F22% Fel # & 5 @ & Vol. 22, No. 6

1991 £ 11 B OCEANOLOGIA ET LIMNOLOGIA SINICA Nov., 1991

‘F““"“"“""“i

{ Hmn |

Lanenepesesssih

*Ih%ﬁﬂ%ﬁ%ﬁ¢%a§@
PR FOEFMERTIT

PEX  EWe

(HERFEpRBOL S H TR L 5K5100101)

(SR R B M RSB 55 100080) G 7k B35 8 1,361012)

ETEPELRARMEANEEERES ™, HRGEM; N ELRRE %2
5, B RTAR BRI BRI RSN LR P4, h T R ik, AXME TREFEORKEY
IR EFNEERATEFMNE. HEEFE A RERE, RERBU M I N5
BT TR 118,

—. BBt H &

1. #1% |

FrRAME R —FEL R BUEX N LHREN — R E RS ERN, HtBREERE
RERERE XA THREE, KBRS, 178 27, “RE 37F0“RE 107857
B—7Ks 2K SRR KB A B S Ok 17RI“K 27 B AE RREOKR B A F s 5
B BT D R MR R E IR RIS, U5 17, U5 2"RE 3" A B —K =
KFZKBIW AT I “IRR B B FE M L RZER 10em BALRE, E2F2 5
BEBRABX ORI DD, “BE27MBE" 0 ME P FELTIN TR SN, Hib
DR RFHOBE, HREFEG MNREIMMN IO TEX, BUER2RtEEE
E: 30k

FEBOVHRERE, BRUER, NRESZREEBARK M E % 3—6 4~
EO

2.REMPOME |

BIOKBRRABRNITED, RRSHREBROKRE % 1:1500—2 000, &% R
HRRE 02%, /KERT, BRVERIEL 70°C T 3h,BERIBR. KRB, EEBOWEEHT
835-50 MEFN T E#fT, EMRERVNEHLTEELS,

* ENERG VR EMBL MRRG 23 5, AREANFEE SRR,
MW EME: 19895 A22 R,



591

IR R RENRBE % PR RAE Z O ERT R

.
.

BEAE

6 1

oy CEMESRERE CHHWOW v ek &ﬁﬁﬁmmm@%%mwﬁ 1 BT HESY o IMBEY @

EXVRHK ®
. . . . . . . . . . . . . . . FAEHHENREE X
1°8¢ $'8¢ 0°6¢ 9°6¢ L1 L"8¢ 33 v o¥ 6°LE 1°6¢ £°6¢ 9°8¢ 6°8¢ 1°0v AU NG S Wit
1°4¢ 0°9¢ 1°€¢ (A1 0" 0¥ 1°h€ § ¢ 0°6€ 7°9¢ 6°' 0% 0°6¥ U5t 8'6¢ 1°¢¢ ¥y nuMmemwmwmmmm
Y€ L9°¢€ 09°¢ £9°¢ Uy $8°¢ 09°€ 10°# 19°€ | 1s°s | €6 s v1y 88°¢ (/AL dsy BEBEH=
80° ¥ 16°¢ 09°€ 99°¢ 80° b vT Y € 8L°¢ 00°¢ 89°¢ vig si'¢ 06°€ 0s°¢€ L€ e[y -
Y 96°¢€ 9°¥ £T° y8° 08" ¥ 9°¥ 8% | 09'¥ 719 709 18°¢ 8L° ¥ 14387 15°¢ no WEHES
1s°2 (7444 95 75T 767 (2284 ¥ 6572 6v°2 £1°¢ 1€ W 9L°¢ 184 yeT 81y HEE
62°0 9¢°0 vE'0 £€°0 950 vE°0 6v°0 950 0¥ 0 9¢°0 89°0 9% 0 1670 $€°0 69°0 STH gxELH
+ - - - + + + + + + + + + + + dig
¥L 0 99°0 69°0 89°0 89°0 £9°0 09°0 | ¥L'0 ¥L°0 88°0 8L°0 0L°0 £4°0 8%°0 8¥°0 RE 7
05" 1 0L°1 09°1 79°1 LT L5°1 £9°1 08°1 9¢° 1 62°¢ (984 Lyl £0°¢ AN $9°1 aqd
(428! 08°1 89°1 09°1 08°1 101 69°1 <81 vl ¥'1 JxAk4 sc°1 £6°1 6L°1 €91 ol | AEEYUT
vs'1 16°1 8¥° 1 $9°1 80°7 1671 89°1 88°1 61 €8°2 £9°7 06°1 68°1 1971 8s°1 | YL e WY
1671 98°1 86°1 £9°1 0rz 881 06°1 | 27T s6'1 | 1z°g y1°¢ (A A (998 2A%4 e sk
98°7 087 L9z 767 0z°¢ 987 89°7 7T°¢ 95°2 L€ 16°¢€ 4344 1485 $0°¢€ 68°C 1eA
00°€ 01°¢ 08°2 66°7 |- 08°¢ 10°€ 667 (A4 AL €57 113 91°¢ 0s°€ 97°¢ s1°¢ na7
By i z ¥ 1T | BE¥H | e T % 1% mE T XY 1¥ otH | e # A= 1R EYE%
Hzidres61 ,@m? @m_ @m_ HuiHy|HytH1 B BT i1 @RN HetEH1 | HIH1|Har v Hezv | Bai 1| H e H1| drssst | Hf B Xk
(spsuaunniny *d) FWHEH (s1sua0zad d) BHEWE LI
(s1seq A1p uo ‘3gqy 39d 3)siswsuvsioy vidydiog pue sisusozsh pikydiod PILIp ul sPIoE oUlmy | "qE )

