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ABSTRACT KEYWORDS
In order to further develop the use of Colocasia esculenta and carry on Colocasia esculenta;
the intensive processing to the Colocasia esculenta,use the Colocasia Jam;
esculenta entity as the raw material. After cleaning and grinding into the Nutrition;
sauce and mixing with the supplementary material, the bottling sterilization Process;
becomesthe Colocasia esculenta jam, and making the nutrition ingredient Analysis.

analysis separately to the Colocasia escul enta jam with chemistry method
and the instrument method. The result indicates that the Colocasia
esculentajam color isbright and light red brown, flavor tasty, the nutrition
isrich, the protein content is4.87%, including 17 kinds of amino acidsand
the 8 kinds of essential amino acids of the human body, thefat is1.97%, as
wedll astherich mineral substance, with thevitamin. The Colocasia esculenta
jam is one of the nutrition for the old and seasiongs young. This has
provided the scientific basis for the Colocasia esculenta thorogh research

and the development.

INTRODUCTION

The colocasia esculentais perennia plantinthe
Araceae, colocasia.. It originally growsin China, In-
dia, theMalay peninsulaand other placeson themarsh
area, andit has 2000 years’ growing history in our coun-
try*2. Thereare good prospects of marketplaceinthe
international andinternd. Asaresult of thenourishing,
high output, good storage of thelastinglong, itisaso
an important traditional Chinese medicine. The
colocasia esculenta has formed good breed in
Zhgjiang, Fujian, Shandong, Shanghai and other places
in China’s provinces, and far sold to the overseas. It
growsbroadly in our country and has high output and
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breed, thereare 1431t in theyear, 2000 in the Chinese
Xiao Wang Miao fown of the Feng Huamarket®!. Al-
though therearevariousedible methods, yet thereisa
feeling of theindigestion. so the consumptionisof the
colocasia esculenta islimited. Thereisno research
report of the colocasia esculenta in the document
means of theexamination. Thepurposeof theresearch
IS to use colocasia esculenta to process colocasia
esculentajam, Thisway not only retained nutrition and
specid flavour, but also provided the need for themar-
ket, and that isanew typeof flavouringwiththecolours,
sweet smell for the grown-upsand children. Thishas
provided the col ocasia escul enta thorogh research and
thedevel opment.
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MATERIALSAND METHODS

Materials
Colocasiaesculenta

Colocasia esculenta stem tuber ispurchased from
free market of Sha-ping-bain Chinese Chongqing.

Reagents

GIn,Ala, Gly, Leu, lleu, Arg, Lys, Thr, Val, Phe,
Tyr, His,Asp, Ser, Try,

VitaminA, VitaminB,, B,, B, B, B,,, B, Vitamin
C, beef extract, peptones, NaclL, H,SO, HCL, K SO,
and so on.

| nstrument equipment

fat draw appearance, KJELTEC2300 protein
anayse gppearance, UV-9100 ultraviol et Spectrometer,
JJ-2 mould tissue pound to piecesmachine, Aasvario
6 mould amino acid automeati c andyse gopearance, Atom
absorb spectrometer, Soxtec Avanti 2055 fat analyse
appearance, Air be overanxious work table, Sterile
room, Hot-air sterilizer, Autoclave and so on.

Methods

Technical process

colocasia escul enta Raw material —Elimination
belt putty and insect pest part—Cleaning silt’! Steam
boiling block stem—Puttingitinthegrinder and add
50-80% water, beating—Adding supplementary ma-
terials such as salt, etc.—»Bottling
— Pasteuri zati on— Spot-check—Warehousing.

Colocasia esculentajam processing technology:

Theblock semhasmuchclay onit duetoitsgrowth
inthesoil. So, beforethe processing.

Clay must be remove. After removal of the skin
and completely cleaning, then steam boiling carrieson
the beating again, and add the right amount of water
(50-80%) for the beating, thethick liquid should beas
tiny aspossible. Inthe processing,the clean and hedlty
environment isrequired(to carry onin sterileroom), the
beater and each kind of apparatus, the vessel should
bedisinfected first. Add thetable salt 8-12%, the Chi-
nese prickly ash 1%, the hot pepper 5-8%, helpsthe
fresh medicina preparation 1%, the ginger 6-8%, the
vegetableoil 2-5%to thethick liquid and makeit even.
After thebottling for the quality the Pakistan disinfec-
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tion and the spot-check, going into storage, under the
low temperature or thenormal temperature presevation.

Colocasaesculentajam nutrition ingredient analy-
sisdeter mination method:

Determines the protein content with the
KJELEC2300protein andyzer. Determinesthefat con-
tent with the Soxtec Avanti 2055 fat instrumentation
law®, DeterminestheVitamin with theliquid chroma:
tography capacity law!®. Determinesthe amino acid
content with the Hitachi L- 880 amino acid
autoanalyzers“. Absorbsthe spectrophotometer law
determination mineral substancewiththeHitachi Z-5000
atomsthe content!“. Determinesthe carbohydrate con-
tent with the capacity lavt¥. Determinesthe color fra-
grancewith thesense organ law®®.

RESULTSAND DISCUSSION

Colocasaesculentajam nutrition ingredient analy-
Sis

colocasia esculentajam According to Li Heng,
Wang Jirang, the Qu Ming Xun food sense organ ap-
praisal method carrieson the senseorgan appraisd, its
nutritionisrich, theflavor istasty, the color fragrance
body iscomplete, in which protein, thefat, the carbo-
hydrate, thecdlulosecontent andyss findly seeTABLE
landFigurel.

