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ABSTRACT: Triarrhena lutarioriparius shoots is the tender young stem of Triarrhena lutarioriparius, an endemic
plant species native to China. It boasts abundant nutritional value, characterized by high dietary fiber, low fat, and a
high-potassium and low-sodium profile. As a traditional wild aquatic vegetable in the Dongting Lake region, it enjoys
wide popularity among local residents. The Triarrhena lutarioriparius shoots industry serves as the leading “one county,
one specialty” industry in Yuanjiang City, Hunan Province. Nevertheless, its further development has long been
hampered by bottlenecks including a short harvesting period, poor storability and backward processing technologies. To
effectively boost the development momentum of the industry and promote the transformation and upgrading of the
Triarrhena lutarioriparius shoots food industry, this review analyzed and discussed the basic nutritional components of
Triarrhena lutarioriparius shoots, such as carbohydrates, proteins and amino acids, mineral elements and dietary fiber. It
focused on functional components including polyphenols, flavonoids and xylooligosaccharides as well as their biological
activities, and conducted in-depth dissection of intensive product processing, functional component extraction and
comprehensive by-product utilization, thereby establishing a relatively systematic research framework. This review can
provide theoretical support and technical pathways for the high-value utilization and industrial development of
Triarrhena lutarioriparius shoots resources, and facilitate the sound and high-quality development of the Triarrhena
lutarioriparius shoots industry.
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Fig.1 Nutritional components and functional active substances
of Triarrhena lutarioriparius shoots
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Table 1 Basic nutritional components of fresh Triarrhena
lutarioriparius shoots (%)
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2R3

s 91.86 135 3.028 1.094 350 0.10 2.589
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KA G W AR FERE R, FERER P — L)
] W RN TR 1 47 e T8 A7 7, Ho AR e by 2 B3 4,

WEF 2R ZZ RN T, W 20 e R 0811y T R VR E
VEF o EBlE o B L0 8 77 S0 R A O PR 5 512, e
ZhE . KRB AT Z o0 Y s v R i U PO, Bt
PR FF PR AN 2B R U S AT PE SR TS £
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EAtRe R, WRES S5 Ll rh 2R E ROy, nsehifs
SN, SN AR A e R . i T SO e
AR AT — e R, ek e U R I R I T A g
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Z W 250 T Ak A O D RENG R AL 4, LA RS
Wl EEAR, A IO NS e . SREHIE. &
P S R e 2 D TR B 1 8 RERIBETRAA R, &
W CRAI AN ST . EDRE, WARA 7 H v ). S &
B, SKIAREE b 1 B R it (high performance
liquid chromatography, HPLC)43 %55 H LSRR . 4% )5
2 B RR 3 FhOCHEm R, SAEE EER 0.532 mg/mg, [A]H
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Table 2 Core functional table of basic nutritional components in Triarrhena lutarioriparius shoots

551 eIzt L ORI WIRES ¥ IR Sk ke 5
gl 76.9~4464.7 mg/kg  JEFBOLIEE S H5PABEEAT S IREG S XERE  [1,31,49]
i 375.7~1458.46 mg/kg  JA TSGR HA a4 AR R [1,31,49]
kil 15.02~259.69 mg/kg  JEFHIBOERED 2 5K0B3E KR S Y s [1,31,49]
IR . 1R Z R4S S LR RS R AR, A
~ B I NV
- B 140.51~2244.57 mg/kg JRFWIBOEIE 5 B A L [1,31,49]
(= 0.043~119.69 mg/kg  JHEFUOEIETE HAERIARKET SR8 08T S8 [1,31,49]
5 0~10.21 mg/kg JRFWBOEIE: B G BRI R A A SRR IR 5 ) R [1,31,49]
fif 0.01~0.02 mg/100 g  JE-FHIBOEIED HAEDSAL ., Rl fazdihEine [1,31,49]
BEmR 12%~26.24% AR AP BEAERFEARG K. fA TS he [39,45]
WIS 5 R 29.14%~41.29%, g o o NERTE AfTE R, &, RN
HRH osoarigo  EERAIHIN i g ok, om0
YL ([ ZhET e
R e 25%-30% @%ﬁiiifﬁ” FAT I, B RS i (58591
SRIL

e e e 4T 4 o o i (A Sher el o R FkERMAE SR, HATues e s R 5 3
oI ARG AT N L 15%~20% R S [58-59]

BT AR K BE T 1.9 g/g Himk RERS IR Bk 4y, RTHEAE R, Bl i 6 fi i [58]

