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Abstract:The nutrition components of proso millet have
been analyzed thoroughly. The result shows that
the content of starch is very rich, and the
content of crude protein is higher than that in
rice and wheat, but the amino acids composition
is not balanced. In addition, the content of
mineral element is high, and the varity of vitamin
are limited.
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Met 0.21 Gly 0.23
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val 0.51 Tyr 0.30
3.97 6.85
18
K Lorenz" R.Lasztity!™ R “ "
W Jones!® C M.Medonough!*
/ =36.7% ] M. ,1990,10(1):202.
,1990.1090.
" [3] Mecdonough C M, et al. The millets in Handbook of
2.3 cereal science and technology (Second edition, K Kulp Ed)
[M]. New York: Marcel Dekker, Inc, 2000.181.
3 [4] Lorenz K, et al. Proso millets milling characteristics,
3 proximate compositions, nutritive value of flours [J]. Cereal
Matz S Al Medonough C M Chem, 1980, 57(1):16~20.
Cu Zn Mn Fe [S] Hinze G. Millets in Colorado Bulletin[M]. Fort Collins,
CO, 1972.5538S.
[6] Nishizawa N, et al. Proso Millet protein elevates plasma
2.4 level of high —density lipoprotein: a new food function of
4 proso mille[J]. Medi Envi Sci, 1996(9): 209~212.
4 B [7] Srivastava S, et al. Development and nutrition evaluation
3 mg/g
Ca Fe Mg P K S Ze Cu Mn
8.32 2.99 107.12 286.54 197.37 4.01 2.23 0.39 1.33

2006 02 173



1

Science and Technology of Food Industry

of proso millet —based convenience mix for infants and
children[J]. J Food Sci Technol, 2001, 38(5): 480~483.

[8] [M]. ,2002.248~285.

[9] Nishizawa N, et al. Effects of dietary protein of proso
miller on liver injury induced by D-galactosamine in rats [J].
Biosci, Biotechnol, Biochem,2002, 66(1): 92~96.

[10] Nishizawa N,

concentration of high —density lipoprotein cholesterol in mice

et al.  The elevation of plasma

fed with protein from proso millet [J]. Biosci, Biotechnol,
Biochem, 1995,59(2):333~335.

[11] Nishizawa N, et al. Effect of dietary protein from proso
millet on the plasma cholesterol metabolism in rats[J]. Agric,
Biol, Chem, 1990, 54: 229~230.

[12] Lasztity R. Millet proteins in The Chemistry of Cereal

Proteins(Second edition) [M]. CRC Press,1996.296.

[13] Jones R W, et al. Protein Composition of Proso millet
[J]. J Agric Food Chem, 1970,18(1):37~19.

[14] Ronney L. W, et al. Sorghum and Millet in Handbook
of Processing and Utilization in Agriculture [M]. CRC Press,
1990,2(1):123.

[15]  Inglett G E, Cavins J F, Kwolek W F, Wall J S.
Nutrition composition of millet [J]. Cereal Sci Today,1969,14:
69~74.

[16] Matz S A. The chemistry and technology of cereal as
food and feed (second edition)[M]. New York 1991.266.

[17] Hosendy R C, et al. Advances in cereal science and
technologys|M].AACC St Paul, MN,1981.

[18] Kaced 1,
affecting rancidity in ground pearl millet [J].
1984,61:197.

hoseney R C,Varriano—MarstonE.  Factors

Cereal Chem,

( 171 )
4
0* 1# 2#
% 16.5 17.2 16.9
mgKOH/kg 1.42 1.33 1.27
meg/kg 0.15 0.16 0.12
cfu/g 600 500 30
/100g 45 <30 <30
( )
0" 1" 2 1% w/v CS7Z7
2
(1] , . [J]. ,1999,
7(4):9~11.
4 [2] Fereidoon Shahidi, Janak Kamil, Vidana Arachchi You-
Jin Jeon. Food Applications of Chitin and Chitosans[J]. Trends
3 in Food Science & Technology,1999(10):37~51.
3.1 [3] , . / [J].
,2001(2):37~40.
[4] . / [J]. >
2002,22(4):4~6.
3.2 1.0% w/v 5] .
[J]. ,1998,17(4):10~14.
(6] , . 1.
,1998,15(3):1~2.
3.3 [7] ) > s . [J].

132006 02 )

2005,31(2):18~21.



