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Fig.1 High performance liquid chromatogram of mixed monosaccharides
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Fig.2 High performance liquid chromatogram of water chestnut polysaccharides
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Fig.3 High performance liquid chromatogram of black water chestnut polysaccharides
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Fig.4 Amino acids profiles of water chestnuts
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Fig.5 Amino acids profiles of black water chestnuts
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Tab.1 Amino acids compositions of water chestnuts
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Fig.6 Mineral elements contents in water chestnuts

and black water chestnuts
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Fig.8 Functional ingredients contents in water chestnuts

and black water chestnuts
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Comparative Analysis of Nutrients in Water Chestnuts
and Black Water Chestnuts

WEI Lianhui', LIU Yufeng" ", JI Yanru', DONG Yan', YANG Qingli',
SONG Shumin', SHI Jie', SUN Xingrong’
(1. Daging Branch of Heilongjiang Academy of Sciences, Daging 163319, China;
2. Daging Branch of Heilongjiang Academy of Agricultural Sciences, Daging 163319, China)

Abstract; Water chestnuts and black water chestnuts were dried and milled to analysis their nutrient
compositions. The results showed that polysaccharides in water chestnut and black water chestnut were
composed of glucose, D-galactose, and D-arabinose, while the D-galactose content in black water chest-
nuts was higher. The amino acids profiles showed that water chestnuts contained 11 kinds of amino acids,
and the black water chestnuts contained 13 kinds of amino acids. The main nutrients in black water
chestnut were protein, fat, reducing sugar, and polysaccharides. Compared with water chestnuts, black
water chestnuts contained more P, Fe, Na, and Ca, while the contents of flavonoids, polyphenols and
black extracts were higher. The results showed that the nutrient and functional active components were
higher in black water chestnuts, so black water chestnuts can be used as a new material to increase the

added value of the products.

Keywords: black water chestnuts; water chestnuts; nutrient component; amino acids; functional ingre-

dients



