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Abstract

In order to learn the nutrient value of three wild leeks from mountain Emei, the nutritional com-
ponents of three wild Chinese leeks (4. ovalifolium, A. omeiensis and A. hookeri) were evaluated by
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comparing with the cultivated leek (4. tuberosum). The results showed that the contents of dry
material, protein and fat in three wild leeks were higher than those of the cultivated leek. Among
them, the contents of dry material, protein and fat in A. ovalifolium were higher than A. omeiensis
and A. hookeri. The content of crude fiber in A. tuberosum was lower than three wild leeks. The
contents of VB1, VB2, V¢ of three wild leeks were higher than those of the cultivated leeks except
for carotenes. And Vitamin C content in A. omeiensis was 64.3 mg/100g fresh weight, which was
almost triple that of the cultivated leek. The contents of mineral element in A. omeiensis were sig-
nificantly higher than the other three leeks. Three wild leeks were rich in amino acids; the con-
tents of total amino acids in A. ovalifolium were significantly higher than those of the other three
leeks. It is concluded that three wild leeks are rich in nutrition with high edible value and have
broad development prospects.
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WEJE AR, RA PR M CORIRZ I SRR, I mAEIEY) 280 B 1271 J& 3703
Fh[1]. FEIXSCHEDIME, ZB0E KERRRGEE R, EaH A RS 219 Fi[2], HAZiamH
G A 85 i, IXUBEF A S BARIFHIREE D RK[3], & NATHIFEBR. RT3 <0 E LB A B 5
B TR DT TH IRE B[4, AESEBRRIEFH R, R2ESE, NHE G (Liliaceae) 2R (Allium L.) 2 F-A: 5
AP, FEEUAEEAEM . dEAEE B EESEANITT g, dESRTEE 2 M AETE RS, R TR A Bk
I B B ) 2 7 A Th 2% (5] B - lE (Allium ovalifolium Hand.-Mazz.) X4 REHAE(IL I 1(a)), M-IRRK B
EERIRK DY, & 7~15 cm, 3 3~6 cm. R/ REV I, A T8N = HilE. WdbApg s
B, AKAEREIK 1500~4000 m IREAR . BRI L3 ib . B ERUAEE b WRIE 1A S8 jE L 6] . HEikiE,
URmAEE IR E R, AT NS, AHOR. BUR. X IRMmEEZR, nTEF RGN, BEBAAERA[7] [8]. kJE
4k (Allium omeiensis Z. Y. Zhu) X4 KiHEHE(IL ] 1(b)), & 50~80 cm, M} K 50~70 cm, % 2~3 cm, V4>
ATV S L AR, K TEIR 1100~1600 m ISEH . v s b, R e E R e, T
5 g0, Y RT 7-9 ARIEEE & M. 9rtdE(Allium hookeri Thwaites)= 20~60 cm, 2R
£, K 30~60cm, 5 5~10 (~28) mm, Ji (MK 1(c). B2, E=mividb. Pz mlih(X
WA A, KT 1500~4000 m Wi LAk T, FkB54E (Allium tuberosum Rottler ex Sprengle) i
20~45cm, WHZRTE. P, 9 1.5~8 mm, AUWREE, PRI RINZG, BAEE . M. BAFER. N
RS S D). ASCIEBURJE (L =FP BT A AR AT B IR b, SR SR AT H AL, Rt
4B S BEUR 1R BE T R F S R Ak 4

2. M5 RHE
2.1 ##

GRtEET 5 H A RIR B kA LLEA 2500 m IR PERL, WkE AE T 8 T A i)k H kJE ek 1200 m
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Figure 1. Three kinds of wild leeks
B 1 =FhEFaEdEsE
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221 EFREOMER*

TH AR €3 5 %2 4 S AR dE GB5009.3-2016 (£ i TR e ) AR ikilE ;s A S Ei%
8 GB5009.5-2016 (£t 2 H B M ) H L IR e ZOERHAT I E s el & 244 GB5009.6-2016 (£
st TR T RTINS ) T ) 2R QAR B AT I s R AR 4R 4% GB/T5009.10-2003 (£ it HHoRH £ 4 1 I & )
BT
2.2.2. ¥ RNME

4tk C Hr=1% I GB5009.86-2016 ¢ £ il H4EAE 2 C [1llE ), KA 2,6- S HE M I & 15T I € 5
BAEE b R A% GB5009.83-2016 K iy S0 (il db AT I e, 4E2E % B, B2 KM LC-MS yAIlIE

2.23. FPRAONZE

& EE I GB5009.926-2016 (& HRAB M E Y AT E s B ISR NY/T2421-2013
CHEY S 'R E Y PSP R ATIE . 2E Ei%R GB5009.90-2016 (£ i H £k 11l & )
H R ITEEATINE s BE S B GB 5009.241-2017 (& BEROMIE Y T AT I A .
224. RERSEBIHONE

Zf GB 5009.124-2016 i A E 5 ArAE (B R BRI E) FEATIE . FREGSSIFE M TIK
fiE . M 6 mol/L HCI ¥ /E 110°C /KA 22 h, R ACFRLE R 2 Ja F R S5 43 M A LAyl s 28 S5 1R

Gy
2.3. HiEALE

ABEFEH, B 3 NEE, BOPAME. HdERH] EXCEL FI SPSS17.0 B AF#EAT 4B 734t .
3. ZRE S

3.1. MMIEEEFRTELHE

XFPUFRAESE P00 B AR AL 4E & S AT e (L3 1), 4R RW, =M AELESRNT
YR ARG E TR e, =R AR, DI TR S R RAR SRR &
EhE, A8 13.2 9/100g. 4.14 g/100g, 0.98 g/100g, ik EAER etk . = A B A= dE R LT 4E 55
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wmUARJE R =, N 4.56 /1009, AT AERAK, N 2.62 g/100g.