JiE B LT iR A 2.15 g/g Hirk REME IR B g, B — e g i [58]
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JoHL A B S R B A B T3 0 I U S e Ak S A%
T3 R B A R R A R XTI HT I . Ao i A Bk e B R A7
IR, FHe Ik B (minimum  inhibitory concentration,
MIC)4354 0.5 mg/mL, 0.8 mg/mL, B 8% [ & H G
PEOL S, 100 °CALFE 30 min J5 17 B8 A5k 80%, X —F¢tE
LA B T T 0008 g, S S DR G S5 1 1o
PO T AR BROEE N R FH R Ak SRR B IR 0 A T AR A
PUE LS IUE ], $EECIXT DPPH [ i S35 bR T iA 65%
DAL, 15 BRI 38 3 0 o) ST I S A & R R R A
H, #ZERARMBEHE RN LTRK. G6KE, B
KOk A Z BRI Y . RS R A0 2
B, HIEYUEAL . PR E RSP EER R, 58T
2B RGEARIN UJ5 XO0 22 W 5 i SOS PR s, (Rl Hs
BB LR BT A . AL, Sl Ak AR IR 4 1
S S
22 HEIFEMER

WAL B YV Z B4, SRR A RETE A B2
Bk, HbUEMd . Pk W EEE AR 2, B
A SCHR RIS Ak A B . . BRI R T 2
AT, TR T o kil - o 45 5 - TR k- s
PR SRR T4 45 o AE S R S UL T, T 0 e Ak
FAEERE BT RS S ik 8.20 mg/g, MU TIEM .

BONAEH WA SR, RV S 50RE VG 2T 45 = o5 I S 8 AH L
A — LA KRR — 4 i e ok S I 2K 4
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BEH AR R B R R . E B Ty
T, Cao ZFL°LRFH BN Z 9000454 Box-Behnken i1, 11
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PRI A] 60 min A AcHF, AT EHERS 21K 15.88 my/g,
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TR I R 40%, X — % B R SEBRA = H i/ o) B B 40t
R T HES . WEYIEERE, Mk FhE i
BRI B ERE A R IERRAE S SRR T, Har e
SR L R £ e R AE OG0 B TR
ilt Bz R UIE S8 2oL 400 A S5 5 S A R ST A T
TERAN I B R AR ) DPPH 1 2,2°-BRE W (3-2. 34
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7K FF- IE e Bk -6-Tif iR )[ 2,2 -azino-bis (3-ethylbenzothiazoline-
6-sulfonic acid), ABTS]H HiZE5ERAE 110, [ HE AT 45
T ARESSFY, L BERUBFT BRI ZLIR AT P 5, AR VT
Mg A ToRE M . PR T, EERSS AL SR R E
-«B (nuclear factor-kappa B, NF-«B)Z{5 S, MHISAEN
F U MIE R SE R F-a (tumor necrosis factor-alpha, TNF-a)
FE 41/ %-6 (Interleukin-6, IL-6)AYFEMHL, ML %
SE S TEANTR T T, T Ak S e X 4 v A A Bk . K
Jo A DA S5 £ VR B0 TR B A B S A A, ML RT R
5 R T R 20 TR 0 0 P o 1k I TR I . [RIRS, 3
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FLARE PR AR Wyl B I, aE— 20 (R aE T AR A P 4 IR Wi
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BG SeAT s AL A ST i — DA 48, fig b AR T REAL
il . AFE S EAK R ERZES, 456N THFERE
PEAGLE T 128, HESIE P W 3 HE SIS 56 28 J A 1) R
a5 Ml 0y FH %Ak

2.3 EHibIhgERR S

FIAKFR S Z RIS, I8 & A RN AR
JERELALSY, SE—ALARR TR, BRSO 5T
UESE, Pk S R AR XK S,
KIRE B HIARYIB, eSS A DU stk iz . i
MARTE AL PR AR BR B . B/ MRR B KAt RO %
PRGN, Sh Rk ST £ 24 PR A T T R B4 TR Y
Jrlale HEAh, IRHIEE A B 2k S 2 BRI S 2
B B R, TR TR A S S I i . [
I, Pk 5 P AR SR AR A D Th REAE AR SRBE, RERS 15 3
W BRI IR A R AR T RE, HE— R T Rk A RETS
PEZH I3 1) Z FEE S ER RN . X 28 220 I RE AL IIATIE,
R R ETIRE R . RARZGY) . B USRI SE 24
GUITE RS, AT SRR T R A ]
AN BETE P B A% o I RE LA 3.

