 62.7
J8240 |5 548 1 % 33 91.9 | 7.5 0.1 0.0 - - 0.5 0.0
J8250 | & 8. % il & 142 74.3 116.8 | 7.8 0.2 - - 0.9 66 .1
L1801Q I £ 3. #£3 64 87.9 3.4 3.9 4.0 = - 08 17.4
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Table 20. The mineral contents of of pulses, meat products, seafoods and dairy foods in

Taiwan(based on 100g edible portion)

*;f—‘ M 28 £ R EAS 1400¢g

& R ;3L

AL S &4 2 & 47 £5 £ L L3 4%
| N e T
H8010|#44 & 1.3 249 312 32 41 127 1.7 0.7
H8020|sx & (¥ 8) 0.4 2 143 33 23 35 0.5 0.4
H8030|¥ 8.4 # (& =) 0.5 3 189 39 21 35 0.5 0.4
H8031|% 8, A ®R(& =) 0.9 1 353 96 27 51 1.8 0.3
H8040| £ & 1=, £ # 1.8 1 604 123 74 204 3.4 1.3
H8041|£ 84=, AR 1.7 256 308 92 82 193 3.2 1.4
H8050 ¢ & % 0.5 5 113 45 22 38 0.8 0.6
H8051 |3 8. 1= 0.5 1 344 34 32 103 1.7 1.4
H8060 | #t5t & X 0.7 1 222 44 23 65 0.9 1.2
H8061 [#t5t 81=, AR 0.6 10 201 32 29 103 1.8 0.8
H8062 | #t 5c & 1=, 4 38 0.7 203 56 33 23 72 1.4 0.9
H8070| & & % 0.5 0 182 27 20 36 0.9 0.3
H8080| g # & 4= 1.6 0 606 17 63 133 1.9 1.9
H8090|4 2B, ¥8 7% 0.7 8 216 29 39 120 1.9 1.0
H8100 |44t & , 4B % 0.8 7 216 62 40 122 2.2 0.9
H8110 % & % 0.4 0 174 15 18 45 0.9 0.3
H8120{&a B & .6 % 2.9 1 1044 137 146 403 4.0 2.1
HRP1ia B & & 3.6 ] 1501 8h 171 397 5.4 1.7
18010 | ¥ : ¥ /3 0.7 66 246 8 19 117 1.1 3.5
18020 |¥6: T8RS 1.0 79 324 3 17 112 5.2 4.2
18030 | : $& AT 1.2 95 265 5 19 235 2.5 5.2
18040 : B 1.2 51 323 ) 7 193 6.7 2.1
J8010 | &2 : % &% 48 (5 A7) 1.1 70 379 28 30 202 0.5 0.7
J8020 | & 2 : ¥ o 48 (4o HT4R) 0.8 138 137 40 32 94 0.3 0.5
J8030 | &.%7 . & & (& &) 1.0 53 311 27 24 191 0.6 0.9
J8040 | & 2R B v 26 & (28F) 1.3 61 544 8 27 200 0.5 0.4
J8050 | & 4 R KB 2 (F R) 1.3 86 485 1 32 210 0.5 0.4
JB060 (B B 47 : 42 8. 1.7 215 258 52 244 96 0.5 2.0
J8070 |38 2 %7 : k3 (3 4:1F) 1.2 254 131 19 57 159 0.2 1.5
JB080 | & R3S : 882 .45 8 1.3 355 66 34 35 14 0.1 0.9
JBO81 | &R : 282, & & 2.4 61 202 4 14 807 1.3 0.7
J80O0 | #r a4k M Kb A HGRE) | 1.6 301 143 40 59 449 4.2 1.5
J80O1 [ AR R 4k A F b B3 (LX) | 4.0 865 332 122 124 349 7.4 6.3
JB100 |# &8 i mes(m B) 1.8 303 246 50 53 217 2.0 2.5
J8110 | & B35 : &AL, R & 0.5 292 230 36 52 215 3.0 2.5
J8120 | 4. 8. B & (10A) 1.1 41 366 12 33 2217 0.1 0.7
8121 | e &8 &(12A) 1.2 53 352 27 32 67 0.4 0.7
J8122 | &8 B &(2A) 1.0 44 311 21 31 215 0.6 1.3
J8123 (& . & B &(5R) 1.1 27 368 9 36 224 1.3 0.7
18130 (&4t 24 (11 A) 1.1 64 395 27 35 200 0.3 0.5
8131 |esm: 24 (12A) 1.2 78 414 25 33 222 0.4 0.6
8132 gt 24 (1R) 1.1 44 350 14 33 218 0.5 0.9
8133 | g 27 - - Z 4 (3 F ) 1.1 1% 366 10 26 192 0.3 Q.6
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Table

21. The
foads in Taiwan(hase

on 100g edible portion)

fat-soluble vitamin contents of of pulses, meat products, seafoods and dairy

BB AR = o £ 2 1idg
NS S A I S S S

N 8 # 4 #
; 4| o ri I O A I A
x |TREHR % g R
5 # + 14 # 13 2% L 4 .14 %
— ~ il 2 vl

(ugd | (ng) | (ugd 1T )] (REY | (mg) | (mg) | (mg) | (mg) | o -TE)
H8010|## & 0 0 - 0 0 0.02 10.02 {1.26 {0.08 {0.13
H8020|a1 2 (¥ 8) 0 148 - 247 25 0.29 {0.00 | 0.00 [0.00 | 0.21
H8030|% & A # (& 2) 9 71 - 126 13 0.09 {0.01 {0.38 [0.11 | 0.11
H8031|% 2,4 %k(&3) 93 108 - 257 26 0.01 |0.00 |0.00 {0.02 | 0.0!
H8040| & 24=, % # 14 95 - 170 17 0.61 [0.06 |[3.84 [0.93 | 0.87
H8041|£ 81=, A % 0 116 - 194 19 0.90 10.13 | 7.71 1.86 1.21
H8050 |z & # 0 54 - 90 9 0.26 | 0.03 | 0.13 [0.00 | 0.22
H8051 {3 21= 0 5 - 9 1 0.05 [0.00 [1.40 |0.04 | (.18
H8060 | #3: & % 0 42 - 70 7 0.28 [0.00 | 0.33 {0.01 | 0.24
HB8061 [# 3 8 4=, 4 & 0 91 - 152 15 0.03 {0.00 {1.07 |0.03 | 0.13
HB8062 |t & 1= , 44 38 0 60 - 100 10 0.04 [ 0.00 |[1.47 [0.06 | 0.18
H8070 (& & % 0 86 - 143 14 0.05 | 0.00 {0.12 {0.01 | 0.05
H8080| 2 # 5 1= 0 29 - 49 5 0.06 | 0.00 |1.87 |0.25 | 0.23
H8090 |4z & , ¥ % 0 0 - 0 0 0.06 [ 0.07 [0.97 (2.36 [ 0.19
H8100{4x 72 &, %% 3 28 - 50 5 0.04 10.00 {0.82 |0.04 | 0.11
H8110 (% & % 37 31 - 82 8 0.03 | 0.00 | 0.08 [0.02 | 0.03
H8120| & B & ,6 % 0 0 - 0 0 1.74 | 0.00 1.18 |1.19 1.42
HRI2I| &4 K 8 ko 0 0 - 0 i 007 1000 1151 1018 {0290
18010 | ¥ : F.] 3 - - 16 55 16 .26 [0.00 [0.00 {0.00 | 0.19
18020 |¥% : Y8 B2 - - 5 16 5 0.10 [ 0.00 {0.07 10.03 | 0.08
18030 | : #: AT - - 141974 |139914 41974 | 0.49 | 0.02 | 0.19 |0.00 | 0.39
IR040 |78 - 7288 (BB E ) - - 4 14 4 022 1000 1003 looo o7
J8010 | & #8 : % & 8 (S 34%) - - 12 41 12 0.59 | 0.00 | 0.05 }10.00 | 0.44
J8020 | & %A ¥ Ak %/ 4 (4 #7 4R ) - - 13 42 13 0.03 [0.00 [0.05 {0.01 | 0.03
J8030 |28 : H 5 (R &) - - 138 460 138 {5.60 {0.00 {0G.05 {0.01 { 3.71
J8040 | &R B R & (2T) - - 2 6 2 0.21 {0.00 [ 0.00 {0.00 {O0.16
J8050 | &.#8: 48 KT & (F K) - - 2 6 2 0.19 } 0.00 | 0.00 J0.00 | 0.14
18060 |BE R R : %2 & - - 1 2 1 0.24 1 0.00 | 0.00 J0.00 | 0.18
JBO70 |38 % R : k38 (3K &4 4F) - - 6 20 6 0.93 {0.00 {0.00 {0.00 | 0.69
JBOBO | SRR . 882 2 4 - - 4 12 4 0.84 | 0.00 [0.01 [0.00 {0.62
J8081 | s R 6482, 86 5 - - 2 5 2 7.20 {0.00 {0.00 {0.00 | 5.33
JBOOO | M A AR k4 k0 A H (KK - - 45 150 45 1.90 | 0.00 }0.03 [0.00 | 1.41
JBOOL | ARAR k4 %0 B GRK) 4 6 246 835 248 |1.22 |[0.04 | 0.08 |[0.00 | 0.93
1100 |- Ema (B R) - - 46 155 46 0.34 10.00 {0.01 10.00 { 0.25
JBI10 |8 RS : & at, 3 & - - 5 16 5 0.52 | 0.00 [ 0.00 10.00 | 0.38
J8120 | &2k & 8 & (10A) - - 60 200 60 1.17 {0.03 | 0.29 [0.03 | 0.91
J8121 | & #k: 2.8 &(12A) - - 34 112 34 0.77 {0.03 [ 0.26 [0.04 | 0.6]
18122 |&#: 8.8 &£(2A) 0 0 74 247 74 0.98 [ 0.02 | 0.08 ]0.01 | 0.74
18123 | & 2%: &8 £ (5A) - - 48 159 48 10.76 | 0.02 | 0.44 |0.02 | 0.6]
18130 | & 27 - L 28 (11 H) = - 49 165 49 0.54 1000 002 000 1 0 40

—~ 44—




R 2. 62REZR AR LAR - ASHREAARSN00gTREMZIBERLL TS EH)

Table 21. The

fat-soluble vitamin contents of of pulses, meat products, seafoods and dairy
foods in Tajwan(based on 100g edible portion)(continued)

i B A =T 3 —38 & 100g
- S - +* A 4 4 #*

a B ® # %
: AHEHHHEE R
K |TREHE i% § N
5 + + # # 8% B% 8% 8% #%
- - A | 2

(ug)l (ug) | (mg) 1 (T U1 (REY ! (mg) | (mg) | (mg) | (mg) |(o-TE)
J8131 | &2 L 24 (12R) - - 59 196 59 0.30 [ 0.02 [0.05 [0.01 [ 0.24
8132 | & .t 2#(1A) 0 0 100 334 100 0.78 | 0.01 0.02 |0.00 | 0.58
8133 (&L EH(3IA) - - 14 48 14 1.71 1 0.00 [ 0.05 |0.01 1.27
18140 | & 28 : Aot (11 B) - - 5 16 5 0.43 1 0.00 | 0.00 [0.00 | 0.32
18141 | & 38 : mta(1 R) 0 3 9 3 0.37 1 0.00 | 0.00 {0.00 | 0.27
J8142 | &.48 : s (3 A ) - - 3 11 3 0.22 1 0.00 | 0.00 {0.00 0.16
J8143 [ & hoth(5H) - - 2 6 2 0.35 {0.00 {0.00 [0.00 0.26
8150 |- B & . H&E(I1A) - - 6 20 6 0.66 | 0.00 | 0.01 [0.00 0.49
8151 183 5 & #a(11A) - - 5 17 5 0.93 |0.01 0.04 10.02 | 0.69
8152 (&R B & H&(I2A) - - 2 8 2 1.40 | 0.00 {0.00 |0.00 | 1.03
J8153 | #sR: B & M &(I2H) - - 0 0 0 0.42 [ 0.00 | 0.06 |0.03 | 0.31
J8154 | & #7: 5 & (1R) 0 0 10 34 10 0.95 | 0.00 | 0.03 [0.01 0.71
J8155 |8 #R: & & (3A) - - 3 9 3 0.91 [ 0.00 | 0.03 }0.00 | 0.68
18170 | 43 5 4 % - - 0 0 0 0.09 | 0.00 {0.00 }0.00 | 0.07
J8180 | &Rk 33 : &.5r .82 8 - - 88 293 88 3.01 0.00 {0.04 |0.00 2.23
18181 | BB &67, B B, A H - - 320 1067 | 320 [10.35 {0.00 | 0.00 |0.00 | 7.66
JBI82 | & B . 697, & & ey - - 178 593 178 6.28 | 0.00 | 0.09 [0.10 | 4.66
J8200 {3 #a: £ M a ¥ - - 1 3 1 1.27 10.01 0.06 |0.01 0.95
J8210 | & a&(12R) - - 73 244 73 0.71 [ 0.00 {0.02 [0.00 | 0.52
18211 |8 a&L(2A) 0 0 51 170 51 0.35 }0.00 [ 0.01 {0.00 0.26
18212 | & &3 A) - - 84 281 84 0.35 | 0.00 {0.02 [0.00 { 0.26
18213 (& a®(GGAH) - - 79 263 79 0.46 ] 0.00 | 0.01 10.00 | 0.34
18220 | BB : AT B R - ~ |17162 | 57208 |17162 | 9.44 }0.00 } 0.00 |0.00 | 6.99
J8230 | @M% 8 H - ~ 6 20 b 0.73 10.00 }0.00 ;0.00 } 0.54
18240 | B4R 4 % - - 0 1 0 0.04 {0.00 {0.01 |0.00 | 0.03