TABLE 1: In colocasia esculentajam main nutritioningre-
dient content

Injam content) Inraw material

component name

(g/100g) conte(g/100g)
Crude protein 4.87 2.95
crude fat 197 0.31
carbohydrate* 26.20 25.0
crude fiber element 1.10 0.91

*Mainly is the starch

We may the Resul see from TABLE 1, in the
colocasia esculenta jam the protein content 4.87%,
thefat 1.97%, the carbohydrate 26.2%, in the cellu-
lose 1.1%. showing saucesthenutritionisrich,

Theproteinisthemannutritionessentid factor which
the human body needs, itisclosaly linked with thevital
activity, doesnot havethe protein existence, any vita
activity isunimaginable, thelifeisthe protein existence
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Figurel: Colocasia esculentajam Product and Colocasia
esculentaM aterials

In the colocasia esculentajam aminoacid typeand
content analysis

With theHitachi L- 8800 amino acid autoanayzer
determination colocasia esculentajam intheamino
acid typeand the content, finally see TABLE 2.

We may see from TABLE 2, in the colocasia
esculenta jam theamino acid iscompl ete. It contains
17 kinds of amino acids, 8 kind of human body essen-
tid amino acids, thisisonekind of new completeamino
acid seasoning.

In the colocasia esculenta jam Vitamin content
analysis

Inthe serial number colocasia esculentajam Vita-
min content after theliquid chromatography volumetric
determination determination, finaly see TABLE 3.

FromTABLE 3, inthesauceVitamin contentisquite
rich, inwhichVitamin C content ishighest, for 4.0mg/

zlogec'Aﬂofo_@ Ce—

100g, next isthenicotinic acidamidefor 0.07mg/100g
andVitamin B, is0.03mg/g. TheVitaminisoneof six big
essential nutrition human body need factors, andisan
important nutritiousingredient for hedth. If the human
body lacks somekind of Vitaminfor alongtime, itis
possibleto causethiskind of Vitaminthemode deficient
symptom. So,the human body must have enough quan-
tity of the Vitamin, and guarantee organism thenormal
physiologicd function need. Thecolocasaesculentajam
issatisfactory for thisrequirement.

TABLE 2: Colocasia esculentajam In sauceamino acid con-
tent

Serial  Component Content Serial  Component Content
Number name (mg/100g) Number name (mg/100g)

1 Ile 23.84 10 Asn 137.94
2 Thr 36.35 11 Ser 48.43
3 Leu 60.61 12 Tyr 35.62
4 Phe 49.54 13  Glu 245.09
5 Lys 47.92 14 Gly 40.71
6 Ala 48.08 15 His 43.47
7 Cys-Cys 18.07 16 Arg 71.08
8 Va 40.94 17 Pro 39.81
9 Met 14.19

TABLE 3: Inthecolocasia esculentajam Vitamin content

Component Content Component Content
name (mg/100g) name (mg/100g)
Vitamin A 002 Vitamin C 400
Nicotine acid 007 Vitamin B, 0.03
Vitamin B; 0.01 Vitamin B, 0.06

In the colocasia esculentajam mineral substance
content analysis

The colocas a escul enta jam after the Hitachi Z-
5000 atom absorption spectrophotometer law analy-
Ss, itsminera substance content, sce TABLE 4.

TABLE 4 indicated that inthe colocasia esculenta
jam the minera substance type is complete. The
K,CaMg, FeZncontentisrich. They al areessentia
elementsfor the human body. The ca cium content high
for 55mg/100g, itismast important in the human body
and organism, the calciumisessentia minerd element
of thebody. If the human body lacksthe calcium,itis
possibleto causerickets and the osteoporosi s symp-
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tom. The potassium content ishighest, the potassium
can promote the human body cardiac muscleactivity,
and certain curative effect onthe hypertension sckness
and feebleheart aswell. Themagnesium and thezinc
next best, the zinc isthe extremely important element
this. Thehard content 1.6mg/100g, it issomeenzymes
(for example decarboxylase) the accessory factor, lacks
of theironwill be ableto causethe poor hemopathy.
Therefore, mineral substance and calcium, iron, zinc,
potassium,etc. areplaying thevital roleinthe human
body, isthe present peopl e to thefood middling mate-
rial element research important content, also is the
peoplewe ghsoneof food nutritionimportant symbols.
The colocasia esculentajamin thisaspect isthe sea-
soningwhichischaracterigtic.

TABLE 4: In thecolocasia esculentajam mineral substance
content

Mineral prime abbreviation Content(mg/100g)
K 218.0
CL 33.0
Ca 55.0
Mg 32.6
Fe 1.60
Cu 0.46
Z, 0.09
Na 1.60
P 76.00
CONCLUSION

Thefindingsindicated that, the colocasia esculenta
jam manufacture craftissimple, the cost islow, does
not need the expensive specificingdlation, isadvanta:
geousin the colocasia escul enta jam production pro-
cessing technology promotion and the colocasia

esculentajam devel opment intensive processing. Inthe
saucethenutritionisrich, theamino acid iscomplete,
including 17 kind of aboveamino acidsand thehuman
body 8 kind of essential amino acids, theprotein con-
tent 4.87 %, fat content1.97 %,cellulose content1.1
%,carbohydrate content 26.2%. Vitamin C quiteisspe-
cialy highfor4.0mg/100g, the potassium, thecalcium,
theiron, thezinc content arerich, respectively is218.0
mg/100g, 55.0mg/100g,1.6mg/100g, 0.09mg/100g.
Moreover the flavor istasty, it is easy to digest, en-
hancesthe nutrition the usefactor, and also € iminated
colocasia esculenta the genera edible method to cause
theinflation shortcoming. Itisonekind concurrently
suitablenutrition rich newest seasoning for theold and
young.
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