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=Abstract=

A Study on the Essential Amino Acid Composition of Chlorella
ellipsoidea Isolated Near Suwon

Yung-Gun Chung
Department of Food Science and Technology Yeung nam University

The essential amino acids composition of Green algae (chlorella ellipsoidea) that was isolated
near the suwon was compared with that of soy flour and the provisional pattern of amino acids
of reference protein of FAQ and found that the limit amino acid was methionine. The rest of
essential amino acids were distributed widely and abunduntly. While soy flour was defficient
in methionine and valine on comparing with the provisional pattern.

Slightly more content of methionine was recognized in chlorella protein than that of spirulina
maxima which was reported to be eaten in the Lake Chard region of Africa and Mexico as a
daily food. It was concluded that good quality protein is able to.be synthesized from the wild

alage if a qualified alage media was given to them.
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Table 1. Essential amino acids composition of chlorella protein, soy protein and other sources(g of amino

acid/16g N)

Chorella

.. * N -
Amino s rrasiont® | ipsia | Sobun | Spiiim mesne
Isoleucine 4.2 4.4 5.0 6.03
Leucine 4.8 8.8 7.2 8. 02
Lysine 4.2 5.9 6.2 4,59
Phenylalanine 2.8 4.7 4.8 4.97
Tyrosine 2.8 3.5 3.3 3.95
Sulphur amino acid(Total) - 4.0 3.1 1. 80
Methionine 2.2 1.4 1.3 1.37
Threonine 2.8 52 4.0 5. 46
Tryptophan 1.4 3.8 1.5 1.40
valine ! 4.2 5.1 3.6 6. 49

* FAO Nutr. Studies No. 16 p.26(1957). Protein Requirement.
** Clement G. et al (1967) J. Sci. Food Agr., 18(11), 497.
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Fig. 1. Essential amino acid composition of chlo-
rella protein, soy protein and provisional
pattern of Reference protein.
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