IR2S50 | & 28 it & - - 12 40 12 1075 1000 0 000 | 056
IR0101E 9 - #¢ 4 - ~ 45 150 45 1007 1000 02_looo 103
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water-soluble vitamin contents of of pulses. meat products, seafoods
ni{based on lﬂgg edible pnrfinnﬁ

Table 22. The

and dairyfoods in Taiw

o L AL 28 o SR & 100g
:)Z & A Ly k3 L2 -4 "

& |z * 3 3 * * 3

Bl B2 B6 B12 C
lmg\ {mg) (mg) (mgﬁ (ng\ (mg) lug.
H8010|+ #4 & 0.01 0.05 0.84 0.19 - 0.0 34.0
H8020|eL & (kX &) 0.10 0.10 0.75 0.08 - 18.3 68.1
H8030 |k &, 4 # (4 2 ) 0.05 0.10 0.95 0.05 - 11.0 24.0
H8031| X & . AR 2) 0.09 0.15 0.54 0.19 - 0.0 19.4
H8040| &£ 2.4=, £ & 0.38 0.13 1.42 0.29 - 18.6 | 114.0
H8041| &£ 81=, 4K 0.20 0.11 0.86 0.12 - 9.2 76.0
H8050 |5 8 % 0.13 0.11 0.64 0.08 - 30.7 24.0
H8051 |5 & 1= 0.35 0.15 1.69 0.24 - 16.1 12.7
HB8060 |45t 8 % 0.10 0.11 0.87 0.06 - 25.0 14.5
H8061 |85 8 1=, 4K 0.34 0.11 2.14 0.14 - 20.0 21.1
H8062 | #t5e 8 1= #H 38 0.07 0.03 0.60 0.00 - 4.9 13.5
H8070| /& & % 0.08 0.08 0.54 0.05 - 5.6 18.4
HB080| &2 # 5 1= 0.20 0.06 0.43 0.14 - 11.8 22.4
H8090 |4 & 4B iR 0.03 0.03 0.48 0.10 - 0.3 40.7
H8100|4c 7t & . 487K 0.06 0.03 0.43 0.06 - 0.0 21.4
H8110|# & % 0.06 0.07 0.63 0.06 - 6.6 28.5
H8120( 4 B.& .6 ¥ 0.58 0.09 1.06 0.19 - 0.0 174.5
RIP1I&a B 8 & Q.49 012 2.02 1.01 = 0.0 195 .2
18010 | #: . 3k 0.11 0.19 3.79 0.19 1.42 0.4 Tr
18020 7% : 76 % 0.06 0.20 3.23 0.04 3.90 3.0 Tr
18030 |#&: & AT 0.44 2.28 7.50 0.17 49.94 14.4 }708.5
18040 |5 - g#BE (B2 R 016 027 3.65 1.08 27.19 30.9 38 3%
JBO10 | & %A : 3 &5 48 (5F 8 4F) 0.48 0.24 3.64 0.22 1.66 2.1 9.0
J8020 | & 40 8 B s st) 99 (4 H1 4k ) 0.02 0.02 1.74 § 0.12 1.61 0.4 6.1
J8030 (2 & & (4 ) 0.13 0.06 3.42 0.27 2.55 2.5 4.1
J8040 | & #a: L 25 285 & (B65F) 0.02 0.02 4.25 0.31 0.89 1.0 2.7
JB050 | #.58:% K2 8. (F R) 0.01 0.03 3.29 0.28 0.70 0.5 5.3
J8060 | B2 % #a: 42 8. 0.01 0.02 1.50 0.03 0.49 0.6 8.0
JB070 |38 R %8 : $k38 (3k #:4F) 0.01 0.01 1.37 0.08 1.45 0.6 9.0
J8080 | 2 R & : 282,85 &, 0.04 0.02 0.68 0.09 1.64 0.6 11.8
JB081 | BB X 882, & & 0.01 0.10 1.60 1.28 4.85 2.3 9.2
JB090 [# 4 #a: 4k # Fed A HGKFE) | 0.0] 0.25 1.50 0.04 11.11 3.2 22.9
JB0O1 (% sz a4k A Kb BRIL (LK) | 0.08 0.45 3.94 0.09 12.22 0.0 154.3
J8100 (4 & #a: 5 m* (5 A) 0.00 0.34 1.78 0.78 10.08 1.0 22.8
J8110 | &k & : &AL, 71 & 0.03 0.10 0.51 0.06 0.92 0.0 27.4
18120 | & 88 2 (10A) 0.36 0.03 5.38 0.50 1.11 1.2 0.0
J8121 | &2 B £(12A) 0.17 0.02 6.57 0.57 1.76 0.3 7.2
J8122 (&4 8.8 8 (2A) 0.01 0.04 6.71 0.62 1.97 1.2 5.6
J8123 | &8 B 2 (5A) 0.08 0.03 8.19 0.52 2.30 1.0 7.3
J8130 | &t 24 (11A) 0.10 0.15 3.45 0.11 1.53 0.5 6.5
IR131 1 & 25 - B aE (12 H ) 008 012 4. 05 012 1.32 Q.7 £ 8
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Table 22. The
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water-soluble vitamin contents of of pulses, meat products., seafoods
and dairv foods in Tai

fnn(hncpd on 100g edible portion)(continued)

Loan 255 T 4w 100
i a | & | % | & “ I
K 2 | & | & | & 4 £ | =

A P, | & | = | = + P

Bl | B2 B§ | BI2 C
(mg) (mg) | (mg) (mg) (ug) (mg) | (ug)
18132 | 20 £ 241 A) 0.5 | 0.13 | 3.72 | o.24 | 154 | 0.5 | 4.7
18133 | 47: £ 24 (38) 1015 | o018 [4.42 |0.23 | 1.76 | 2.5 | 7.2
IR1 & AE -k (11 B 0086 0.03 3. 47 031 0.62 0.4 6.5
18141 | @28 hot (1 7)) 0.05 | 0.06 | 3.27 | 0.13 | 0.73 | 0.5 | 4.9
18142 | @88 ho 2 (3 ) 0.03 | 0.06 | 4.54 | 0.35 | 0.65 | 0.5 | 6.7
18143 | 8.2 o w1 (5 ) 0.35 | 0.06 | 5.95 |o0.27 | 1.02 | 0.5 | 8.9
18150 | #.38: & £, 4 8 (11 A) 0.00 | 0.12 | 6.17 | 0.37 | 3.46 | 2.4 | 115
18151 | 220 & & . £ (11A) 0.01 | 0.05 | 3.7 |03 | 1.99 | 1.9 | 10.7
18152 | 827: & £ 0 £ (120) 0.00 |0.13 | 7.46 | 0.33 | 3.70 | 0.9 | 8.3
18153 | 8.27: & £ & (127) 0.00 | 0.13 |5.92 |0.27 | 3.35 | 0.7 | 6.9
18154 | 6.37: & #.(1 A) 0.00 |0.09 |5.00 |03 | 397 | 23 | 938
18155 | .3: & 2. (38) 0.00 | 011 |6.28 |0.34 | 55 | 1.6 | 108
18170 |35 4 47 45 41 & 0.00 | 0.00 | 0.00 | 0.00 | 0.05 | 0.0 | 4.7
18180 | @B R : 50 8 4 0.26 | 0.42 | 0.80 | 0.20 | 10.03 | 0.0 | 34.2
IBI181 | SRE R : @i & b k5 0.02 | 0.63 | 2.76 | 0.30 |21.76 | 16.5 | 41.1
18182 | e BB : o5, & b B Y 0.06 | 0.88 | 3.41 | 0.24 | 52.93 | 16.2 |102.5
18200 |4128: £ 4 & 9 0.02 | 0.03 | 254 | 0.13 | 1.82 | 0.6 | 19.6
18210 | &.2: & 28 (127) 0.02 | 0.03 | 3.06 |0.17 | 0.94 | 1.4 | 5.0
18211 | #.58: @8 (2A) 0.07 | 0.04 | 3.48 |0.14 | 0.89 | 1.4 | 10.2
18212 | dh: & (3 ) 0.00 | 0.05 |3.20 |0.16 | 0.79 | 1.5 | 25.1
18213 | 288 @85 A) 0.13 |0.04 | 327 |03 | 079 | 1.1 | 10.6
18220 | & BB : £ AT 45 & 0.03 | 0.54 | 1.85 | 0.02 | 21.96 | 0.4 | 81.9
18230 | 4.2 % 4 0.02 | 0.03 | 6.09 |0.41 | 1.3¢ | 0.1 | 6.7
18240 |35 4 48 42 5 0.00 |0.00 |0.00 {000 | 0.05 | 0.0 | 6.2
IR0 | & *5 - %35 & 0. .02 .12 2 16 Q.15 1.68 0.4 8.0
18010ls g et g 006 oo loga loos | o 01 Tr
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Table 23A. The fatty acid composition of cereals and grain products, seeds and nuts, and vegetables in Taiwan(based on

edible portion)
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Table 23A. The fatty acid composition of cereals and grain products, seeds and nuts, and vegetables in Taiwan(based on 100g edible
portion)(continued)
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Table 23A. The fatty acid composition of cereals and grain products, seeds and nuts, and vegetables in Taiwan(based on 100g edible
portion)(continued)
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Table 238. The fatty acid composition of cereals and grain products, seeds and nuts, and vegetables in Taiwan(based

edible portion)
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Table 23B. The fatty acid composition of cereals and grain productls, seeds and nuts, and vegetables in Taiwan(based on 100g edible
portion)(continued)
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Table 23B. The fatty acid composition of cercals and grain products, seeds and nuts, and vegetables in Taiwan(based on 100g edible
portion)(continued)
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Table 24A. The fatty acid composition of of algaes, fungis and pulses in Taiwan(based on 100g edible portion)
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Table 24A. The fatty acid composition of of algaes, fungis and pulses in Taiwan(based on 100g edible portion){continued)
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Table 24B. The fatty acid composition of of algaes, fungis and pulses in Taiwan(based on 100g edible portion)
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F8010|:4 2 % - -
GROI0{ K H-, £ #(8A) 10.6 0.19 [10.44 75.32 136.31 |39.01 7.1/1/1.3
G8O11( A ¥, $£ % (9A) N.D. N.D. N.D.
G8012| A H, £ #(12R) N.D. N.D. N.D.
G8013| A ¥, $2 % (12A) N.D. N.D. N.D.
G8020| & A F, $£.% N.D. N.D. N.D.
G8030 # & 35 50.8 0.49 [50.36 28.21 (28.21 1.3/2.4/1
GB040| 88 %35 , 4 3 , £ #(BR) 38.8 0.97 [34.16 3.70 ] 25.06 [25.06 1/1.5/1.4
G8041| %0 & 35,33, £ #(12R) N.D. N.D. N.D.
G8042| 0 8. 35 , 43, 8 3R - - -
G8060| & 35 N.D. N.D. N.D.
GBO70 44145, A % (9A) N.D. N.D. N.D.
GRO711 45t35, £ #(12R) N.D. N.D. N.D.
G8072| 4 4135, # 38 N.D. N.D. N.D.
G8080Yjt 3% , $. % 6.6 0.85 | 5.73 78.24 |78.24 11.9/1/2.3
G8081{it.3% , 4 #F N.D. N.D. N.D.
G8090| &35, £ #(9A) N.D. N.D. N.D.
GO9I &35, £ #(12A) N.D. N.D. N.D.
G8092) % 35 , £ %7 - : -
GB1001 4% %, $67 41.3 2.79 |38.54 48.34 |47.81 | 0.52 4.7/4.0/1
G8110728 5 3% 16.6 10.94 | 3.41 1.26 0.95 152.48 [ 1.84 | 1.83 13.90 | 2.01 |24.83 }1.25 [16.8] 3.2/1/1.9
G8120#p#r35 (11 R 9.7 0.33 |} 7.33 2.02 {71.19 {71.19 7.4/1/2.0
G8121{#pA35 (12 7)) 18.0 0.44 | 9.42 8.18 | 57.35 [57.35 3.2/1/1.4
G81301%35, L& CI1A) N.D. N.D. N.D.
G831\ 35, £ 8 12H)
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Table 24B. The fatty acid composition of of algaes, fungis and pulses in Taiwan(based on 100g edible portion)(continued)
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GB8150| %35, 4 4% N.D. N.D. N.D.
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G8170| & #835 - - -
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H8050| 3% & % - - -
H8051| 3 & 4= N.D. N.D. N.D.
H8060| #4555 & % N.D. N.D. N.D.
H8061|# 5% 5 4=, 4 % 45.0 0.11 [44.61 [0.31 42.15 136.90 | 5.26 3.3/3.5/1
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Table 25A. The fatty acid composition of of meat products, seafoods and dairy foods in Taiwan(based on 100g edible portion)