Table 1. Nutritional components from four leeks (unit: g/100g)

= 1. MEESE 7 AR5 BB 9/100g)

4 T HEAT biEaRc Ll
gpi-AE 13.2 414 3,52 0.98
HYSE(S 10.1 352 4,56 0.92
Pl 8.30 2.24 3.69 0.70
ke 6.78 2.16 2.62 0.65

3.2. EMIEREEZRTPMREEELE

HI 2 IR, SAREEAESAIEL, BRIIE MEAN, AP AESER) VB By Ve SEHGE, JUHU
WEEAERI R, VB VByy Ve B EAJGERITAEN 1.6 i, 2 {541 3 4, HEIIHEE, it eI,
WRJEAER Cay Py Fe A1 Mg DURM 45 5 B T Al =FhAESe, UG sEm- st AE, SN 3RS AT
Yl R Ak,

Table 2. Vitamin and Mineral contents from four leeks (unit: g/100g)

2. POFhAERIROMEE B R IR A B (AL mg/100g)

Tl BN VB, VB, Ve Ca P Fe Mg
gk 2.14 0.039 0.14 426 51.9 228 2.82 1.66
ik =l 2.58 0.048 0.19 64.3 82.4 58.2 4.05 2.01
e 1.36 0.035 0.11 38.8 62.3 47.6 3.28 1.85
Foars|d 3.50 0.030 0.09 216 58.6 455 3.06 1.76

33 MMERSERISELR

PURDEE R R SEFR A R A B B L3R 3. FRE 3 v, LRSI 17 FREEIRR, HPh U RRER 7 M,
e FEE R 10 Fho ’i&fﬁ@z‘é B RE(TAA) A AN AE, A 5.525 g/100g & H, HEEL NTEHAEN
2.5 fir, ARIHAER 3.5 £F, HUCRME L, BEFEMEAL, X SATHNE M EE RS RINE > ELE >
el AE > FRRE S — 2 O R HE L A0 SRR R 0 T R R A ) o R R S R 43.5%
39%. 36.9%7F 39.1%. VUFpAERH AR S EEm FIAR AR RKNEAR . KRR, W .

Table 3. Amino acid composition from four leeks (g/100g protein)

3. MMIERRERRARS 28 (81 9/100g ER)

HEERR REER AR gpataE HY=E( Pl Bk
SRR Thr 0.265 0.216 0.081 0.076

4iE I Val 0.402 0.210 0.112 0.080

SRR e 0317 0.226 0.076 0.097

%4%%* SR Leu 0.436 0.259 0.150 0.143
JEH A Phe 0.471 0.288 0.226 0.172

R Lys 0.375 0.235 0.139 0.091

AR Met 0.034 0.025 0.019 0.017
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Continued
KA Asp 0.537 0.385 0.230 0.207
22 5 % Ser 0.222 0.174 0.075 0.070
BEIR Glu 0.647 0.486 0.282 0.255
HE W Gly 0.108 0.110 0.108 0.098
(% HZ Ala 0.414 0.352 0.216 0.148
AR W SR Tyr 0.261 0.189 0.100 0.102
HEMR His 0.128 0.107 0.056 0.048
iR Pro 0.171 0.119 0.061 0.055
AR Arg 0.410 0.285 0.181 0.012
AR Cys 0.092 0.078 0.059 0.056
UFHAILR EAA 2.300 1.459 0.803 0.676
L FHEFETL NEAA 2.990 2.285 1.368 1.051
HEASER TAA 5.290 3.744 2171 1.727
EAA/TAA (%) 435 39 36.9 39.1
EAA/NEAA (%) 76.9 63.8 58.6 64.3

PURPHESE EAAITAA 5N 36.9%~43.5%, EAA/NEAA il N 58.6%~76.9%. Frv, If)HdE
EAA/TAA 5y 39%.EAA/NEAA 1 63.8%, #:15 3 EAA/TAA 4 39.1%.EAA/NEAA N 64.3%5 WHO/FAO
[9]4% i B AR ZE 50 EAAITAA = 40%. EAA/NEAA = 60%43%iT, BIJEIE. #IFIERN LR L
BLGR I A FE I AE AP EE A

4. GRSt

SR RRY], VIR ARSI E TRy & BT R ES . I AER T A, IRl& B
T H A =R RS ,\mﬂiE R sRE > JEdE > SR > REEESE, M S RELE >
gEraE > BRMEE > RREEESE . FERISE[L0) A BARIE SR HE I TR S B SR A S B s e,
HHWT *%*ﬁhé&i%?ﬂ%%iﬁﬁﬁ’]ﬁﬂ% hREE S T AL =R A RS, HoAl =FF VB, VB,
Ve & BRI vE e > grtE > Stk > B R, ElPE AR ABLZ B AE(A. wallichii
Kunth.) AR 2E AR EF AR JE SR 4R R 3R C & s TH E. Ca. Py Fe. Mg PURM ) & R E > 98
HAE > HRIGAESE > BInAE. =AM EAESEIESRRR MR, T S RS S TR . 4R LA,
=R AESE R S NP L R SRR IR TER, BT IR AT

E&UH
IYERITERE 37 wopy = M U1 /= NIE SR EX S gacy Braiu Bl -« DS NI o d s K/l DM K- R s die e e i S i =)
AN L 25 2 PR DY )1 48 B AR S DL TE 7 3 o
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