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A CE RSN 5.64 mg/100 g, 1.68 mg/100 g PIFPSEATE 37 FiAR IR H AUAS 25351 R 64.8% . 62.2%,
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ABSTRACT: Objective To establish a detection and evaluation system for nutritional components of

representative Chongqing Jianghu cuisine. Methods Using freshly prepared stir-fried pork kidney and twice-cooked
preserved pig snout as the research subjects, the edible portions were sampled, the content of 26 kinds of nutritional
components and 37 kinds of fatty acids was determined according to the GB 5009—2016 series of testing methods.
The dishes nutrient index (DNI) model was used to evaluate their nutritional value. Results The 2 kinds of dishes of
the stir-fried pork kidney and twice-cooked preserved pig snout detected 22 and 24 kinds of nutritional elements,
respectively, the moisture content in both exceeded 50 g/100 g, the protein content was 13.8 g/100 g and 23.9 g/100 g,
respectively, while the fat content was 10.8 g/100 g and 19.2 g/100 g, respectively. The vitamin A content was 0.0806 mg/100 g
and 0.0255 mg/100 g, respectively, and the vitamin C content was 5.64 mg/100 g and 1.68 mg/100 g, respectively.
The detection rates of the 2 dishes among 37 kinds of fatty acids were 64.8% and 62.2%, with total fatty acid
content of 9.69 g/100 g and 14.80 g/100 g, respectively, predominantly unsaturated fatty acids, accounting for 67.9% and
73.4%, respectively. Among the 10 kinds of mineral elements, sodium content was the highest in both dishes, at 817 mg/100 g,
1480 mg/100 g, respectively. The iron and selenium content of stir-fried pork kidney cuisine were high with 3.920 mg/100 g
and 0.2120 mg/100 g, and 7 kinds of mineral content such as calcium, copper, magnesium, zinc, potassium,
phosphorus and manganese were higher than twice-cooked preserved pig snout dishes. The DNI model
comprehensive evaluation results indicated that the nutritional index of stir-fried pork kidney was 6.485, suggesting it
could be consumed in moderation, while twice-cooked preserved pig snout had a nutritional index of —1.402, indicating
that its intake should be limited. Conclusion Clarify the nutritional characteristics of stir-fried pork kidney and
twice-cooked preserved pig snout, both dishes contain rich nutritional components, but their sodium content is high, with
a notable high-sodium and low-potassium profile. This study establish a quantitative nutrition detection and evaluation
system, providing empirical data for the construction of a nutritional assessment system for Chongqing Jianghu cuisine,
as well as data support for the healthy reform of dishes and rational consumption by consumers.

KEY WORDS: prepared dishes; food composition; Chongqing Jianghu cuisine; dishes nutrient index; nutritional evaluation
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PerkinElmer /3 #]); 7890B HI S AH {4 1% X (35 [ Agilent
Technologies 7\ #]); Multiwave 5000 A3 T4 i 4 (8. 3b ]
Anton Paar GmbH 73 F)); LC-40 T8 = SO AH (A3 | St
SH-2560 & 4045 41545 (100 mx0.25 mm, 0.5 pm)(H 7
Shimadzu 2% #]); TU-1950 BIXUEH AN ] WA 66 T
(b b A 2823 |]); SQP-QUINTX224-1CN HL TR
SR 0.1 mg, [ Sartorius AG A #]); TC-8-10 & 4P
bt 22 ER A F); R-300 ek 28 &AL G
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JEHEMESS 3 0y, RS HIRIEM BB E . EHK 3 1
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—20 °CYURIRAERFIN
1.3.2 &gk

S rp B AT I H 2 B8R 1B AR e AT T S
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T B R T ER AR IAAA 1.0 mL, J VR E

J910.0 mg/mL; BEFFIHEAM: BRI 80 °CHREF 17 min;

LI 10 °C/min F+Z 180 °C, f#%F 6 min; LA 1 °C/min J+E
200 °C, #4520 min; P4 °C/min F+% 230 °C, 1745 10.5 min,
HERERRIELE: 270 °C; RrIURSIREE: 280 °C; #HA: A
Pt 1.0 mL/min; AZMRHERE; SEAEARL 1.0 pLo HAR
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B2 ) M 22 IR LR R KA B H1=100-(K 23+ 28 LTI
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3.0 g/100 g,
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Table 1 Corresponding detection basis and detection methods for names of nutrients
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R2 FEHRED 26 HEFRBS DHERN=3)
Table 2 Analysis results of 26 kinds of nutritional components in
2 kinds of dishes (n=3)