R b B AR B FRER RS E A )
$hfo f5 B 8 (S)
il =
# + ] + . + + ”
2 s ||| #| o2 i = | s | = :'; L I O S r
A ¥ B B B B " H x 5 5 5 5 & ” R i
] W % | B | ® & & ;L
«/100g 4:0 | 6:0 | 8:0 [ 10:0) 12:0 4 13:0 | 14:0 | 15:0 ] 16:0 | 17:0f 18:0 | 19:0 | 20:0 | 22:0 | 24:
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18030 | & A A (% 80 7.5 |36.5 0.09 3.98 10.32 127.88 10.22 [3.90 0.15
J8040 | AR s 2 2 (B F) 0.1 N.D.
J8050 | &0 : 4% KB & (FR) 0.0 |37.0 1.08 }10.54 |18.97 | 1.55 j14.24 0.16 |0.51
JB060 | BE 2 MR : 4 B 0.2 -
J8070 | 582 % $k 38 (& 1F) 0.3 N.D.
JB08O | &Mk 33 : BAk 5 8 0.4 |28.5 2.77 10.40 {22.19 {0.57 (2.53
JBOBL | R Bk : B8R, 5 8 1.7 |33.7 0.74 26.39 6.34 0.25
JB090 | MR A E AHCGRE)] 2.2 3.0 0.45 7.09 {0.88 [17.03 |0.80 |3.32 1.40
J8091 | dA kA e BESLCRED| 8.5 [ 42.3 3.88 {0.96 {30.88 11.26 |5.02 0.33
JBL00 | # 4 B RHHH(H A) 0.7 |32.6 0.26 7.57 10.56 [18.32 {0.75 {4.54 0.59
JBLI0| &6 3 : &AL, A & 0.4 N.D.
J8120( e A B &(10R) 12.7 136.4 0.78 |0.17 ]29.21 5.90 0.27 10.11
8121 | @R &8 &(12R) 11.2 {36.7 0.87 2.03 [0.28 {27.28 10.28 |5.62 0.25 {0.0
8122 &R & B &(2R) 10.6 | 38.9 0.45 2.05 [0.37 {28.38 6.71 0.32
8123 |24k & B &(OBA) 10.4 129.1 0.65 {0.16 [22.73 4.90 0.26 1
8130 &8 L 2311 A) 1.3 129.2 0.10 4.00 }0.36 |21.26 3.05 0.15
IS13) | b EMCI2A) 1.9 {28.9 3.22 10.32 (21.89 3.22
J8132 | 8- 21 A) 1.0 27.2 2.79 21.84 2.60
J133 | @ L 2 (3A) 1.6 28.5 3.36 {0.29 121.24 {0.32 |3. 14 A7
JBI40 | B M A1 A)D 2.0 137.5 3.62 10.53 [23.53 10.77 |8.48 0.37 10.23
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Table 25A. The fatty acid composition of of meat products, seafoods and dairy foods in Taiwan(based on 100g edible portion)(continued)
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J8141 | & e (11) 1.6 |{36.3 3.14 |0.43 {23.98 [0.61 [7.63 0.48
18142 | a8 wen(3A) 1.3 |35.2 3.29 }0.53 123.06 |0.69 [6.80 0.34 |0.25 |0.24
18143 | &3 et (5A) 0.1 |38.4 0.16 4.81 10.79 121.89 10.93 |8.93 0.47 |o0. 0.20
BIS0| 8 & &, 5(11R0) 4.2 |32.6 4.37 10.74 |24.46 0.30 |2.46 0.20 |0
BIS1| 8 : & &, me(11A) 5.5 |33.2 2.84 10.31 |27.16 {0.18 |2.53 0.20
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18154 | &5 B2 (1A) 5.5 |37.2 0.74 4.68 [0.71 |27.04 [0.70 |3.05 0.18 {0.07
18155 | &3 B £ (3A) 5.0 ]31.4 0.26 3.70 23.47 10.51 |2.31 {0.17 [0.21 |0.09
I8170 |45 5 pl % 0.1 | N.D.
JB180| A BER : .97, 8 & 10.2 [28.9 3.22 10.32 |21.89 [0.27 |3.22
JBI8) | BB 80, & &, £ 8 15.9 [16.3 1.76 11.57 [0.27 | 2.66
IRI82| B REB: 20F, 5 4 a6 6.5 |24.4 2.27 [2.24 |14.21 [0.90 |3.48 |1.32
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18212 &8 @ 8(3R) 5.0 |46.6 5.53 [0.60 |30.73 [0.80 {7.70 |0.25 |o0. 0.27
213l e a®GAH) 3.9 |50.3 0.07 6.98 |0.79 130.86 11.00 {8.87 |0.32 {0.89 |0.
18220 B Bk : 68T, 88 & 55.4 | 20.7 4.20 10.20 {13.12 2.99 0.18
J8230 (&2 B 8K 0.0 {42.6 1.79 22.58 18.23
18240\ %40 4 % 0.1 N.D.
J8250 | & 8m: % it & 7.8 1375 0.08 4.47 0.48 |26.98 [ 0.49 |4.37 0.32 10.14
L8O10| ¥ 5L: #£ 4L 3.9 |71.3 |2.07 [2.58 [3.02 [10.03 [4.85 10.45 1 0.87 [25.96 | 0.57 [10.56 0.35
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Table 25B. The fatty acid composition of of meat products, seafoods and dairy foods in Taiwan(based on 100g edible portion)
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14:1] 16:1 | 18:1 | 20:1 §22:1 18:2 | 18:3 | 18:4 20:4 | 20:5 | 22:5| 22:6
18010 % .M 4 41.9 1.31 140.07 {0.54 5.36 1.84 [ 1.32 |1.8210.08 |0.09 {0.13(0.09 1/7.8/9.8
18020 | %% : 9614 37.8 2.05 135.73 26.33 {18.29 | 0.74 1.53 | 5.34 0.44 1/1.4/1.4
18030 %4 : S AT 13.0 0.59 (12.24 |0.14 48.62 121.98 | 0.69 [0.15 [16.87 | 0.77 |1.15 | 7.0! 3.7/1/3.0
18040 %% : stk (ER) 45.3 21.63 |123.70 36.58 112.75 {0.35 18.10 | 0.85 |2.83 | 1.70 2.0/2.5/1
J8010} & 0 ks 4 (Faa1F) 38.0 5.63 [30.45 {1.38 10.57 {31.05 |13.11 } 1.95 {0.37 ]1.18 {2.93 13.23 ] 8.29 1.0/1.2/1
J8020| & 4R : Mt 4 (S 91 4R) 21.8 6.21 |13.81 | 1.47 {0.32 [29.83 | 1.20 | 0.68 |0.94 | 3.62 | 7.23 [1.52 [14.64 1.4/1/2.2
J8030| &M F B (R &) 35.4 T.42 |24.42 |1 2.58 10.95 | 28.09 |12.06 | 1.74 |0.44 | 1.08 [3.73 |[1.74 | 7.29 1/1.3/1.3
J8040| & AR XA 5 (2F) N.D. N.D. N.D.
J8050{ & 2% A KB #(FK) 15.6 1.74 |13.54 ]0.37 47.31 [ 0.83 | 0.60 [0.17 [10.80 | 4.66 |2.48 |27.77 3.0/1/2.4
JBO60 | RE 2 #: 48 &, - - -
138070 | 55 R M : #k 38 (K & 4F) N.D. N.D. N.D.
JBOBO| B Rk : .83 .42 8 14.8 0.58 [ 4.05 [9.78 [0.37 [56.77 | 0.14 [ 0.13 ]0.28 | 1.38 [26.53 10.82 |27.48 3.8/1/1.9
J8081 | SRR : A&k, B & 13.5 2.25 . 1.45 52.81 . 0.20 10.18 | 4.52 |8.29 {7.67 {31.47 3.9/1/2.5
JBO90 |8 A2 sk AR ¥ 30 A MK KD 16.6 10.94 | 3.4] 1.26 {0.95 | 52.48 [1.84 | 1.83 [3.9 2.01 {24.83 {1.25 |16.81 3.2/1/1.9
JBOOL |8 AL sk i 2  BBELGE K| 19.6 11.77 . 3.31 [0.28 | 38.05 . 1.58 2.2 2.57 115.32 {0.79 {12.67 1.9/1/2.2
JBLI00 (M A B m(H R) 16.2 5.29 | 9.69 |1.23 51.21 | 1.85 | 1.10 |[6.91 | 2.59 |22.48 16.28 3.2/1/2.0
JBLI0| &Rk AL, 3 & N.D. N.D. N.D.
J8r20| & . &8 &(10A) 40.8 2.37 135.47 [2.76 {0.18 [ 22.77 |18.70 | 1.45 1.14 10.16 J0.27 ] 1.04 1/1.8/1.6
81211 & &8 &(12R) 39.9 3.11 133.45 13.03 0.28 | 23.42 [16.68 | 1.36 [0.08 | 1.28 | 0.77 {0.71 | 2.53 1/1.7/1.6
Bl122| & 8.8 2Q2R) 39.2 3.35 |31.96 [3.42 |0.49 | 21.87 |14.94 | 1.37 10.09 ) 1.85 | 0.61 J0.82 | 2.19 1/1.8/1.8
J8123| &3 A B & (5H) 39.3 1.88 134.19 [2.92 (0.27 { 31.68 ]26.59 { 1.73 1.90 1 0.11 16.31 ] 1.04 1.1/1.4/1
130 & 2R EM(ILA) 40.9 10.60 {27.77 [1.72 |0.85 | 29.82 }10.82 | 1.14 10.90 | 1.63 |5.77 {1.73 | 7.83 1.0/1.4/1
IS131 | &£ 2HI2A) 40.4 9.67 127.88 {1.91 [0.89 |30.73 {13.48 | 1.61 |0.64 | 1.36 |4.75 |1.55 | 7.34 1.1/1.4/1
JBI32| 4 EHMA) 36.6 9.89 123.80 [2.05 {0.86 | 36.17 {9.15 | 0.98 JI.001 §1.83 §11.47 |1.35 {10.28 1.3/1.3/1
JBI133 | &4 L 2 HA) 43.0 9.53 |32.14 [ 1.04 {0.33 |28.45 [15.31 | 1.02 |0.76 | 1.37 }4.13 {1.08 | 4.77 1.0/1.5/1
J140| & 8 s (11R) 37.5 8.33 127.06 ]1.56 J0.60 124.93 f1.06 | 0.40 10.34 {2.20 [4.5] |2.85 [13.58 1/1.5/1.5
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Table 25B. The fatty acid composition of of meat products, seafoods and dairy foods in Taiwan(based on 100g edible portion)(continued)
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18141 { & 3E (1 A) 35.3 7.49 125.97 | 1.34 ]0.45 [ 28.46 | 0.98 | 0.38 }0.45 | 2.26 | 4.59 }2.56 |17.24 1/1.2/1.3
18142 # 8 pe (3 A) 37.9 .27 |26.10 |1.74 |0.77 | 26.92 | 0.88 | 0.72 |0.66 | 2.43 | 4.58 |2.62 {15.03 1/1.4/1.3
18143 g s (D A) 34.3 9.18 [21.53 | 2.77 |0.82 {27.26 | 1.64 | 0.28 |0.53 | 2.73 |8.44 |5.29 | 8.35 1/1.3/1.4
18150\ 8.8 & &, 2 (11 A7) 37.2 10.18 {25.14 11.33 {0.54 130.19 [17.98 | 2.31 1{0.82 | 1.01 2.32 12.13 ] 3.63 1/1.2/1.1
8151 g 8 &, M AU1LA) 36.2 7.57 |28.03 [ 0.14 |0.40 | 30.62 [24.26 | 2.10 [0.22 | 0.48 [0.45 |0.68 | 2.43 1/1.2/1.1
18152| & b &, £ (12R) 42.8 25.29 116.19 |1.28 21.06 10.91 |0.27 (1.31|2.46 | 7.88 [4.60 | 3.63 1/2.0/1.7
18153 &R & &, & (12R) 35.5 7.25 125.92 |1.49 10.89 [36.17 |26.96 | 3.23 10.41 1 0.67 [ 1.14 |1.30 | 2.46 1.3/1.3/1
18154| g3 & £ (1A) 32.7 9.94 [20.97 |1.23 10.52 30.17 |9.75 | 6.22 [1.95 | 2.10 |3.39 |2.10 | 4.66 1/1.1/1.2
18155{ &8: & & (3A) 36.0 8.06 {26.53 | 1.11 |0.28 | 32.59 }19.73 | 4.58 |1.13 | 1.56 | 1.86 |1.40 | 2.33 1.0/1.1/1
8170|545 % N.D N.D. . N.D.
JB180) B RE 3 &0, A 40.4 9.67 127.88 [1.91 (0.89 |{30.73 113.48 [ 1.61 |0.64 | 1.36 [4.75 55 | 7.34 1.1/1.4/1
18181 | BB 8P, 5 &, A H 59.0 23.31 135.24 {0.46 24.72 10.54 | 0.48 64 00 |6.21 [3.57 |11.27 1.5/3.6/1
IBIS2| B Rk R: B 6p, 5 4, 00l 40.5 21.97 | 18.27 10.25 35.09 (2.98 | 2.82 (2.24 87 | 7.88 [6.77 | 7.54 1.4/1.7/1
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IR21 | g a®2A) 52.9 7.85 142.58 |2.07 |0.44 | 18.10 0.74 10.23 1 1.14 {2.51 }2.12 | 6.28 1/2.9/1.6
w212\ g e @ (3A) 37.5 4.82 |29.65 | 1.60 |1.41 |15.94 | 0.57 | 0.40 |0.18 | 1.33 |2.96 |1.95 | 8.54 1/2.4/2.9
18213\ g 2: w 82 (5R) 36.8 5.53 [26.09 |2.61 [2.54 |12.90 0.35 [0.18 1 1.71 |2.43 |1.98 | 5.68 1/2.9/3.9
18220| B BER : AT, E5 B 49.4 6.80 [23.84 [10.02 8.71 29.95 |1.23 | 0.61 |[1.58 | 1.29 {10.21 |1.43 |13.60 1.4/2.4/1
J8230| &R # 2R 36.3 4.99 |31.32 21.09 . 5.32 10.42 1/1.7/2.0
18240\ 44 4 % N.D. N.D. N.D.
18250 &30 %t & 39.3 13.79 124.26 ] 0.87 10.34 {23.24 | 0.85 | 0.55 [0.81 [2.08 {6.73 |1.83 [10.39 1/1.7/1.6
L8010{ £ 3L: & 5L 24.4 0.91 [23.45 4.33 3.71 0.63 1/5.6/16.5
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Table 26. The hydrolyzate amino acid composition of cereals and grain products, seeds and nuts, and vegetables in Taiwan(based on
100g edible portion)

