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Abstract
mino acid analyzer and analyzed.The results showed that yam powder from different origins contained 17 kinds of amino acids detected, inclu-

The contents of free amino acids and hydrolyzed amino acids in yam powder from different origins were determined by automatic a-

ding 7 kinds of essential amino acids.The total content of free amino acids in different varieties of yam powder from high to low was Hebei Xi-
aobaizui>Hebei Gaoyang Ziyao>Shandong Jipicao>Shandong Chenji Tiegun>Henan Wenxian Tiegun>Shandong Xishi>Shanxi Yongji Tiegun>
Shanxi Yuncheng Tiegun.There was no significant difference in the total content of hydrolyzed amino acids in different varieties of yam powder,
and the order of essential amino acid content from high to low was leucine>phenylalanine>valine>isoleucine>threonine>lysine>methionine.
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Table 1 Composition and content of free amino acids in different varieties of yam powder %
m%;—ﬁlﬁ Ir]k/ﬁm As ke S Ay 2y E iR S NETE C WA C =R .
Yam varieties ~ P IR Thr /SAT Ser HEM Glu HEmg Gly NER Ala
T B IR 2452 Henan Wenxian Tiegun 0.077 0.051 0.095 0.169 0.033 0.200
7R REE AR Shandong Chenji Tiegun 0.057 0.050 0.191 0.145 0.025 0.142
Jdb/NE s Hebei Xiaobaizui 0.044 0.083 0.230 0.239 0.053 0.585
I ZR % Bk Shandong Jipicao 0.040 0.049 0.164 0.111 0.023 0.176
114 PJiti Shandong Xishi 0.048 0.053 0.128 0.119 0.039 0.218
I7PHE AR Shanxi Yuncheng Tiegun 0.012 0.038 0.109 0.039 0.016 0.068
PG 7K B4k Shanxi Yongji Tiegun 0.021 0.041 0.062 0.060 0.014 0.064
Jldb i PH 4524 Hebei Gaoyang Ziyao 0.124 0.065 0.370 0.169 0.072 0.408
%ffiriﬁzties 2R * Cys, WA Val EHBR " Met REARR " e LR Leu B AR Tyr
T B IR 2 4% Henan Wenxian Tiegun 0.009 0.014 0.035 0.002 0.007 0.005
I AR BEE MR Shandong Chenji Tiegun 0.011 0.014 0.017 0.002 0.009 0.030
[db/INFI ¥ Hebei Xiaobaizui 0.037 0.049 0.004 0.014 0.004 0.029
I ZE %8 Bk Shandong Jipicao 0.033 0.032 0.015 0.024 0.014 0.036
11 Pt Shandong Xishi 0.023 0.005 0.012 0.005 0.002 0.022
PG IZ 4R Shanxi Yuncheng Tiegun 0.008 0.005 0.017 0.004 0.001 0.021
IIPE 7K 5F4%HR Shanxi Yongji Tiegun 0.013 0.001 0.013 0.003 0.001 0.030
b = BH 2525 Hebei Gaoyang Ziyao 0.031 0.055 0.008 0.031 0.019 0.019
=
i S s e s - _— L
Yam varieties AR Phe AR His Wi Lys Wi Arg i Pro Total aminoe Total essential
acid amino acids
T B IR 2 4% Henan Wenxian Tiegun 0.212 0.017 0.294 0.004 0.036 1.260 0.624
IR AR Shandong Chenji Tiegun 0.236 0.014 0.281 0.017 0.030 1.271 0.620
[db/INFI ¥ Hebei Xiaobaizui 0.286 0.018 0.406 0.009 0.034 2.124 0.833
I3 f k% Shandong Jipicao 0.252 0.011 0.290 0.051 0.032 1.353 0.709
I & P4Jiti Shandong Xishi 0.185 0.012 0.134 0.038 0.035 1.078 0.419
1798 94JAR Shanxi Yuncheng Tiegun 0.172 0.012 0.045 0.016 0.020 0.603 0.290
PG 7K 5F4JHR Shanxi Yongji Tiegun 0.199 0.012 0.027 0.143 0.032 0.736 0.298
A= BH 2525 Hebei Gaoyang Ziyao 0.230 0.021 0.027 0.359 0.040 2.048 0.466

Note: * is essential amino acid
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Table 2 Composition and content of hydrolyzed amino acids in different varieties of yam powder %

HZLE RIVEEM A SRR The  AEWSe  GEMOW  FEMCY  PIER Al

Yam varieties = = : :

R H M Henan Wenxian Tiegun 1.001 0.270 0.510 1.400 0.296 0.462

I AR BREE kAR Shandong Chenji Tiegun 0.900 0.258 0.583 1.197 0.308 0.432

Sk /NI Hebei Xiaobaizui 0.777 0.279 0.655 1.621 0.277 0.947

LI X iz & Shandong Jipicao 0.872 0.272 0.535 1.044 0.265 0.442

11 & PJiti Shandong Xishi 0.948 0.297 0.611 1.345 0.305 0.540

PG IE 4% Shanxi Yuncheng Tiegun 0.807 0.245 0.525 0.849 0.269 0.337

HPH 7K 5F4JHR Shanxi Yongji Tiegun 0.936 0.266 0.438 1.068 0.286 0.386

b 5 BH 4524 Hebei Gaoyang Ziyao 0.693 0.240 0.675 1.020 0.251 0.725

=]

e SR Vel R M SAUAR T SSER L WEMTy  RFIEM Phe

T g TR 4R Henan Wenxian Tiegun 0.374 0.070 0.289 0.499 0.176 0.407

17K REE4JAR Shandong Chenji Tiegun 0.333 0.084 0.282 0.467 0.190 0.372

[db/INFI ¥ Hebei Xiaobaizui 0.333 0.074 0.232 0.377 0.146 0.290

43 B2k Shandong Jipicao 0.360 0.105 0.298 0.474 0.196 0.393

I Z Pt Shandong Xishi 0.384 0.120 0.306 0.498 0.203 0.429

I7P9E H4JAR Shanxi Yuncheng Tiegun 0.322 0.080 0.270 0.435 0.184 0.356

PG 7K 5F4%HR Shanxi Yongji Tiegun 0.380 0.106 0.315 0.503 0.228 0.426

b= B2 24 Hebei Gaoyang Ziyao 0.283 0.050 0.201 0.328 0.153 0.259
PR WA

W2y bR SRR His WO Lys RS A JRVERR Pro it R it

Yam varieties = ) / acid Tota} essel?tlal

amino acids

T B IR H 4% Henan Wenxian Tiegun 0.186 0.282 1.251 0.306 7.779 2.191

R RS Shandong Chenji Tiegun 0.148 0.267 0.946 0.257 7.024 2.063

Jdb/INFA s Hebei Xiaobaizui 0.124 0.224 1.046 0.174 7.576 1.809

I3 f2 k% Shandong Jipicao 0.187 0.242 0.812 0.263 6.760 2.144

14 P4t Shandong Xishi 0.169 0.273 0.756 0.324 7.508 2.307

PG IZ R4 Shanxi Yuncheng Tiegun 0.138 0.253 0.676 0.311 6.057 1.961

PG 7K 5F40HR Shanxi Yongji Tiegun 0.157 0.288 0.809 0.299 6.891 2.284

At = BH 2525 Hebei Gaoyang Ziyao 0.138 0.223 0.904 0.159 6.302 1.584

Note: * is essential amino acid
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