BIRWS KHRIERE [ 5 i AL 5 o
M Fi/(g/100 g) 13.8 23.9
IK43/(g/100 g) 67.5 50.3
RE WAL/ (2/100 g) 9.69 14.80
TKA3/(g/100 g) 2.90 3.60
FWE/(2/100 g) <0.200 0.600
HZEHE/(2/100 g) <0.200 1.500
F2EME(2/100 g) <0.200 <0.200
FLBE/(2/100 g) <0.200 <0.200
I M/(2/100 g) 10.8 19.2
JIF & #5/(mg/100 g) 356.0 86.7
4k % By/(mg/100 g) 0.1100 0.0279
24 2% By/(mg/100 g) 0.772 0.045
Y E A/(mg/100 g) 0.0806 0.0255
4= E/(mg/100 g) 0.0765 0.5620
A2 C/(mg/100 g) 5.64 1.68
I N #E/(mg/100 g) 0.197 0.150
Tifi/(mg/100 g) 0.2120 0.0279
Hil/(mg/100 g) 0.532 0.137
££/(mg/100 g) 18.2 12.7
$%/(mg/100 g) 2.40 2.36
£f/(mg/100 g) 222 145
#4/(mg/100 g) 817 1480
£5/(mg/100 g) 25.5 58.4
§/(mg/100 g) 210.0 60.4
4fi/(mg/100 g) 0.315 0.153
#k/(mg/100 g) 3.920 1.980

T <N IR R,

BB R Bn, KL B RRRE R 719.2 kJ/100 g,
SRR E RO G . EAT. BEVHERELL e
11.8%. 32.6%. 55.6%; [HIffEHLNE SEERLIA 1173.2k1/100 g,
HEREHL 205K 4.4% . 34.8%. 60.8%, 155 P By ARt
AEARMIE, SRS, MRS &
AR e LY (P EE RIEEERESEEA
1(2023) ) B IR R AL B GE R 10%~20%, 5
i 20%~30%)!4,

23 HEZEDRT

HEBE (2.84 mg/100 g)(K 2) MFIEFEHLIgEAERCHE, &
H0H 5.64 mg/100 g, 1.68 mg/100 g, (54 F 4%
Y 82.0%.59.2%. HEAEZ A I RL4M12 0.0806 mg/100 g,
0.0255 mg/100 g, fif A4EAERDEMN 1.21%. 1.09%,
Horr, KHRBAE4EE R B, &5 R 0.772 mg/100 g, B 57
B BAGN 55%; M4EAER B, 44K B FEWFEK
P HRAEZ, ERTHEEBARN 10%.

24 YIRS

Krliy 10 FPIoc R, SR (R 2). KOt
HEAE | (150 B LR B B 524391 817 mg/100 g, 1480 mg/100 g,
BRI 222 mg/100 g, 145 mg/100 g, = AAIRATER
TEB A 45 & B I ) 340, R LM (58.4 mg/100 g)
R KRIEAE(25.5 mg/100 @) 2.3 . KIRIEAE &=
(3.920 mg/100 g)r= T [A140 LM (1.98 mg/100 g)o 7 5t
2 SRR KIRIELE(0.2120 mg/100 )%y 145 it it g
(0.0279 mg/100 )i 8 fi5, i & &k E H 8 AMEREER 3.5
fir, HAT WG . B, B, B HE) SR UKRE
it e

HAEERNE, SO 0.12, M5 fiz 3
FEETE L (1:1~2:1), AT BERZ W fi7 18 F5 WIS BLAh, wiFh
R RS AT, AR 2~3 51, AR
A b e R A TR AR (LS g, [l
BEHERS 8l & A H S A E D) 98.7%, XEiiE ., B
9 R A7 TR A e R R IR o
2.5 FERRER SR