R L AR K AR B B8kt ( B 4T mg/100g food)
(F41_g/100g protein)
X ,

% mo | om | os | o | &l om | w | e | om| om ; i a | & ’; # el w| e
;& P XA LA\ R R R | R R R R R | e | LB o | W | B | B | m
(g) | Asp | Thr | Ser [ Glu | Pro | Gly | Ala | Cys | Val | Met | Tle | Leu | Tyr | Phe | Lys | His | Arg | Trp

A8010| 2 % 1 7.8 403 [ 225 |363 (2121 [692 | 297 |292 | 109 | 321 60 249 | 506 | 171 {306 {197 | 161 | 290 | 119
5.1812.89]4.67127.24) 8.89{3.81[3.75]1.4014.12[0.7713.20}16.50}2.19]3.93]2.54]2.07]3.72|1.52

CR010{ % 4=, & & 14.2 | 824 | 352 |532 |2992 969 | 381 |1258 | 197 | 632 | 228 | 506 |1738 | 448 | 616 | 225 | 269 {528 0
5.7912.47)13.73121.01]6.80}2.68)8.84|1.38)4.44]1.60]3.55}12.2113.15]4.32]1.58|1.89|3.711{0.00

C8020|i& 7, £ 9.6 [ 981 | 324 |599 [1895 | 245 | 457 | 441 | 125 | 441 | 24 | 364 | 618 [ 295 | 383 | 479 |204 {774 0
10.25 3.39 1 6.26 |19.81} 2.56 | 4.78 | 4.61 | 1.31|4.61{06.25{3.81(6.46{3.09(4.00(5.00(2.13{8.09]0.00

CR021{#& F, 4k 5.7 1368 }127 | 226 | 729 | 98 157 | 163 42 175 18 140 | 238 88 148 | 191 91 253 86
6.4412.22)3.96{12.75} 1.7212.75|2.84{0.74 1 3.0510.32{2.44{4.16] 1.55[ 2.58| 3.34{1.58} 4.42] 1.49

CR030[ 6 A 1=, Bk 17.2 |1143 | 262 | 495 (1968 | 391 | 506 | 383 | 103 | 394 81 325 [ 633 | 426 | 514 {311 {279 {1131 |11
6.66(1.5312.88111.47{2.2812.95(2.23]0.60{2.30(0.47]1.89(3.69{2.49|3.00)1.82]1.63]|6.59]1.00

CBO3NFE A 4=, #k 14.2 | 854 [ 203 | 368 |1426 | 283 | 363 | 289 73 | 308 31 233 | 456 | 269 {344 [216 | 161 | 791 | 172
6.01|1.4312.58{10.03]1.99[2.5512.04f{0.50|2.17]0.22(1.64|3.21]1.89|2.42)1.52(1.14]5.56] 1.21

C8040| T ik F (%A 8) 19.4 {2229 {685 | 993 (3305 | 747 | 753 | 841 | 148 | 810 | 196 | 819 |1454 | 486 |1046 11102 | 459 |1619 | 246
11.51} 3.54|5.13[17.07] 3.86 | 3.89 | 4.34{0.76|4.19] 1.01|4.23)7.51|2.50]5.41|5.69)2.37]8.36/1.27

C8041|BEHEF(RLEHE) 4.7 1319 | 98 | 137 | 569 | 124 | 147 | 139 | 23 | 135 | 23 93 165 | 81 108 | 142 | 79 | 251 | 204
6.8372.09[2.93]12.20/2.66)3.16]2.9710.50]2.89]0.48]1.99]3.53]/1.7312.31{3.04{1.69{5.3814.38

E8010l & ¥4 N .6k 1.7 - - - - - - - - - - - - - - - - -
6.000.00!/0.00/0.00{0.00{0.00{0.00]0.00]0.00{0.00({0.00(0.00{0.00]0.00(0.00{0.00{0.00{0.00

ERO20| € ¥ M: B EH LM 1.0 S I N N N SR B B R e e
0.00(0.00{0.00;{0.00{0.00(0.00{0.00}0.00]0.00(0.00/0.00]0.00]0.00{0.00{[0.00{0.00}0.00}0.00

EBO30) R % 4R : 8, & 0.8 - - - - - : - - -
0.00(0.00[0.00[0.00{0.00]0.00]/06.00{0.00}0.00{0.00{0.00/|0.00]0.00]0.00|0.00/0.00]0.00]0.00

EBO31[ R ¥4 &k, & 0.8 - : - - - - - - - -
0.00]0.00}0.00}0.00f0.00)0.00{0.00)0.00]0.00]|0.00}0.00/0.00}0.00[0.00]0.00]0.00]0.00/0.00

EBO32[ R % 4K . &l , 45 0.8 - - : - -
0.0010.00({0.00}0.00{0.00)0.00f0.00]0.00}0.00}6.00}0.00{0.00{0.00]0.00]0.00{0.00{0.00}0.00
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Table 26. The hydrolyzate amino acid composition of cereals and grain products, seeds and nuts, and vegetables in Taiwan(based on

100g edible portion){continued)

wih L AK KRR M R wR R (E4T ng/100g food)
(F47_g/100g protein)
X
*if N SN N R R N B I I Flala|n|e
& ¥ X & & ES 3 i3 T 73 73 & B 3 H; P R R W g & B 73
Z] 73 & 4 & i &R 33 A i 8 & & B &% &
P & 13 & &R

(g) | Asp | Thr | Ser | Glu | Pro | Gly | Ala | Cys | Val | Met | Ile | Leu | Tyr | Phe | Lys | His | Arg | Trp

E8033| R ¥ #4: &, % 0.8 - - - - - - - - - - - - - - - -
0.00]0.00]0.00|0.00|0.00]0.00/0.00{0.00}0.00}0.00]0.00}0.60}0.00]0.00!0.060/{0.0010.00]0.00

ERO40| ¥ %4 3 82 4.4 | 887 | 66 76 | 631 | 50 65 93 9 103 | 14 62 86 57 | 88 94 89 66 95
20.18) 1.51 1 1.74{14.37] 1.14(1.4912.1210.20{2.3310.32|1.42|1.95(1.30]2.01|2.14|2.01|1.49(2.15

E8041| ¥ X 58w 4.4 | 606 | 133 |151 | 368 | 100 |133 |142 | 12 {175 | 31 {129 199 | 98 | 142 [ 206 | 100 {166 | 15
13.85) 3.04{3.45|8.40(2.29(3.05]3.24]10.27(3.99]0.70(2.94|4.56]12.2313.24[4.70]2.28[3.7910.34

E8050| % ¥/ G %, 1.1 - - - - - - - - - - - - - - - - - -
(1R 0.00{0.00[0.00{0.00/0.00/{0.00(0.00}0.00{0.00]0.00f0.00]0.00(0.00|0.00]|0.00j0.00|0.00]0.00
E805S1| ¥ %% & ¥, k4 1.1 - - - : - - - - - - - - - - - - -
(10R) 0.00/0.00|0.00|0.00}0.00/0.00/0.00(0.00]0.00}0.00{0.00(0.00)0.00({0.00]0.00]0.00]0.00]0.00
ES052| ¥ %4 N %k, A M 1.3 - - - - - - - - - - - - - - - - - -
(10A) 0.00]0.00}{0.00]0.00/|0.00{0.00|0.00}0.00(0.00{0.00|0.00/{0.00]06.00/0.00/|0.00j0.00({0.00]0.00
E8053|# ¥4 & %, LM 1.2 - - - - - - - - - - - - - - - - - -
(1A 6.00{0.00]0.00|0.00}0.00}{0.00]0.00{0.00]0.00]0.00]0.00(0.00)0.00]0.00]0.00)0.00]0.00)0.00
ESOS4|E %R ha ¥, kM 1.5 - - - - - - - - - - - - - - - - - -
aa) 0.0010.00({0.00]0.00[{0.00]|06.00]0.00)0.00{0.00]0.00{0.00/0.00}0.00/0.00{0.00|0.00/0.00¢0.00
Bross|stkmi ek Am (1.8 | - [ - | - -1 - - -] -|-1-1-1-1-1-1-1"-1"1|"
R 0.0010.00{0.00]0.00{0.00(0.00]|0.00]0.00|0.00]0.00|0.00}{0.00}0.00(0.00]|0.00f{0.00]0.00]0.00
BRoso|lE s ek, i 11 | - | - | - - - -1-0-1-0-1-01-01-1-1-1-1-1-
(48) 0.00]0.00{0.00]0.00({0.00/0.00]0.00{0.00]0.00]0.00}/0.00/0.00]0.00}0.00)0.00{0.00{0.00{0.00
ERO57|3E ¥4 : N & ¥, KM 1.0 - - - - - - - - - - - - - - - - - -
(4R) 0.00(0.00/0.00([0.00]0.00)0.00[0.00{0.00{0.00{0.00]0.00|0.00]0.00}0.00(f0.00|0.00(0.00]0.00
Esoss|g M hek A |13 | - | - | | | - |- S S N T N R A R I
(4R) 0.00!0.00{0.00]0.00/0.00[0.00{0.00(0.00]0.00(0.00{0.00]0.00{0.00]0.00}0.00{0.00]0.00(0.00
ESOGO|E £ T ¥, L ib 1.8 - - - - . - - - - - - - - - - B -
(10A) 0.00]0.0010.00}0.00!0.00]06.00[0.00{0.00/{0.00]0.00}0.000.00]0.00]0.00/0.00]0.00]0.00]0.00
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Table 26. The hydrolyzate amino acid composition of cereals and grain products, seeds and nuts, and vegetables in Taiwan(based on
100g edible portion)(continued)

