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Abstract

Lotus seed(Nelumbo nucifera Gaertner), known as traditional medicine as an antifebrile, antipsychotic,
and cantihypertensive agent, was analyzed the chemical composition of lipid and protein. The seed com-
posed of 12.2% moisture, 2.3% crude lipid, 19.5% crude protein, 61.3% carbohydrate, 2.1% crude fibre,
and 4.1% ash. The lipid showed iodine value of 97.9 that is lower than that of soybean oil and sesame oil,
and similar to peanut oil and cotton seed oil. The fatty acid composition of the oil were the highest in
content of linoleic acid which occupied 58.3% and saturated vs unsaturated fatty acid was 20.9:79.1.
Especially behenic acid content, 6.9%, was higher than other plant oils. Sixteen amino acids were detected
in the protein from the seed and glutamic acid content was the highest as 4.5% in dehulled kernel. The
portion of essential amino acid was 31.1%.
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analysis
Time(min) oW rate %A %B
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05 1 98 2
i5 1 93 7
19 1 90 10
33 1 67 37
34 1 67 37
35 1 0 100
40 1 0 100
41 1 100 0
53 1 100 0
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Table 2. General characteristics of lotus seed(Nelumbo nucifera Gaertner)

Weight of a kernel(g) — Size (mm) i Weight of husk(g) weigl}{‘;rgfelf‘snbﬁc
1.15+0.12" 170£0.06 267%0.07 0.43+0.12 0.72£0.08
YMean value of 30 kernels
Table 3. Chemical composition{weight%) of lotus seed(Nelumbo nucifera Gaertner)
Moisture Crude lipid Crude protein Carbohydrate Fiber Ash
12.8Y 23 ' 195 61.3 2.1 41

"Mean value of triplicate
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Table 4. Fatty acid composition(%) of lipid from lutus seed{Nelumbo nucifera Gaertner)

Fatty acid Palmitic Stearic Oleic Linoleic Linolenic Arachidonic Behenic
Content(%) 20.2" 0.7 119 58.3 13 0.7 69
“Mean value of triplicate
Table 5. Amino acid composition(%) of protein from lotus wh(dA)e] dutAd Bal §-2]EA] o ol z] o] ofu] 4t
seed(Nelumbo nucifera Gaertner) A ARsAc) A HAe] EAE 1.15g W= 7)
[+ 0
Amino acid A Amino acid A eld3] zbA o] 9u] g yledgl 1 A A FA9 37.4% S A
(weight) (weight)
> 32 4 £ G20, DY L 8 1285 2
Aspartic acid 2.3! Proline 0.7 o ] o o
Serine 1.1 Tryptophan 05 ¥ 2.3%, 5P 19,506, "8hE e 61.3%, B 2.1%,
Glutamic acid 45 Valine 1.1 33] ¥ 41%H ek A 419 82271 9798 F7]Eel
Glycine 1.0 Methionine 0.2 v A2 ndE Jog g2 al mA S} v sstedch
Histidine 052 Lysine 1.2 43 AMFARE linoliec acid &2ko] 58.3%2 714 B3k T
Arginine 1.9 Isoleucine 0.9 A . ]
Threonine 07 Leucine 14 23} o B33 A uhake] 8]&-2 209 79.1°] 9 2 behenic
Alanine 09 Phenylalanine 09 acid®] ko] 9% T} 2 A BA 71E3E= 2ol 7} 9]

YMean value of triplicate
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