3 FEWFEFRNEEATRIEDEN

P INRETG PR T 2 . 2 . (KSR AE . 2
FRERNRELAL Y, PR md . PR . IR SE
DA C A RSN RS . SR SRR
AGIE, TR T -1 - B SE R BRI TR 2,
SRR IREMEE A B D A AL AR AL T IR SRR A H .
NREIEPER Z R S BB, P3G TN E R
SRAERR B A0 oK . PR SRR AR M P o S L R £
AbRTULEE 2.
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3k S BT A TS R IR T 2 0 T BB 4 B BIR R4
FL T Z R AR SRR SIS MR B TR gk . fEA%
OIS B BT R BN T, BRI EE %058 5 DPPH A
FHZEFI ABTS FHESF [ B FRAE I SE00IESE, gk 5 IL
WA ICso 4330 1.2 mg/mL . 1.5 mg/mL, B30T
BRI AMER ICs) 1.8 mg/mL, 2.0 mg/mL, Sk
PEALIRER T 45 2] FIR B ABEXT DPPH A fi 341 ABTS FH
B H A 1Cso 2091 0.817 mg/mL . 2.256 mg/mL, X
BRES TR T8 1Cs0 9 6.135 mg/mL, MANFZEREIAE T
HPU A S, HPIETE 1Cso 22 5 IR T RS [ )y T4 H
RRARE, XFTRERWRESIRE ., HE2ES 2
— AL T MK PRI, Cao ISR LW, B
FhA R IR EC 1 DPPH H R BR %A 79.53%, H.ig
PR E 55 B o RN i B A OGP
TR IR L R Ak A 20 8 5k, Bk 20Xt DPPH H
i EE ARSI 45.42%~65.81%, JEILH 28528 2 ik
SEBURACM A o (EAS S T A2 SCHR [ 74751k B RG #k BRI
YIARIEA BRI, @ R N 2B, /b
SRR, I 1R ELAT #ohil/IN BRAER,  FAAIK i i g
2GRS PR . RIS T RSN M S 50 A B, T 1 A R 11
3T3-L1 Hfg A4k s e A 8, H 5508 e H,
FPUAATE HEAEXT BUIE e b & 48 T HEEH, e T
TREN IS5t B & 2 T w0 AH [ e i, Ay o Il
TEC I R R AT AR, B, EEdk A E St
B . MR . AR AT, 43 B R S LA R AL IR
5. i O RSN, LR T 20 ErPA
IR R . MR AP AALITERIEM A R E A a5, ok
Wit DPPH A%, ABTS FHE T A HILER . SE1iE
Ji 0 A A TR . AR /N L SR AR sh )
TR 0 G HL A PR Ak, 352 3 s S VOV 1ot Bl S R S
B AR T E B A AR AR O S AR R R N R A
L, X fifk v I RE SR AT R A — R 2R Ak, X
SEERHE— A5 75 S T BTN P 0 R A .
32 #IHEIhRE

Ak I 25 AR ) AR R AR T R AR,
Rl LY. 20 IRRAMESE B BN £ 1A 1
BagE S F W AAg, BAHSCTIR AT BRSNS 5 0 56
WE. BROMEE SRS IS0 5T R, Rk SRR A v fifi
WU FF RN 2~3 N, Wi 52 e o PLIR T 3
B, AN KR A AR, W R IR SR B
o FFHZIRRARR AL 2~3 HE, HHE 85%, 77
A UREMEACRMARE, REXEUERIATE 25 AR TR A, RSt
NATE AT A3 1, B0 DR 25 2B DR R sl k45 . R 98 R A,
Ak S L A B AL . R R AR, FEYE
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Table 3 Core functions of functional active components in Triarrhena lutarioriparius shoots

%5 IERIRIE i U R iy S| Sk R VR
TUE TR SR, EEER 3 0
24 A TS - i )
SR 0.8~1.2 mg/g HPLC AT B AR b [60]
s DI LSy, HFREERLF(100 °C 30 min
ik AR ~
LT 0.3-0.5 mg/g HPLC e sove), SLATMIE . B ROIL AL [e1]
- - T MR IASBE 6 RSy, AT
SR TR 1.5~2.0 mg/g HPLC WO B . LR [60,67]
RS N FERERSY, B T CEF R (5 L 60%),
mr 0810 mefe HPLE AABURIL, MR Pid g b [60.67]
KRN IEAE T, RBRE ARSI, Pl
o} ¥ IR 031 g HPLC PERGRE AR B PR R R L B [69-70]
(WS TE L Y S0
o a0 RAETE 23 WEGEH 85%), A IhBETEIRE
IRAS SVe-8% HPLC bbite, FATHURAL . 4726 1 A 55 1 73]
DPPH 1 3 o, X DPPH LTS BRARERT, (R BUBAT IO A
(1) 1.2 mg/mL Gy Gk hiE b [74]
ABTS [HE T HH wspreys X0 ABTS BHES T H i BEE B E, (RBLITH
st IEEBREAC) 15 me/mt IPOBRREE ey, W A 7]
X4 B A AT R , 0 8
I 152 mm AL MIC 0.8 mg/mL, FUATERRLEBS I I T [75]
RUSAFRIAES N 2~3 MECRE WONEIRE RV RO, M SRR [76-77)