i 54 ok % i e Ik 4 A% (£ A7 mg/100g food)
(F 41 g/100g protein)
R "
# O T I O I I I T S I ‘Z a|w|? .eﬂ &
ol X A B OLoA L m o om | o om | om | e o D e e D om0
& a | m | & | | ®m | & | & | e | ] Bl E e le | " s &l x| &
P " % | % B
(g) | Asp | Thr | Ser | Glu | Pro | Gly | Ala | Cys | Val | Met | Tle | Leu | Tyr | Phe | Lys | His | Arg | Trp
ES061|E %40 < K. KM 2.2 | - | - | - | - - , -1 -1 -1 S A S -
(10A) 0.00{0.00{0.00{0.06{0.00]0.00{0.00{0.00(0.00{0.00/0.00{0.00|0.00{0.00/0.00{0.00]/0.00{0.00
E8062| % %M T K, A M | I I - - -] - -1 -t -1 -1 -1-1-1-1-1- -
(10R) 0.00{0.00{0.00{0.00]0.00]0.00]|0.00]|0.00]0.00]0.00{0.00]|0.00[0.00[0.00{0.00{0.00{0.00]0.00
ES0G3| ¥ ¥ ¥, LM 2.0 | - -] - - b -] - - - - - - - - -] - -] -
(18) 0.00{0.00]0.00]0.00[0.00{0.00[0.00{0.00]0.00{0.00]0.00[0.00/0.00{0.00|0.00}0.00]0.00]0.00
E8064| ¥ ¥4 : B w ¥, Kik 21l -t -1 -1 -1 -1 -1 -1-1-1-1-1-1-1-1-1-1" -
aa) 0.00]0.00}0.00{0.00/0.00]0.00|0.00{0.00]0.00(0.00{0.00{0.00{0.00(0.00{0.00{0.00]0.00}0.00
E8066| ¥ $#: ¥k, 1H (O A N T e - -1 -1 -1t -1-41{-1-1-1-1-1-
(4R) 0.00{0.00{0.00|0.00{0.00]0.00f0.00{0.00|0.00{0.00]0.00{0.00]/0.00[0.00]0.00{0.00]0.00]0.00
E8067| ¥ ¥4 Ew ¥, KM 22 - -1 -0 -1-1-1-1-1-1-1-1" S R e e
4R) 0.00|0.00|0.00{0.00]0.00]0.00{0.00[0.00]0.00]0.00{0.00{0.00{0.00]0.00]0.00]0.00]0.00]0.00
ES068| % ¥4 u Kk, Ak 9y -t -1t -4t -1r-t-0t-1t-0t-1-!t-1-1t-1-1-1-1-1-
%)) 0.00|0.00]0.00]0.00[0.00]0.00/0.00]0.00]0.00{0.00]0.00{0.00{0.00{0.00{0.00/0.00{0.00/{0.00
ESOTO| ¥ %4 %E &8 x4 [ 1.1 | - | - -0 S N T I B S R D D D
(108) 0.00|0.00{0.00]0.00{0.00]0.00{0.00[0.00]|0.00|0.00{0.00]0.00{0.00|0.00{0.00]0.00]0.00]0.00
EROTH s BE, &b & [ 1.1 | - | - - | - - -1 -1-1-1-4t-01-1-1-1-1-1-
(108) 0.00{0.00{0.00]0.00[0.00]0.00{0.00{0.00{0.00{0.00{0.00}0.00]0.00]0.00{0.00{0.00{0.00]0.00
ESOT2| ¥ kM- bE. 28, a4 1.3 | - | - | - | - - - - -1-01-4{-1-4{-01-1-1-1-1-
(10A) 0.00|0.00{0.00]0.00[0.00]0.00]0.00]0.00[0.00/0.00|0.00{0.00{0.00{0.00}0.00{0.00{6.00]{0.00
ESOT3 |k ¥m:HE. A8 2 |16 | - | - | - |- -] S I R O I T I D B R N
R 0.00{0.00(0.00{0.00(0.00[0.00]0.00/0.00{0.00|0.00{0.00{0.00[0.00{0.00]0.00{06.00]0.00]0.00
ESO74| %M BB, &8, k4 | 1.6 : : . : . . L
(A 0.00|0.00]0.00]0.00]0.00]0.00}0.00[0.00[0.00[0.00[0.00]0.00[0.00{6.00[0.00{0.00{0.00]{0.00
BROTS| KM HE, Ak AR |18 | - | - - - - ]
AR 0.000.00[0.00f0.00f0.00]0.00]0.00]0.00]0.00]0.00]0.00]0.00}0.00]0.00]0.00]0.00[0.00]0.00
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Table 26. The hydrolyzate amino acid composition of cereals and grain products, seeds and nuts, and vegetables in Taiwan(based on
100g edible portion){continued)

Rih &A% KRR AR X &R AR (E4T mg/100g food)
(T47 g/100g protein)
X -
?,E I S I O A I T S I é‘ a|s |~ w &
& (S &2 E |l A | w88 ®B|*® % w | B E w | BOLE || e
g | B | | % | & | & | & | & % % | & | &
)3 5% B ® ]

(g) | Asp | Thr | Ser | Glu | Pro | Gly | Ala | Cys | Val | Met | Tle | Leu Tyr { Phe | Lys | His | Arg | Trp
ESOTGI S X - B ¥, A%, 14 | 0.9 : - -

4R 0.000.00(0.00{0.000.00|0.000.00[0.00]0.00|0.00]|0.00{0.00/0.00]0.00/0.00]0.00]0.00]0.00
E8077| % XM B ¥, 4%, k# | 1.0 - - . - - - - - - - - - - - - - - -

“4Aa) 0.000.00;0.001{0.00(0.00|0.00[0.00}0.00{0.00(0.00[0.00]/0.00{0.00]0.00{0.00]{0.00]|0.00]|0.00
EBOT8| X %4 - B ¥, 46,84 | 1.1 - - - - - - - - - - - . - - - _ - _

4R 0.00{0.00|0.00{0.00}0.00{0.00|0.00]0.00)06.00{0.00|0.00{0.00/|0.00!0.00/{0.00}0.00/0.00]{0.00
E8O07T9| ¥ %M B, &% 0.7 - - - - - - - - - - - - - - _ -

0.00)0.0010.00(0.00|0.00(0.00/|0.00|0.00]0.000.00[0.00{0.00{0.00[0.00|0.00{0.00}0.00{0.00
BSOSO\ RAM:Asr k., 46 (14 | - | - | - | - ) )

(10R) 0.00 | 0.00 | 0.00| 0.00{0.00]0.00{0.00{0.00]0.00{0.000.00]/0.00(0.00[0.00(0.00(0.00]0.00]|0.00
ESO8L Aok, ke |14 | - | - | - | - | -V - | - - -|-1-1-1-1-1-7-1-1-
(10A) 0.00 | 0.00]0.00]|0.00]0.00/0.000.00]/0.00/0.000.00/0.00]0.00{0.00[0.00]0.000.00]|0.00]0.00
ESOR2( kMK, A (13 | - | - | - | - | - | - - - -|-1-1-1-1-1-1-1]-1-:
(10R) 0.0010.00{0.00{0.00{0.00{0.00{0.00{0.00{0.00]0.00]/0.00/0.00|0.00|0.000.00f0.00]0.00]0.00
ESOB3| MKk, k4h | 1.8 | - | - | - | - | | | - - -=-1-1-1-1-1-1-7-
(1A 0.00{0.00|0.00]0.00]0.00]0.00(0.00|0.00]0.00]0.00]|0.00|0.00/0.00/0.00/0.00{0.00]0.00]0.00
E8084|% ¥ 38: Hix ¥, k4b 1.2 | - | - - - S - - - : - - - - -l -
aa 0.00|0.000.00]0.00]0.00]0.00]0.00{0.00(0.00]0.000.00(0.00|0.00]0.000.000.00]0.00]0.00
ESOSS| Mgk, A |15 | - | - | - | - - | - - - -1-1-1-1-V-1-1-1-1-
(A) 0.00]0.000.00|0.00/0.000.00]0.00{0.00|0.00]0.00|0.00/0.00/0.00{0.00/0.00]0.00]0.00]0.00
BBOB6| sk M: Aok, k46 (1.0 [ - | - | - - | - | - - - - --|--01-1-1-1-]-
“4A) 0.00 | 0.00 | 0.00{0.00{0.00]0.00]0.00]0.00]0.00{0.00{0.00]0.00|0.00{0.00{0.00]0.00{0.00/0.00
BROST| ¥ fM:Fik, k(14 | - | - - - - | - -4 - - -1-1-1-01-1-1-1-1-
“4a) 0.00 [ 0.00(0.00]0.00[0.000.00]0.00(0.00]0.00{0.00f0.00]0.00|0.000.00]0.00]0.00]|0.00[0.00
ESOSS| ¥ X M: Ak, Al | 1.4 | - | - - | - S N N S I R (N (N R A R .
(4A) 0.00(0.00]0.00]0.00{0.00]0.00]0.00{0.00{0.00{0.00{0.00{0.00]0.00}0.00]0.00]0.00]0.00]0.00




% 260 GHNEHMHA - B TFRRR - RERRALESB00g7T 2205 ) kAR N kB ok ()
Table 26. The hydrolyzate amino acid composition of cereals and grain products, seeds and nuts, and vegetables in Taiwan(based on
100g edible portion)(continued)

LA & AR e R Bk (£ 4T mg/100g food)
(F4r g/100g protein)
IS -
# L S S S I I I A A i alm | Plw|ala|e
e x st O I R I I I O O I e e I B B B R I S
& D T O I I B I S O I B w | | om | e | o | &
y::3 &% & & &

(g) | Asp | Thr | Ser | Glu | Pro | Gly | Ala | Cys | Val | Met | Ile | Leu | Tyr | Phe | Lys | His | Arg | Trp
ES090[ X £ M & K, AF SRR B B -

0.0010.00;0.00(0.00(0.00]0.00{0.00{0.00}0.00]0.00]0.00{0.00/0.00{0.00[0.00{0.00/0.00]0.00
ESOUE XM G ¥, 84 1.3 - - - - - - - - - - - -
0.00{0.00|0.00{0.00|0.00{0.00[0.00{0.00]0.00/{0.00]|0.00}0.00{0.00]0.00}0.00]0.00]0.00/0.00

E802 ¥ %M 0K, K& %k 1.0 - - - - _ -
0.00{0.00}0.00{0.00(0.00{0.00{0.00|0.00{0.00{0.00}|0.00]0.00|0.00{0.00]0.00]{0.00]0.00]0.00

E8093| % $M: & ¥, 8% TV I N S N A R I A I B
0.00|0.000.00|0.000.00]0.000.00{0.00|0.00{0.00|0.00]0.000.00]0.000.00{0.00]0.00]0.00
ESI00| R ¥ #: % F, A & I N N R D R R A A B A IR S I R R B N
0.00{0.00|0.00(0.00(0.00(0.00(0.00|0.000.000.000.00]0.00]0.00]0.00{0.00f0.00]0.00]0.00
E81201 % ¥ #: # B ¥ 3.1 273 {100 {113 {605 | 122 | 104 120 | 19 [130 | 15 |94 |152 [ 80 |104 [132 | 60 {219 | 5
8.83 | 3.243.64(19.55| 3.93|3.36|3.92| 0.62| 4.19 | 0.48 | 3.04 | 4.91 | 2.58 | 3.35 | 4.26 | 1.94 | 7.09] 0.17
ESL10| % %M % ¥, & 1.1 | 108 |49 |48 |163 |44 |54 |56 | 5 |56 | 0 |45 |83 |42 |53 |60 |25 [61 | 0
10.25| 4.61 | 4.57|15.45) 4.15 [ 5.06 | 5.29 | 0.48 | 5.27[ 0.00 | 4.28 { 7.88 [ 3.93 | 5.03 | 5.72| 2.32| 5.74 | 0.00
E8130\ 3 3 #: 04 & 2.1 173 | 55 | 57 |159 |44 |59 |63 | 7 |66 | 0 |51 |90 |49 |61 |67 |31 [59 | 0

8.1512.5812.69(7.5112.092.7712.98]0.35]3.13{0.00{2.414.23]2.33{2.903.14]1.47]2.80]0.00
E8I40| ¥4 HiLE A # 3.8 1190 | 61 80 | 451 [ 51 59 | 81 17 | 8t 5 55 | 91 39 | 62 195 |50 1T | 0
4.9811.6012.10111.85]1.33)1.54)2.130.45[2.1110.12)1.4612.38{1.02|1.6312.49[1.31(3.08]0.00
ESI41|E ¥ HILH AR 2.1 | 113 | 43 [ 53 260 | 41 45 | 52 10 | 52 1 38 | 70 | 37 |43 65 |28 | T4 0
5.4912.1212.59112.69)1.99/2.2012.53({0.51)2.55[0.36[1.88/3.40/1.78]2.08[3.16/1.38}3.59]0.00
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Table 27. The hydrolyzate amino acid composition of of algaes, fungis and pulses in Taiwan(based on 100g edible portion)

i LK kAR R R 8 R (4T og/100g food)
(F47_g/100g protein)
x
ii IR I S I I R I N clelm j; alaln|e
& ¥ XA & A & Bl B | K| KB | B | K| K ﬂ;‘r s i3 3 e B K| B B
3 5 3 & B

