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Abstract:The nutrition components of protein power prepared
by hydrolysis of yellow fin tuna head were analyzed,
and nutrition value of protein was evaluated. The
protein nutrition table was developed. The results
showed that protein power had the characteristics
of high protein, low fat and abundant minerals, in
which the content of crude protein was 92.1%, fat
0.44%, and ash content 7.2% . The content of 18
amino acids was 85.1% , in which the essential
amino acids accounted for 37.2% . The protein
nutrition table was made with protein power from
yellow fin tuna head mixed with soybean protein
powder, with the ratio of essential amino acid
appropriate and in accordance with FAO/WHO
protein model.
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(mg/g protein)
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2.1 FAO/WHO
1 1 , 3 3 ,
) , 92.1%, )
0.44%, 7.2%, 59 72.4mgl/g
1 (%) '
3.0 89.3 0.43 7.0
(92.1) (0.44) (7.2)
7.7 734 0.24 6.4 3 FAO
(79.5) (0.26) (6.9)
(mg/g )
FAO(1973)
2.2
2 70 68.0 97 811 116
40 354 88 46.6 117
55 81.1 147 80.8 147
+
(%) (%) (%) (%) 35 26.3 75 30.1 86
021 253 011 173 40 37.3 93 394 985
: : : : +
(Asp) 60 540 90 710 118
(Thr) 0.24 3.33 0.12 2.89
(Ser) 0.14 2.56 0.07 2.72 50 46.1 92 575 115
(Glu) 0.38 11.6 0.21 12.0 10 5.9 59 9.4 94
(Pro) 0.05 4.92 0.03 4.19
(Gly) 0.30 8.87 0.14 5.92 23
(Ala) 0.54 6.70 0.26 4.98 10
(Cys) 0.32 0.21 0.15 0.52 ’
(\al) 0.52 4.12 0.25 422 4 ,
(Met) 0.44 2.14 0.18 1.69 ,
(1le) 0.23 3.16 0.09 3.42
(Leu) 0.77 6.07 0.38 5.95 ’
(Tyr) 0.14 2.06 0.07 1.98 ,
(Phe) 0.21 2.76 0.11 3.23
(Lys) 0.22 7.24 0.11 5.93
(His) 2.29 5.27 1.10 3.61 '
(Arg) 0.12 6.04 0.06 5.66 4 (mg/kg)
(Trp) 0.53 0.69
(TAA) 7.12 85.1 3.44 77.3
913.2 646.74 7.8
31.62 30.52
(EAA) 149045 17045.5 4640 4850
938.1  758.6 6.24 3.05
(NEAA) 5348 46.78 913.2 15304 ( pb ) 0.051  0.057
EAAITAA 37.2 395 12.9 59.3 ( As ) 0.076 0.036
EAA/NEAA 0.59 0.65 36.4 28.5
0.91 7.3
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