VR 2 EC T ¥ B (half maximal inhibitory concentration, ICsg)o

W EreF e AR . IRERA |

T

OO
RS . . s

BRI HidiEbE

¥ EEEE

IS

2 Rk A M B R A 25 Ak 7 R R

Fig.2 Schematic diagram of bioactive substances and their health benefits of Triarrhena lutarioriparia shoots
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B3k SR IO PR TE M R IR TRy,
JCHIR & R R F IR . RISy, X 2R iR T BoR
D ELA S 2 A, B A A 2 R R R0 4 iz R i
o IR BN, FIK SR KT R . A
R A BRI . R R 2R AT A BRSO, b 4
O A ER B B B EARIR 152 mm, PIRRSRAESR .
Zhang ZEUVNE— 3RS, %0 LA 36 T IR T K R R )

BRI, PERE RIS, SO B 2 n Tl A
TR PAE BER TS, AT REPR RS E MRS M . ESE PR
{EJ7 T, W2k 4R U AT A A0 B SR AR, AR ST
MESCH TR ab REET, BERE™ b BEALRE R, FabEG T
A2 B T R BT A 2 A AU o LAV R BIL ] 3 B R I
JEURUE AN R S A R S B . BRI 1 BB TER
L AR ISV, 2R AR R S B R AR, R
AT . FLRIA RSN T A U R AR Bl
JE TR R 4RI T HOR S



10 B 24 iR AR I 2 4l

FH1TE

4 BEUFEFMIRASHE~RITL

B AR PN TH AR O AL GBI T2 4 ) R G T+
Bl =Wy e AE AL Y, il AR PR . T B SR A 1S
htk, 455 TNRERT IR IEARAD, NUBRR T £5
SN CREEAR . B SRR E A A, R TR
HIR AR, Al s EA & RO T S0 . I Ak
PN T ARG AR S RES O il 8T | ke ST Rk g 3k
GRSl P RS T O T, R T0% A5, PR
FEIIMEAR, 052 B 3 BB #k 58 I ERER S 3
RN A SR B Ak, 280l R R ERE T |
L2 TR T L TR T Ak P A S B T Y S AT
ST SRRTSESE TR R, ASEN T T2
BB SRR LA 1 L2 4.

TE: (ARG B 3K 5, (B)RAM T iU 2k 5, (O)RI TS Y RE AR 5
(D)ME i 1y e 2k 5
PR3 it e Ak 5 DA SR 47 00 i im0 i s A
Fig.3 Schematic diagrams of fresh Triarrhena lutarioriparius
shoots from harvest to the finished pickled product

F4 ARMIAAMNERFFREFRNREE
Table 4 Retention rates of characteristic nutrients in Triarrhena
lutarioriparius shoots under different processing methods

BRI e o TR BURR

ML e g, SPERER R
1% 1%
PR 50 48 65 70 [82]
LR 1 65 62 75 80 [83]
VR T 90 88 92 95 [84]
Sy BT 70 68 80 85 [85]

41 MITIEZEEHFEK
411 TRARHEEBRAMLEELY

TiA 3 Ko R fif T2 R AT Gt . BRI A3 5 fR Gk
AR, ERIEVE S, KRGS & i ja ik 5
SRR, R 2000 TR E LA R SR B OF B2
£0.1 mm)5EFERGB = ARG, SHACRE 1200 MR/,
BN TARTE 345 BB & R B E Vi & (/K71 0.3 MPa,
KR 40 °C)RI Z2 Bk 99% e v S A, EURAERIL 5 th,
HAK 30%, o TGN TERSCRIE ., B EARER
[l H A AT 2B b SR B R v A K R R SR A 73
VRIS . FEHGZ WAL H )y D, P T R AR IEE R v,
RGBS MR R, L, SRA R A TR &