(g) | Asp | Thr | Ser | Glu | Pro | Gly | Ala | Cys | Val [ Met | Ile [ Leu [ Tyr | Phe | Lys | His | Arg | Trp

F8010( % % 3 0.7 | 197 | 94 101 | 192 | 65 | 107 | 128 0 125 | 34 86 | 135 | 88 99 94 60 | 102 0
26.92{12.85/13.84]26.23]| 8.80 |14.59]17.45] 0.00 [17.02] 4.58 |11.67]18.38]12.03]13.48]12.86] 8.14{13.97) 0.00

G8010| K ¥, £ 8£(8A) 0.9 125 | 81 57 119 | 50 60 |93 |22 14 [178 | 44 | T9 50 65 53 | 50 49 0
14.22( 9.1716.42{13.47] 5.6716.85(10.54] 2.50} 8.35[20.17| 4.95] 9.00 [ 5.66 | 7.43|6.04[5.70| 5.62 | 0.00

G8O11| AF, 5% (9A) 6.6 | 647 1311 |265 607 | 267 |[288 [467 | 66 | 328 |444 | 237 | 466 | 162 | 295 | 212 | 101 | 200 0
9.81|4.71(4.01]19.2014.04({4.37]7.07)1.01)4.97]6.73)3.60)7.06]2.46|4.47}3.22]1.54)3.0210.00

GB012) A X, A #(121) 1.5 - - - - - - - - - - - - - - - - - -
0.00]0.00]0.00/0.00|0.00|0.00}0.00{0.00[0.00{0.00}0.00[0.00{0.00}{0.00]0.00|0.00)0.00]0.00

G8013| A F, $ % (12R) 21.4 1960 | 602 [526 | 977 | 515 [495 | 807 | 67 | 585 |912 | 380 | 714 | 290 | 426 | 365 | 215 | 568 | 178
4.4912.8112.464.57]2.4112.31]3.7710.3112.73{4.2711.7813.34(1.35|1.99|1.71(1.00(2.66( 0.83

G8020l & R H-, 4647 9.8 [ 775 [ 414 | 386 |874 | 363 | 417 | 466 | 156 | 443 | 620 | 296 | 527 | 380 | 320 | 410 | 188 [ 690 | 205
7.94]4.24[3.96{8.96]3.72|4.27]4.78|1.60| 4.54|6.36]3.03)5.40(3.90]3.28]|4.201.93|7.07}2.10

GBO30| 4 & 3 1.7 {106 | 54 | 47 223 | 42 |55 | 15 9 60 1210 | 40 | 50 | 44 | 35 52 | 3l 24 0
6.25]3.22(2.79(13.19] 2.49(3.23|4.46{0.54| 3.53 [12.41]{2.36|2.93( 2.60|2.08| 3.06(1.85|1.42{0.00

G8040| 48 &35 ,#%, A #(8A) | 4.3 | 235 | 155 | 106 | 486 | 129 [166 270 | 21 | 184 [301 | 146 |213 | 60 | 143 | 133 | 82 40 84
5.443.602.45]11.28| 3.00|3.85|6.25|0.49| 4.26|6.98(3.3914.93}1.39]3.3113.09]1.89}0.93]1.95

GB041| 4 %35, 335, A % 3.0 1163 | 118 103 241 | 104 1126 [236 | 14 | 143 | 134 | 110 | &4 54 90 | 109 | 56 11 36
(12R) 5.36(3.90(3.38(7.94(3.43|4.16|7.77(0.45)|4.73|4.40|3.64|2.77|1.7712.97|3.5911.86]0.37|1.17
GB042| 4 & 35 , # 3, s 50 2.1 | 93 50 49 | 112 | 39 | 43 | 58 7 55 [ 102 | 45 | 80 | 40 47 54 28 56 0
4.37]2.33]12.27]15.25|1.84]12.03[2.71]0.34}2.59}4.77}12.1213.75]1.8912.2012.54]1.30| 2.6410.00

GB060) % 35 2.3 | 112 | 60 50 | 327 | 39 | 59 | 82 14 | 65 |222 | 46 | 62 47 | M4 39 41 35 57
4.8012.56(2.12113.99| 1.68{2.513.49(0.62)2.79}9.50(1.95{2.65([2.00|1.89)1.66]1.741.49]|2.42

GB8070 4 4135, £ # (9 A) 2.7 | 110 | 70 48 222 | 57 | 105 [ 186 | 10 99 | 380 | 75 |120 | 27 | 20 85 | 68 19 0
4.10]2.60]1.79}8.28]2.12]13.91(6.94]0.38]3.72{14.22}2.79{4.47]1.0110.75]3.20(2.55]0.70]0.00

GBOT1| 4 435, £ #(12R) 2.6 | 116 | 88 | 64 |230 | 62 | 91 |166 | I3 99 [288 | 75 | 117 | 26 4 | 103 ] 69 | 83 0
4.4313.35]2.44]8.77[2.3713.48[6.33]0.50]3.76]10.96{ 2.86]4.47]0.97]2.83}13.92]2.63]3.16]0.00
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Table 27. The hydrolyzate amino acid composition of of algaes, fungis and pulses in Taiwan(based on 100g edible portion)(continued)

o B i ok e e B 4n % (47 mg/100g food)
(‘F41 g/100g protein)

X L
*f,t‘ 1 Fﬂﬁﬁ%%ﬂrﬁﬁﬁ%#ﬁiiéé&:%ﬁmﬁé
BEEEE: %%Bﬁﬂ&ﬂiﬂiﬂ?ﬂ?ﬂ@%gﬂ;%ﬂi%&ﬂ@%ﬁ?
& o | ome | om | oa | om | m | m | m | ®m | & # | % M| % | & | &

3 s & | ® B
(g) | Asp { Thr [ Ser | Glu | Pro | Gly | Ala | Cys | Val | Met | Tle | Leu | Tyr | Phe | Lys | His | Arg | Tr
G8072] & 413 , 4 55 1.6 | 68 |40 | 39 | 82 |27 |33 |41 | 4 |40 {172 [ 32 |54 |32 |33 |44 [23 |38 | o
A01]2.44(2.35]4.99] 1.64]2.01]2.47]0.22]2.42]10.44] 1.91 ]| 3.29| 1.92] 1.98 | 2.68 | 1.37|2.28 0.00
G8080| it 35 , .5 17.5 |1414 | 697 | 763 [3111 | 458 | 757 | 923 | 155 | 702 |1749 | 567 {983 | 433 {588 {830 |303 {718 | 0
8.10[4.00]4.37]17.82] 2.62] 4.33]5.29]0.89]4.02{10.02] 3.25|5.63{2.483.37|4.761.73| 4.11] 0.00
GRO81|46.35 , & & 3.6 (147 {104 | 93 | 14 1931 102 | 116 | 27 |113 |320 | 72 |10 |2t {74 |10 |7 {105 | 0
4.06]2.88]2.58|0.39(53.41] 2.81{3.20|0.74[3.12{8.85| 2.00| 3.03| 0.58 | 2.05|3.04|1.97]2.91 0.00
G8090| &35, £ #(9R) 3.4 196 [ 133 | 120 | 397 | 86 148 {150 | 15 |139 |462 | 98 |158 | 54 | 96 |146 | 67 | 71 | 0
5.80|3.96|3.55 [11.77| 2.56 | 4.39 | 4.44 | 0.43| 4.13[13.68) 2.92| 4.69 | 1.59] 2.84 | 4.33| 2.00| 2.09 | 0.00
G809l &35, £ #(12A) 9.5 | 154 | 94 | 86 229 | 81 | 103 |137 |10 |98 |211 |40 |50 |65 | 27 |[102 | 40 [108 | 0O
6.0713.71(3.40{9.01]3.18]4.06|5.38]0.41|3.87[8.30|1.58{1.95|2.55{1.07(3.99|1.584.26]0.00
G809 %35 , #£% 12.2 1 951 | 591 | 518 | 985 | 513 | 490 | 800 | 63 |[578 | 953 | 378 | 710 |277 [421 | 358 {203 (539 | 268
7771 4.83 | 4.24 | 8.06) 4.19}4.01]6.54}0.52|4.73| 7.79|3.09(5.81{2.26(3.44|2.93]1.66(4.41]2.20
G8100\4% % , $£. % 16.9 |1255 | 636 | 693 [1972 | 469 | 625 |826 | 84 (892 (2089 | 597 |1014 {471 [841 |683 [307 |611 | 0
7.45 | 3.77 ] 4.11 {11.70] 2.78 | 3.71 | 4.90 | 0.50 | 5.29 {12.40| 3.54 | 6.02| 2.79| 4.99 | 4.05 ] 1.82] 3.62] 0.00
G8110|74 &35 3.2 161 | 106 {112 | 422 | 82 |109 {169 [ 18 [120 [206 | 95 [151 | 55 |48 |81 |55 |198 | 0
4.96{3.25(3.44(12.99] 2.54 | 3.36 (5.20 [ 0.55{3.70 | 6.34 | 2.93{4.64 | 1.70 | 1.48|2.51 | 1.69|6.09] 0.00
G8120{4p4235 (11 A1) 4.5 | 88 | 64 |54 [248 |59 |66 |191 | 14 |72 349 |53 |83 |13 |51 |55 |28 |11 |2
1,991 1.441.22(5.58|1.33|1.48]4.30]0.32|1.62]7.84|1.19]1.86(0.30| 1.15|1.24{0.64{0.25| 0.45
G8I121{#pa 35 (127) 3.7 | 254 {165 | 154 | 337 [ 117 | 169 [278 | 18 |172 | 268 | 146 | 211 | 63 | 64 {151 | 67 |186 | 25
6.89|4.46|4.18]9.14{3.17]4.59|7.54|0.48|4.66|7.28|3.96{5.73{ 1.71| 1.72|4.09( 1.83 | 5.04 | 0.67
GRI30| 838, £ # (11 A) 9.0 | 88 |64 |54 [248 | 59 |66 [191 | 14 {72 [349 | 53 |83 |13 |51 {55 |28 [11 |20
4.5213.2812.78[12.69] 3.02|3.3719.77( 0.74 | 3.67{17.82| 2.70| 4.22| 0.67| 2.61 | 2.82| 1.45] 0.57| 1.01
G8131|i#35, £ #(12R) 3.2 1156 | 93 | 84 [369 | ot |98 |2t0 | 8 |109 |186 | 85 |128 | 18 | 74 |97 |42 |76 | 45
4950294 2.66(11.71 2.8803.116.68|0.26]3.45]5.91]2.71|4.07]0.58]2.34]3.07|1.32|2.40] 1.43
G8132| i35 , 4l 3R 2.7 {153 | 18 {18 (195 {67 [ 70 |89 |10 |83 |250 | 77 |24 |61 |70 |92 |42 |8 | 0
5.60|2.8612.87 714 2.46] 2.6113.24]0.38]3.04]9.15] 2.82|4.55]2.25]2.60]3.37] 1.55]3.26]0.00