GESEFLHTES) RO ERTHELRE 12



592 » ®# & 5 # & 22 %

ZLERRMT R

AL IAE 17 MEARKREER, R | oA 137, HEmR. a8, L88HN
BEBYELBEER, EF 1 PEM KRERSH BMIE, HR 1R

LERENAREHEERARTSBRENEER. TRFMRINEER,
HRUHE R BR KA BATE, BE R TE P EAER SR 33—40g, B
SL7E 35g DLk, BEERHE, BFARMIS 3%, mRARTF. BT R ARHET Sm
TS, ENTOEERAREE, RARELE S &, —BALTIRERRBALRNY
o

2. BT % Bah v ORI 28 S 1 D50 LA 35 40 30, ZE AR O B I U B R IED R 34
A N S MR 408, L KB PIE.  FEA KRR DS 7R A0
R, ARERSEVBHES, S 502, RALKETOEAERBEZT AR, BHAEK
FER M SRR, |

3. AL 15 MERMERT, EERSBRENN 3D, HERERINFRE
EBXFEOARENSERENES BHERFOAREROBET, MK ABR>E
HB>RIICERM, Hib 14 FEERGEL SSRGS ERREEBE) SR YR
%o ERERY, EREASF ERKEAERN SRS PRVIRR, FRINM, FHIR
ROERRRE TREBQER, ¥ EHRNEERRRD,

4 NS P BEEBRNSRRIFNEAROSROEERER. ERROFTH 15
FRART, I 8 AL BEERSEY 13—16% (TE), AR OB(ERDE R
RA)EEF BN 19-21% (FE)o EEMERT, X 8 HUBELERTEEMR
HEF KRB, MEEROINFER: RER—FER-BER— S EBR—FREA%R—
XRER—TREAR—CER, NERWKBRNEERIVEELE, CEARBER
i, — Y EEMEERY 05% DT, BT, XBTHRARKDAKRT&AERED
b, B — IR E T RAE R BRI B, 15 @ S BBIR T,

ALBFTAOOER, SIS 8 LBEERE G DEER BRI 392 EHo

%2 FAO M. E.4I ALRERPHEFLRNDER (STHBEREE, ©
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SRR FAO & 43, A, 5@
Lys 4.2 6.6 7.9 6.6 5.7
Leu 4.8 8.8 10.0 9.1 8.7
Te 4.2 6.6 6.5 5.3 4.7
Met 2.2 3.1 2.5 2.3 1.7
Phe 2.8 5.8 4.9 4.4 4.6
The 2.8 5.0 4.7 4.5 5.5
val ' 4.2 7.4 7.0 | 6.3 7.6
Trp 1.4 1.7 1.4 1.6 0.5
;géﬁg%ggﬁ 26.6 45.0 44.9 40.3 39.0
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PORPHYRA YEZOENSIS AND PORPHYRA
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{Institute of Aquatic Products, Fujian Province, Xiamen, 361012)
ABSTRACT

The amino acid compositions of a typical Chinese laver Porphyra haitanensis Chang et
Zheng and another more universally abundant laver P. yezoensis Ueda have been determined.
The amounts of the total amino acids and that of the essential amino acids for human body
in these two lavers are identical. The total amino acids per 100 grams of dry lavers are 33—
40g. The total amino acids in the lavers cultivated in the estuary region are of higher con-
tents, up to 50 g. In both P. haitanensis and P. yezoensis, the total of rhe essential amino acids
per 100 grams of dry lavers are 13—16g and that in lavers cultivated in the estuary are 19—21
g. Of the total amino acids, glutamic acid, alanine and aspartic acid were predominant. The
contents of the eight essential amino acids in decreasing order are: Leu, Val, Lys, Thr, lle,
Phe, Met and Trp. The percentage of the amounts of the eight essential amino acids to the to-
tal amino acid contents are independent of the species, cultivation areas, collecting periods
and the numbers of collections. The amounis of the eight essential amino acids are 39% of the
total amino acids.

* Contribution No. 23 from the EMBL Institute of Oceandogy, Academia Sinica.



