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Fig.3 The survival rate and wet weight increase of S. portulacastrum under different salinity
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®1 ADEEFERRNEE
Tab.1 The contents of main components of S. portulacastrum
(g/100g)
93.0
2.6
0.95
3.0
1.4
<0.5
0.0024
0.0012

®2 BOEMIFETRIESE

Tab.2 The contents of main minerals in the S. portulacastrum

(mg/100g)

o) 4.67

(P) 18
(Ca) 36
(Cuw) <0.1
(Zn) 0.16
(Fe) 0.31
Mg) 25
(Mn) 0.5
(X 190
(Na) 810
(Se) <0.005

*3 BOESREATRESERREFELR
Tab.3 Maximum residue limits of heavy metal in food and
compared to S. portulacastrum

Zn Cu Se Fe
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Ca
R Ca Zn Se Mn
Fe Cu s s
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b 4 b 2

Bs B, B, B,

x4 BOEMETELLERIE

Tab.4 The contents of main vitamins in the S. portulacastrum

(mg/100g)
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#5 BIENEEERS2mg/100g)
Tab.5 The contents of amino acids in the S. portulacastrum

(%)
THR 23 4.14 4.00 ASP 56
VAL 35 6.29 5.00 SER 27
LYS 40 7.19 5.50 GLU 72
ILE 26 4.68 4.00 GLY 37
LEU 50 8.99 7.00 ALA 34
TYR 16 HIS 28
PHE 29 810 6.00 ARG 47
MET <1 PRO 36

*6 BOUMIABRILE. SERILERBRISERILERES
Tab.6 RAA, RC and SRC of S. portulacastrum

4
(mg/g ) 8 12 13 9 17 15
(mg/g ) 40 50 55 40 70 60
RAA 0.19 0.23 0.24 0.22 0.24 0.25
RC 0.84 1.02 1.06 0.95 1.04 1.09
SRC 90.69
ANV 35
3 33% , 10
3.1 1,12 28
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0—23 s )
35 , (Messeddi ,
et al, 2001) R ,
( »2009) , 33
, 0—20 ,
30 35 , ) )
( , 2002)
R s (Magwa et al,
20006) ,
3.2
(Averge nutive value, ANV) , ( ,2002)
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(Livesey, 2001) , ANV , ,
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100g 2, )
) (1999)
106 , , Na K K
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SALT TOLERANCE OF ENVIRONMENTAL SALINITY STRESS AND
COMPREHENSIVE EVALUATION OF NUTRITIONAL VALUE OF SESUVIUM
PORTULACASTRUM, AN IMPORTANT HALOPHYTE

ZENG Bi-Jian', DOU Bi-Xia®, LI Zu-Fu’, HUANG Jian-Rong’
(1. College of Biology and Food Engineering, Applied Ecology Laboratory, Guangdong University of Education, Guangzhou 510303,
China; 2. School of Life Sciences, Sun Yat-Sen University, Guangzhou 510275, China)

Abstract Sesuvium portulacastrum, a creeping halophyte, is a perennial herb, distributed in tropical and subtropical
shores, edible plant. S. portulacastrum was cultivated on the conditions of hydroponics of different salinity, its growth
phenotype was examined, and its salt adaptability and suitable cultivation salinity were investigated. In addition, the
nutritive composition of S. portulacastrum was measured, is aimed at evaluating the nutritive value. Results showed that
the growth of S. portulacastrum were remarkably restricted in the 35 and 30 salinity, the internodes became shorter and the
leaves more fleshy. Between the salinity of 0 and 20, a significant growth were observed, is suitable for cultivation. S.
portulacastrum contained high protein and low fat, rich in moisture. The Average nutritive value (ANV) is 2.95—2.96,
comprehensive score of nutritive is 2, belongs to the fourth level which is rich in nutrition, higher than various common
vegetables such as carror, potato (Solanum tuberosum), Lactuca sativa, Chinese cabbage. Per 100g edible part in S.
portacalatrum, the energy was 74.9—93.3k]J, the content water, ash, carbohydrate, protein, crude fiber were 93g, 2.6g, 1.4g,
3.0g and 0.95g, respectively. The plant contained two kinds of essential fatty acid, linolenic acid and linoleic acid, and rich
in mineral elements, the amount of content was Na>K>Ca>Mg>P>I>Mn>Fe>Zn>Cu>Se, which could provide major and
trace elements for human. The content of vitamin E was highest, the Beta-Carotene was higher. It contained 16 kinds of
amino acids which are in sufficiency quantity and reasonable proportion, the content of glutamic acid was highest, where as
methionine was lowest. The plant rich in flavor amino acids, the proportion is 23.02% in total amino acids. The proportion
of essential amino acids was reasonable (39.9%). RAA is 0.19—0.25, RC is 0.84—1.09 and SRC is 90.69. S.
portulacastrum is a potentially green wild vegetable resource.

Key words Sesuvium portulacastrum; salinity conditions; nutritive composition; nutritive assessment
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