PRI S B8R SRR A o S A P, SEkF i b i
NIV Er AT 7%, & S IMER(60%) . IR . WML
ARG RATR, V3R A RIS 5 ik b 2:1, WA N R fi
R RS, BFgE R, e A AR, Bl Ok
S ) A I, S AT ) SIE S R R I R R 5 T
YT R, fEmiat e, HFIAE i RR (saturated fatty
acid, SFA) LB R, AT A0 05 & L g b DS 00, i A
KA N Wi BRI LA FIRR R R F, 5 A5 67.9% .
73.4%, JRIER S 843 H 9.69 /100 g, 14.80 g/100 g, 37
FIARRTRRAS H 2R 10 64.8% . 62.2%(3 3). SFA it KB
EAE N 3.11 g/100 g(/5 1L 32.1%), [EISREHINE 4 3.94 g/100 g
(5 EE 26.6%); BN AN G 52 (monounsaturated fatty acid,
MUFA) &t [ (6.04 g/100 g, (5 HE 40.6%) 2 RN
1E2.68 2100 g, 5 27.8%)0 225 1% ZAMFIREHINR
(polyunsaturated fatty acid, PUFA) & & KARIEAE R 3.90 /100 g
(7 HE 40.1%), [EIERAHEE Jy 4.88 /100 g(i5 H 32.8%).

FRAEPEL 2 O T, KR REAE LI I-9,12-+ /\ Bk — TR
g A F (321 100 g & H PUFA Y 82.2%), & ¥
“PUFA>SFA>MUFA” I 44 sl i8E =, [m1 4 i HE WG A 3520 53R
JF-9-+ /\ B — M R F G (5.44 /100 g, 5 H MUFA Bt
90.1%), & Fl“MUFA>PUFA>SFA” /3 fa451E, W FP=E
HIFIIE TR &5 LY 65%, AR T Ievathdid: 2k &
AL B R .

2.6 REEFRHSHN
WIRRENIUE R RS HENSH, B B3ALREMN

e pRif, WETRBRE IR R AR R4, N7 T DNIRERY,

HRLH TR 200 ZIERF I ABESTIE ) DN AT
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Table 3 Detection results of 37 kinds of fatty acids (n=3) ﬁ‘%/l_\\iﬁ(l%(?ﬁ)ﬂﬂ?:
JOHRIEAE  [o] 8 i S NR;; =D (W x N;/NRV;)x 100
FE 1 g / 0.00832 i=1
R R R 0.00652 0.01010 3
LIM, = X L /NRV:)x100 2
R R 0.00441 / : E‘(W' HNRV) @
+ ORI H R 0.0616 0.1150 DNI = NR,, - LIM; 3)
et L 0.00574 000580 gep: NRp WEEUR. AR AR B B AL B
T e T ST R 2 MR AMIG LIMS o B . B3 A
T N — H . N s 2 N . S S 2 t Kehr. =
T LT 0.0011 0.0258 KE’FE'J‘@E.’%‘%%E&%{E, WO B R R IR EE R NCIEE 100 g
MFi-10-- & Bk — s ik g 0.0104 0.0306 m&%ﬁ**ﬁﬁ%%ﬁ%ﬂ@ﬁﬁ, L; j@'ﬁ 100 g ﬁktﬁl%ﬁ*l‘ﬁ
B R R R 0.948 1.053 Tl kS F RS NRV, N EFRESH.,
-9-- /\ e — 445 7 FY i 2.38 5.44 LY g K D R 0 VB, HHRERANGE 4 TR,
I ML-9,12-F/\ itk — i e P I 3.21 424 UL DNI SME R 6.485, [RIERJIEHEEE DNI 4ME H—1.402,
B9\l — KPR T Bl 0.106 0.108 W FT B LA B DT AT, BIRDSEAT  T
“ﬁ;’;jyfﬁéﬁgﬁ% Doy o0 BRTAHTS, OB LRI S SR, ORI . 2.
- -9, - S . . N b 3 s fifs T S, 4}%44‘; ﬂ;/ﬂ\: ) }H\:uaw
-9, 12, 151 /\ Bk — Wi 0.300 0.416 @m %Tﬂfiiﬁfﬁéﬁﬁ . @ifif ﬂ%i{ﬂ%%ifﬁ
— R S 0.0476 0.0435 32*4’, BLIEM. A é]:*ﬂ%;uﬁ%f@mﬂéo MR ME = E T
-1 1-— 1 B — 7 1 P i 0.0986 0.1910 XY RBRAR, 4ik £ C RAKERKERZ, HEH
G- 11,14-— -5 —Has IR S 0.0457 0.0713 VRN ] 0 S SR 45 2022 RS S H SR R SR
T 11,14,17-Z 4B =4 1 1 i / 0.0146 Wi, RES A AR s AR A, 44 E C H AR
G 11,14,17-— Ak —JhTa F i 0.0241 0.0188 (RE, S 5 B R s R ge AL BT 40 R B4 E 80 N
J’@'S’S’Ejj‘f;gj:’fwﬁ e Kl EART, IR EPE T Fe R 26 AR o B,
— WA B : : W o] Ayl A EL B0 BE BT AT AR R R S L
T o137 ; ﬂ]\i@’ﬁﬂﬂaf/\ﬂ%fﬂ’f AH %ﬁf’;‘.‘\‘f@ﬂfﬁujﬁﬁﬁ
R T 0.0335 00214 fif iR, BR&GIPEEFRRMNARE & B 5 . DNI 45 RN Bos,
Wi-15-— | PURs— WS 1 /P fiG 0.0261 / JORNEACEE B, AT DL AR R R 2k TR
TE: MR EEEA; EERIEHEE N GUE, AR R AR . X