A 2T, GHREFES - A ZHAAE 10027 R385 )k MRk Aok & (80

Table 27. The hydrolyzate amino acid composition of of algaes, fungis and pulses in Taiwan(based on 100g edible portion)(continued)

i LA kAR e R Bk R ( E4T mg/100g food)
(F4 g/100g protein)
X ,
t,f O ST S IS S IO B O I I I ’; g | & ’; e | % | e
™ olvx s o2 | B | B e e | x| k| B| B ﬂ; | E| B e | BB B | &
K o | om | % | & | | & |k | & | & | & % | # Wl om | m | &
A " B | & B
(g) | Asp | Thr | Ser | Glu | Pro | Gly | Ala [ Cys | Val | Met | Tle | Leu | Tyr | Phe | lys | His | Arg | Trp
G8140| 1 58 35 , 4+ &F 2.1 1106 | 71 | 69 l248 |54 | 71 |14l | 9 [ 91 [400 |63 [103 |54 |14 |82 |56 |8 | 0
4.9903.35]3.24(11.62] 2.51]3.92| 6.63]0.43(4.2918.77| 2.96 | 4.85| 2.54 | 0.64 [ 3.83| 2.65| 3.99 | 0.00
G8141|#z 5535, s 38 1.0 |78 |41 142 |106 | 95 |39 |54 [ 3 |47 |165 | 36 |66 |34 |37 {46 |25 |5l 0
8.00|4.25]4.30]10.90| 3.65) 4.0615.55(0.29{4.80(16.98( 3.70|6.80| 3.47| 3.82|4.77(2.54]5.30 | 0.00
GBI50| %35 , 4 # 3.8 1275 1200 |188 {518 | 168 | 194 | 377 | 9 |224 |191 J111 | 75 |53 |66 |221 | 72 |169 | 28
7.2215.25|4.95113.60| 4.43|5.09]9.900.24{5.89]|5.03|2.91{1.97|1.39|1.74|5.821.90| 4.44|0.74
G8151|% 3, 4 7 32 |91 |46 |48 |109 |37 | 41 |50 15 [50 |58 |40 [ 72 |39 |46 |59 |28 |54 |0
2.8211.43]1.50(3.3811.15]1.28|1.56]0.15}1.55|1.79|1.23|2.24]1.22{1.43|1.83]0.86| 1.67|0.00
G8160|F 35 1.6 | - - - - - - - - - - - - - - - - - -
0.00]0.00]0.00{0.00]0.00]0.00]0.00]0.00{0.00/0.00{0.00[0.00]0.00{0.00(0.006]0.00]{0.00]0.00
G8170] 4 g 35 2.3 145 | 91 |85 Vo237 | 73 Jo4 |132 | 0 |107 |339 |82 |127 | 79 } 76 |104 | 41 [ 95 | O
6.27|9.9513.66(10.25] 3.18]4.09]5.73| 0.00| 4.62]14.70{ 3.5715.49|3.43[3.29|4.49]1.76| 4.12]0.00
H8010| 4 # & 6.2 1424 | 166 | 193 1536 | 133 [ 149 [166 | 34 [206 | 26 [162 [321 |128 | 210 |180 {107 [ 148 | 140
6.79] 2.66|3.0918.58|2.12(2.99| 2.66] 0.55[3.31| 0.42|2.59 | 5.14|2.04|3.36 [ 2.89| 1.71|2.37| 2.24
H8020{z B (% 38) 9.5 1343 | 84 103 1275 | 73 |85 |108 | 11 |102 |23 |78 }133 | 70 | 90 |112 | 76 |103 | 42
13.94] 3.39 | 4.2011.18] 2.97| 3.44 | 4.391 0.4714.15]| 0.94 | 3.17|5.40 | 2.86| 3.64 | 4.53 | 3.10 | 4.20{ 1.71
H8030| % &, 4 & (8 &) 2.0 |313 |82 128 tite |47 |57 113 { 9 |91 |12 |58 {8 |48 |57 |82 |56 |66 |36
15.541 4.08 [ 6.3618.73]2.3112.82|5.60| 0.45]4.49] 0.62 | 2.89| 4.43|2.37| 2.82{4.05|2.79|3.30 | 1.77
HB031| ¥ &,AR(K &) 9.6 1410 197 1150 |262 | 76 {91 |137 Lie s § 9 |83 [143 | 71 |89 |112 [ 48 |[103 | 10
15.74] 3.74 1 5.76 [10.06| 2.90 | 3.48 | 5.24 | 0.63 | 4.41]0.34]3.18|5.49|2.74| 3.42}4.31 [ 1.85( 3.94] 0.37
H8040{ £ 5. 4=, 4 & 12.9 11377 | 410 | 577 2035 | 504 | 532 | 501 | 139 | 497 | 128 |504 [855 |418 [573 [696 }333 {819 | 0
10.66] 3.17| 4.47115.76] 3.90| 4.12| 3.88 | 1.073.85|0.99| 3.91 | 6.62 3.24| 4.44]5.39 | 2.58| 6.35 0.00
H8041| £ & 4=, 5k 13.2 11515 | 478 | 698 12661 | 663 | 537 | 554 | 134 |570 | 171 |586 |1028 | 463 | 645 | 821 |321 |943 | 190
11.51] 3.63 ] 5.30120.21] 5.04 | .08 | 4.21| 1.01}{4.33]1.30]4.45[7.81]3.51]4.90[6.24{244]|7.17]1.45
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Table 27. The hydrolyzate amino acid composition of of algaes, fungis and pulses in Taiwan(based on 100g ediblc portion)(continued)

rYTET oK AR i e I Bt % (£ 47 mg/100g food)
(F4t_g/100g protein)
R "
% ﬂri@k%ﬁnﬁaﬁ%&ﬁiieézzs&mﬁ@
L1 o PO I S S S S S - S e R N - A B - -
& o | | om | om | o | s | s | e | a | m | F O e | m | | om | m | om | om
p:3 i B OB &
(g) [ Asp | Thr | Ser | Glu | Pro | Gly | Ala | Cys | Val | Met | Tle | Leu | Tyr | Phe | Lys | His | Arg | Trp
H8050|5 & % 2.8 | 419 | 83 | 162 | 700 | 46 |62 |95 | 7 |81 | 9 |58 [82 |47 |56 | 98 |37 [123 | 68
14.95| 2.97 | 5.76 |24.98] 1.65]2.23| 3.38| 0.24 | 3.09| 0.34 | 2.06 | 2.93{ 1.66| 1.98 | 3.51| 1.33|4.40| 2.41
H805 1|5t 5 4= 6.3 (466 | 215 | 232 687 [179 {190 |241 | 25 |230 | 29 |200 |356 |18l |214 |340 |101 |552 | 68
7.3913.4213.68{10.90] 2.83 | 3.01{3.82(0.40|3.65|0.46(3.19|5.64|2.87]3.40{5.39| 1.59 | 8.75| 1.08
HB060| 835 5 % 2.8 | 317 102 | 118 |350 |61 |71 |93 | 8 |8 |10 |67 |17 {57 |73 |111 | 40 |157 | 29
11.33] 3.66 | 4.24 [12.51] 2.18 | 2.55| 3.32| 0.30 | 3.14 | 0.37| 2.41 | 4.18]2.02] 2.62| 3.98 | 1.44 | 5.61 [ 1.02
HB061| #4355 4=, 4 ik 6.2 | 481 {210 {231 {861 [173 [190 |253 | 30 |219 | 35 |192 | 351 |147 | 208 | 334 | 94 |614 | 60
7.7013.35 3.6913.78] 2.77| 3.05 | 4.05 | 0.48 | 3.51 | 0.56{ 3.07| 5.61|2.34|3.33|5.34| 1.51|9.83]0.97
HB062| #4556 5 4= , 4 38 6.2 334 | 122 {152 | 501 | 115 {123 | 141 | 26 | 144 | 17 | 133 | 240 | 96 {144 [199 | 67 |242 | 85
5.36]1.95(2.45]8.04]1.85|1.98|2.26{0.42|2.31|0.28(2.14(3.85] 1.54]2.31 | 3.19|1.07|3.88 | 1.37
HB070{ & 5 % 1.8 |206 | 58 |86 [171 | 38 |44 (80 [ 6 |71 |10 |50 |75 |37 |50 |57 |37 {5 |0
16.18 3.20 | 4.731 9.35| 2.08 | 2.39 | 4.39) 0.34| 3.87 [ 0.56 | 2.73| 4.10{ 2.02{2.76 | 3.10| 2.01 | 3.00{ 0.00
H8080{ £ 4 S.4= 8.0 |534 | 183 | 292 |657 | 167 {171 186 | 36 {241 | 55 |236 | 373 | 156 |243 | 260 | 140 [227 { 95
6.67]2.28{3.65(8.21]2.08|2.14|2.32]0.45{3.01|0.69]2.95(4.66]1.95(3.04|3.36|1.75|2.841.19
H8090{ 4z & , 4 ik 8.0 | 257 | 80 |122 |390 |62 |81 |93 |17 {119 | 0 |82 |[165 | 53 |124 |[172 | 84 | 111 | 88
3.2001.00]1.52|4.86]0.77]1.00|1.16]0.21}1.49]0.00)1.02{2.06|0.66{1.54|2.14|1.05]1.39]1.09
H8100{4z 76 & , & 7k 7.6 408 {152 | 213 531 | 118 |135 {152 | o |190 | 26 |160 | 285 {102 | 197 | 226 |120 |[172 | 94
5.390 2.01 | 2.81 ] 7.01{1.55|1.78{2.00{0.00|2.51]0.35{2.11|3.76{1.35|2.60|2.99|1.58]2.28 | 1.24
H8110[# 2 % | -1 - - : - - -t - -0 - - -
0.00] 0.00]0.00{0.00]0.00]0.00{0.00{0.00]0.00]0.00]0.00}0.00f0.00]0.00]0.00{0.00{0.00]0.00
H8120| @ B8, 6% 97.4 |2431 | 983 [1246 {3218 {899 | 875 |987 | 133 [1032 {215 | 914 |1799 | 767 {995 |1159 | 625 |1201 |130
8.88]3.59|4.55(11.75/ 3.28]3.20(3.60{0.48|3.77{0.78 | 3.34 | 6.57] 2.80 | 3.63|4.23|2.28|4.38]|4.75
H8I21l G L&, KR 20.1 |2165 | 848 |1084 2866 | 696 | 740 | 831 | 133 |1021 | 177 | 825 [1437 | 558 | 990 [1150 | 580 | 969 | 242
10,750 4.21 1 5.98 [14.23] 3.46 | 367 4.13] 0.66]5.07] 0.88] 4.09 | 7.13]2.77{4.91]5.7112.88]4.81]1.20

— 70—
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Table 28. The hydrolyzate amino acid composition of of meat products, seafoods and dairy foods in Taiwan(based on 100g edible portion)

XL FA KA R kB s (B4 mg/100g food)
(F47 _g/100g protein)
X s
% mln s s lalm|s|alw|a|lf  Xlalal? a|laln| e
& P o O S e
3 5 3 B &

(g) | Asp | Thr | Ser | Glu | Pro | Gly | Ala | Cys | Val | Met | Tle | Leu | Tyr | Phe | Lys { His | Arg | Trp

18010 ¥ : ¥4 20.8 [1342 | 666 | 588 |[2445 | 564 | 681 | 884 | 125 {684 {401 |660 (1223 | 500 | 556 |1360 | 442 {914 | 176
6.45]3.201 2.82(11.75 2.7113.27({4.25/0.603.29|1.93]|3.17}5.88(2.40|2.67|6.532.12[4.390.85

1802076 : 7% 25 90.5 11717 | 834 | 786 {3246 | 826 |1126 |1148 | 162 [ 803 | 571 | 828 |1540 | 657 | 711 1484 | 422 1245 | 209
8.3714.07]3.83(15.84] 4.03]5.49(5.6010.79}3.922.79|4.04|7.51{3.20]3.47|7.24|2.06)6.07(1.02

18030 | & : #e AT 19.2 11451 | 753 | 739 [2158 | 723 | 860 1037 | 153 [ 932 | 402 | 749 |[1480 | 488 | 769 |1246 | 433 1056 | 95
7.57]3.93]3.8511.26] 3.77|4.49|5.41)0.80]4.86]2.09]3.90{7.72|2.54]4.01|6.50}2.26|5.51]0.50

18040 | %% : 744 (B2 RO 15.0 11242 | 600 | 630 {1834 | 595 | 759 | 784 | 202 | 707 | 304 | 527 {1183 | 455 | 585 | 932 |1291 | 833 [ 125
8.2613.9914.19112.20! 3.9615.0415.2211.3414.70{2.02{3.51]7.87/3.03]{3.89{6.20({8.58|5.54]0.83

JBO10| & 48 : % & a0 (Fr M 4F) 19.2 {1600 | 735 | 634 [2586 | 506 | 737 | 35 156 | 781 | 464 | 723 1321 | 587 | 667 |[1398 [ 386 | 977 | 343
8.3213.8213.30113.45] 2.63|3.8310.1810.81|4.06]2.42|3.76(6.87|3.05|3.47{7.27(2.01|5.08|1.78

J8020| % 3 P s H 4 17.3 |1609 | 748 | 641 [2711 | 502 | 650 | 990 | 137 [ 787 | 500 | 760 |1368 | 608 | 652 [1415 | 394 | 990 | 364
(4 Br4) 9.2814.3113.69115.63/ 2.8913.75|5.71 | 0.79]4.54(2.88|4.38|7.89{3.51|3.76|8.16{2.27|5.71| 2.10
J8030| &4 F & (£ 8) 18.5 {1719 | 785 | 734 |2832 | 583 | 797 [1134 | 185 | 904 | 568 | 812 |1481 | 656 | 731 [1536 | 457 |1037 | 360
9.28|4.2413.96(15.29(3.15{4.30{6.12|1.00|4.88(3.07(4.38{7.99|3.54|3.95(8.29(2.4715.60|1.94

