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Analysis of nutrition component in black soya bean
CONG Jian—min
(Baicheng Normal College , Baicheng 137000, China)

Abstract: The black soya bean contains rich protein, fat, vitamin, microelement and thick fibre which has high
protein, low quantity of heat characteristic property. The protein contents is more than 40% , the composed of
indispensable amino acid structure is better than that of soya bean, concrete every kind of indispensable amino
acid contents is higher than egg. Fat contents is up to 15.9% , the fat gives first place to unsaturation. Black soya
bean is hit by a microelement with the contents that zinc, copper, magnesium, selenium, phosphorus all very
high.
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