4 KRB, EEEBHEETIERO=3)

Table 4 Nutritional index of stir-fried pork kidney and twice-cooked preserved pig snout (n=3)

s e NRV, w CE

KHRNERE [ 55 fi AL

W 60 g 0.0723 1.663 2.844

HFY R 25¢g 0.0711 0.000 0.000

5 800 mg 0.0699 0.223 0.510

il 2000 mg 0.0613 0.680 0.444

B 300 mg 0.0600 0.364 0.254

B 15 mg 0.0662 1.730 0.874

HAEEERR fERA 800 pg 0.0650 0.655 0.207

4% B, 1.4mg 0.0650 0.511 0.130

442 B, 1.4 mg 0.0650 3.584 0.209

fiEE C 100 mg 0.0600 0.338 0.101

#EZED 5ug 0.065 0.000 0.000

B 15 mg 0.0637 1.019 1.002

NR 10.767 6.611

kol 2000 mg 0.0735 3.002 5.439

Wb 72 1%‘ 50g 0.0711 0.000 0.299

HE Wi 60 g 0.0711 1.280 2.275

LIM; 4282 8.013

DNI 4ME 6.485 -1.402
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B R N A T R A 2~3 f, EESERIT
BRI S . VAR S AR R AR OC, K
AT 5 L 0 U 34 A 17%~23%12628); - (3) ko0 &
FREREZ, £ B, 4K B S RMTFHEERAEDN
10%. KHRMEAENE A —IE MRV, Hol 900 7 1 IR
B, P RE RS TS B b S, S ) W ISR R . G HE
YR AR RSB AN BE 5T, £ R
REMH ), FTREII G E = XU, T 0 56
P . AR SRR M (0 & A R 250 Rk, R
AR PR E SR B Y A A SRR SR, TR
L, R AR TR A (B XU

DNI AR 25 Rk — 2 B b T A B S RN E
Z5, JRAL RIS R R S RS, DNI ENIE,
B EARGE A, MERTHEME 2 W 2 ah e
JE VRG], DN ZME R, JUHDE & I | B R SER R A
TR AR R ZEUE . MR EZ7REN, EBEERLEIR M
SRR SRR B (AR | Bok), RIRE AT ER
B R4EA: RTINS, R SRR b A AR
SR ik . SRS (PEEBERESRE M
(2022) ) “/DER /D ENE BRI B A2 O A TR U o S
AN R RN R R R R 2

AW FAFE—E BRI AEA B 5 F T LB X
1 B, KRB RAFE X ARBETE, RS R
Tty RXT AR AT X U KD 5 /N KA Ry XT 5 57
JRAT B, JOk AT R M S T B RN . Jn S
FETTY RAEAE S50, 3527 K 2 REEXT e, oF
— e PRV E TN R R

32 & it
PR ERILMERE RN EE, SHBENEAR,
ARG NTR I 200 Y1 R, A7 =g ALaE . S R .

AT L FE = S50 8, DNI AR AT R, ORI
EFIRECN 6.485, FIERIEA; B4R IEHLHE R -1.402,
NEBRAIHEA . WFFEEE R JE R R R . Rk
b3 S C (R F B B 2R SR s . T R A AN IR E )
PRALRLA RS, B ) MR S R AL R T . AR
FEAl A FHERE R AL (DL IR T2, REHRLN oL
M TP R EFRZEN W, HRESTE. RS E KRR
P AL T B SRR B T MR R,
SEA AL S I E U E MR, TRICAR IR B AR 2
JE AR 22 5, FFAIEE DNI AN PEARRE (HEF Y, ()RR
BT, WA T R ) 25 s A 38 e 5 TR
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