18040| .25 e F 5(m5) [ 20.1 |1892 | 870 [ 771 [3163 | 622 | 828 |1161 | 177 | 959 | 600 | 894 {1636 [ 730 | 774 |1672 | 429 |1187 | 367
9.39(4.32(3.83[15.70{ 3.09|4.11|5.76{0.88|4.76(2.98|4.44|8.12|3.63|3.84|8.30{2.1315.89|1.82

18050| #3548 K BF &(F%) | 19.6 [1799 | 826 | 731 2972 | 571 | 766 |1093 | 141 | 923 | 535 | 847 [1535 | 693 | 743 [1581 | 445 |1117 | 390
9.164.2113.73(15.14] 2.91{3.906]5.57]0.72|4.70{ 2.73[ 4.32| 7.8213.53}3.79|8.06|2.26 | 5.69] 1.99

J8060 | B R #8: 42 &, 13.7 {1158 | 477 | 502 |1902 | 404 {1018 | 893 | 50 |446 | 217 | 387 |862 {345 |311 [624 | 170 [1108 [ O
8.4513.4813.67(13.89]2.95]7.43|6.52|0.37|3.26|1.58{2.82}6.29|2.52]|2.27|4.56|1.24(8.09|0.00

18070158 % 2 : kB (K 4 1F) 15.8 (1364 | 580 | 562 |2399 | 569 | 804 | 851 | 158 | 569 (411 | 647 [1198 | 430 | 535 (1064 | 277 | 932 | 232
8.6313.67(3.55{15.17[3.605.09{5.38|1.00(3.60}2.60{4.09{7.57}2.72[3.39|6.73|1.75(5.89|1.46

JB080| #BE B : B4R, E S 7.8 1534 [521 |206 | 596 | 400 | 256 | 221 | 195 | 359 | 334 |479 | 445 | 253 | 259 | 451 |160 | 286 | 129
6.8516.6912.65|7.6505.13[3.2812.83(2.51(4.61{4.29]|6.15]5.71(3.25(3.32{5.79}2.05(3.67}1.66

JRO81| S REHE : 84%, 5 & 17.3 | 361 {236 | 247 | 593 | 267 |664 | 276 90 256 89 202 1266 |123 | 141 | 201 96 (1545 | 0
2091 1.37({1.43{3.43]1.55(3.84{1.60(0.52]1.48[0.52]1.17[1.54{0.71]0.82]1.17]/0.56]8.95(0.00
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Table 28. The hydrolyzate amino acid composition of of meat products, seafoods and dairy foods in Taiwan(based on 100g edible
portion)(continued)

£ ih 445 Ak % i B Bk g Ak ( 4T mg/100g food)
(T47 g/100g protein)

A o
*?j‘ mo|om | s | s | alw|w|a e m| T i al® | T & |m | #|e
LT A DA | B | om | R | | | R | B om0 R ﬂ; wo|ome | om | om
& o | m | m | m | | w | w | e | m | B e w | || | om

P &
(g) | Asp | Thr | Ser [ Glu | Pro | Gly | Ala | Cys | Val | Met | Tle | Leu | Tyr | Phe | Lys | His | Arg | Trp

J8090 | A #a: %k A ¥#b, k8 | 17.8 [1315 | 566 | 606 |1514 | 481 1076 | 585 | 162 | 551 | 313 | 540 | 793 | 498 | 482 [1019 | 234 | 915 | 57

R %) 7.40)3.19)3.41)|8.52|2.7116.06(3.29(0.913.10|1.76(3.04{4.46|2.80]2.7115.74}1.3215.15]0.32
JR091 | M AT R kAL ¥ #5 BE$E | 43.7 |5451 | 1947 | 1759 {5415 {1566 {2024 {2014 | 720 |1875 [1075 2043 |3085 {1857 |2127 [3530 | 922 {3394 | 689
CEY 12.49] 4.46 | 4.0312.411 3.59| 4.64 1 4.61|1.65)4.30|2.46|4.68) 7.07}4.25|4.87(8.09{2.11(7.78]1.58

18100\ AR B AR (A ) 14.7 |1116 | 526 | 526 |1732 | 354 |1840 | 683 | 176 | 490 | 311 | 494 |87 | 411 | 438 | 906 |229 | 915 0

7.5813.5713.57)11.75] 2.40)12.49} 4.68]1.1913.32{2.1113.35(5.90[2.79}2.97[6.15|1.55}6.21]0.00
JB110| &R B : &AL, R & 22.5 [2179 11058 1061 |3068 {1382 {3079 {1805 [ 372 {1004 | 289 | 939 |1519 | 720 | 880 1440 | 469 [1905 | 184
9.69|4.70| 4.72113.64| 6.1413.69(8.03|1.66|4.46]1.28|4.18)6.75)3.20]3.91|6.402.08|8.47| 0.82
18120 & k- A B &(10A)D 22.0 [1636 | 738 | 637 {2451 | 534 | 745 | 985 | 138 | 850 | 492 | 773 [1322 | 583 [ 656 |1517 |1305 | 953 | 138
7.44(83.3612.90({11.14]2.4313.39(4.4810.63{3.87[2.24(3.51|6.00|2.70(|2.98|6.90|5.94]4.33]0.63
18121 &k A B &(12R) 21.4 12017 | 893 | 749 |2831 | 641 | 900 }1165 | 205 {982 | 562 | 896 |1563 | 708 | 744 1611 |1273 {1123 | 153
9.4414.18]3.51 [13.25{3.004.21 {5.45{0.96{4.60[2.6374.1917.32}3.32)3.48|7.54]5.9615.25(0.72

8122|848 A8 8.(2A) 19.8 |1964 | 914 | 788 {3017 | 662 | 954 |1252 | 161 1044 | 625 | 972 |1653 } 767 | 816 (1674 (1367 {1160 | 223
9.9214.62]3.98(15.25{3.35[4.82{6.33|0.82{5.28]3.16]4.9118.35}3.88}4.1218.46]/6.9116.01}1.13
8123\ 8 & B &(5R) 22.3 | 1776 | 789 | 744 {2879 | 554 | 792 }1040 | O | 865 | 562 | 829 {1447 | 664 | 676 (1483 | 435 }1091 | 269

7.9513.53}13.33{12.89)2.4813.5414.66{0.00(3.87{2.52|3.71(6.48}2.97]13.03)6.64]1.95]4.89{1.20
8130 gL 2411 AD 20.5 {1808 | 786 | 699 12786 {519 [ 910 []064 | 146 | 827 | 560 | 804 |1446 | 617 | 724 |1627 | 395 1022 | 224
8.81)3.8313.40113.57|2.53{4.43[5.18]0.71{4.03|2.73)3.92]7.04]3.00}3.53]7.93]1.92]4.98|1.09
18131 | e sR: £ 24 (12R) 19.6 11943 | 861 | 779 2933 | 610 {1043 |1132 | 116 | 891 | 569 | 885 ({1554 | 689 | 744 |1584 | BST |1116 | 144
9.90)4.39)3.97)14.95/ 3.11{5.82}5.77{0.59(4.5412.90{4.51 | 7.92|3.51]3.79|8.08}4.37|5.68|0.73

18132| L EM(I A 20.1 [2098 | 937 | 852 |3253 | 643 1094 {1230 | 173 | 999 | 633 |1003 |1749 | 805 | 863 1746 | 492 1345 | 458
10.42] 4.65] 4.23 [16.15{ 3.19]5.43]6.11[0.86|4.96]3.15{4.98|8.68)4.00)4.28{8.6712.44(6.68;2.28
IBI133| 62t EMH) 20.0 12130 | 944 | 851 |3227 | 649 1184 [1228 | 0 994 ] 640 | 941 11681 | 776 | 866 (1726 | 611 |1275 | 310
10.65] 4.72 1 4.26 |16.14] 3.25]5.9216.14 1 0.00[4.97|3.20;4.71 1 8.41 ] 3.88]4.338.63|3.06]6.38]1.55
18140 | &3 s (11 R) 20.3 [1664 | 740 | 667 |2555 | 486 | 711 | 961 | 148 | 813 {517 | 770 (1338 | 594 | 663 |1565 | 420 [ 987 | 289

8.1813.6413.28112.56/2.39{3.50{4.72{0.73/4.00[2.54]3.79[(6.58]2.92}3.26}7.69]2.06]4.85]1.42
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Table 28. The hydrolyzate amino acid composition of of meat products, seafoods and dairy foods in Taiwan(based on 100g edible

portion){(continued)
RAh & A 7K AR e kR 4a k(£ 4T mg/100g food)
(F47_g/100g protein)
F .

*;’t‘ mn s | sl alm|w|a | m|w| )T laln|Elalnlnle
kS BoLA | s o|om | om | om | B | s | om | o | | e | D e o | k| om
K a | m | ® | @ | @ | ®m | & | s | & | & | %% | e T m| e |
(g) | Asp | Thr | Ser | Glu | Pro | Gly | Ala | Cys | Val | Met | Tle | Leu | Tyr | Phe | Lys | His | Arg | Trp

J8200 | %2 44 £ &G 20.5 [1846 | 733 | 692 3060 | 793 [1611 [1284 | 164 | 841 | 487 | 807 {1460 | 751 | 806 |[i421 {511 |1916 | 349
9.0043.57(3.38(14.92[3.87]7.86|6.26|0.80|4.10]{2.38]3.94{7.12]3.66(3.93]6.93]2.49(9.34/(1.70

18210( &% & &(12R) 19.1 {1900 | 866 | 802 3089 | 603 | 874 [1155 | 153 | 950 | 569 | 933 1626 | 728 | 741 [1579 | 420 |[1145 | 264
9.96]4.5414.21116.193.16|4.5816.05|0.80|4.98]2.98]4.89)8.52|3.81|3.89]8.28]2.20}6.00}1.38

I211| 8. 44(2R) 17.9 1487 | 751 | 682 [2640 | 546 | 788 1026 [ 124 | 833 | 499 | 793 {1375 | 621 | 639 (1382 | 380 |1006 | 259
8.3314.2113.82114.78{3.06(4.41{5.74[0.69|4.6612.79{4.4417.70{3.48(3.58|7.74]2.13]5.63]| 1.45

I8212| %% &8 (3A) 17.6 |1853 | 824 | 756 |2896 | 593 | 866 |1116 | 0 920 | 580 | 872 |[1526 | 700 | 713 1513 | 460 |1149 | 263
10.56] 4.69 | 4.31116.50{3.384.93(6.36|0.00}5.24|3.31/4.9718.69|3.9914.06]8.62{2.62|6.5411.50

I8213| 8 4. a8(5R) 16.4 |1846 | 819 | 772 [2980 | 557 | 782 |1069 | 698 | 917 | 585 | 867 {1506 | 706 | 715 |1577 | 479 1134 | 327
11.27) 5.00 | 4.72{18.20] 3.4014.78 6.53| 4.26 | 5.60| 3.58|5.29|9.20]4.3114.37(9.63]2.92]|6.93{ 2.00

J8220| & Bk 38 : BAF, 45 & 6.5 | 560 |300 307 |794 |235 | 333 | 354 0 352 | 179 | 264 | 514 | 252 | 275 | 406 | 153 | 390 | 80
8.63|4.614.73112.23[3.62|5.12]5.45]0.00(5.43|2.75}4.06|7.92(3.89]4.2316.25|2.36]6.0111.23

18230 | 8. 40: £ &4 26.3 (1322 [ 632 | 535 |2129 | 429 {599 | 787 | 145 | 635 |342 | 659 |1104 | 502 | 539 |1159 | 428 | 883 | 189
5.0212.40[2.0318.09[1.63(2.28[2.99]0.55|2.41({1.30]2.50|4.20/1.91{2.05]4.40}1.63]3.36]0.64

J801 B 55 % 7.5 1391 1200 ;174 | 646 | 456 | 914 | 475 0 142 | 37 98 (168 {108 | 79 70 31 1384 | 40
5.2312.6812.3318.65/6.12(12.25/6.36]0.00]1.90({0.50[1.312.26/1.45|1.06|0.93]0.41(5.14]0.54

I8250| & 45: % it & 16.8 (1823 | 816 | 731 |2819 | 563 | 744 |1076 | 164 | 875 | 568 | 832 |[1464 | 677 | 721 |[1543 | 434 |1104 | 269
10.86] 4.86 1 4.35)16.80{ 3.35|4.44[6.41]0.98(5.2213.39]4.96[8.72|4.04]4.30]9.19]2.59]6.58}1.60

L8010| ¥ 7L # 5L 3.4 | 217 | 147 | 159 | 645 | 324 | 54 96 23 {190 | 57 141 | 288 |122 | 137 {231 | 77 86 0
6.4214.3414.71119.11{9.58]1.60|2.83]0.67]5.6411.69}4.17{8.53]3.61]|4.04|6.8412.27]12.54(0.00
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