FHALTE 1 RIS s (R Ak ) O B E | (575
SASL TR AR AL BRSPS AV R bR, & RS Ak IR 1 ik
AL TR B A L2 A KGZ 5 min, HUZJ5 HR PRI
REORFF S BERR AT M RE R | (022, Ha SRR T &
FLER G #l A T B FF, TDF A IDF & &34 Frig s, Fat
ST GRS BRI S ERERE 2 S U, ALERE
PEACEERE T RE 95%, SE M THIDCREMITEYE . 53/ & B,
MK ALRR)GE B GETE 3.7270% . i FE
1.8635%, — J7 R T /K328 K BB e, 75—
RN T KIrF 2 Wla e, (it FLRE A Ayl s b,
PR AR P 0 VB A B AR TS ) T4 XS gk
BN T . OSSR . B IR, TIATEE . R
T B TR 5 B 0 3301 5% 50%~85% . 36%~56%F 39%~67%,
[ B 1, 25 i BT SRR B 0 N I, (AL €833 (R A5 RS 3
Pt Jy T HAT 2 O3 M OGRS A S S 1™ b 1) ik o
BIAHRME T 2% e eEEAR i, BRSO R AR
AN E RSB 3, 4 CCfRIRYA AT i B R
PRERRIK 90%, i 25 °CHIAMEA: 3 d, AIEMIA K K
20%. BLE PSR s R, WA S S EE AR
TR HE 20%, TMiE2ZS L4520 CILIRAH, ik
TR IR IR BR KAk 95%, TRARHHMEK % 3 N A, IREik
SRR BT SR L T HAR S
412 BHZ
Rk AL G T 2w WK 4, 5 T 2E ik
MR FAR, ARAFA BRI T ER . AL S
R 2R b, BB T2 %O S mAE TR ER 1k
5B SRR A . AR R R AL G T B e S
(R AR, BSRAE R S S (R A D R TLI, K
T TR NHE, AR R M, R A R
T . e zm SR R R 40 2 f X T T ok S5 R £
R, RIRA 10%~14% BT EE 25, RE R s
DEFPIRI TR, 8 BEAEAL A I FEO0 AR L4
BT B — B AR R W B (0 s, AR SGT SR8 e AR 1E
SEATRMRIR A R EMI I IT, FRE SV R T —Fh k%
ol T Ak PR ER M ] 1) ik, W SR AR I 1 B T Ak SR T
AHE, PRI A S R R Y FLT R CGMCC
(No.18260) Flit Y ) Fh il AT % 11 Z e, MR M4 T &
PRI R], FAAR T Bk B4 4o S 9 [R) R s 2D T ST il 1 R
o Ak, BRI KB, MERLE RSN 0.2%2EEZE C Al
A RN Ak S A, FAS RS g USRI, HE— ik
TARER I 7= i B LE B T

JEURH — Rl [ Btk | 7 o o e |52
L | % B e Bk e 3 E
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Fig.4 Processing flowchart of pickled Triarrhena lutarioriparius
shoots
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FPRA T IR AR MR CE B Z oo ik T+ e s
Tl BT R LR . R ERAR RN e T R Bk R F AR 4
(hot air drying, HAD). £L4M ) (infrared drying, IFD), #4
L T (heat pump drying, HPD)FIE %5 ¥ % T 1% (vacuum
freeze drying, VFD) 4 Fl 45 77 XX 8 37 5 B 2, JIE 5K
T VFD NRARE TR T X, sem KRR
B SEE, [FR & HAD BARAR, (B8 IR ™
&, NGB 2R, IFD 7E 535 B2 _FILT HAD
I HPD. MBI S % B T — R v T i ke S 1 5 %,

RSB HRTIREOR, BT 7 B R Bk,

P o T e Ak S A K A R O, AR s T 11 e gk 5
b, TR kAR TR k. B BRI R
MK, BEe A — 82T T T L R e,
5 Bk 52 S BOVRIF A B B T a8t 15 53 % A9 A (proportional-
integral-derivative, PID)¥&ilil 24070 F T I gk 4 T 1k &
Hh 3 A g S W AR KR, R T 15 0.5%,
B SR TR R S G, TR 50 B ME e da il R SR
T5%IRFEE 90%, ANRIFHEUT™ il 1) K AR 22 5 I AE£1%
DA, SRR T N CERAEA R 0y i B 3, b sefe T
PRB AR T DL
4.1.4 KRABEH AR

TR AE B i ABEBATT(2~10 N)lAT f-1,4 WET7 44
BEM AL, f—FPA 25 18 R M 5270, AUEEI G
IR, RRE SR TE B IIGE . FRECRAUKIRE . R
filik . MM AR . F A AP IRRAME I i 2 2 58
AT Gt 7K AR - it it ol B 1 - BRI R VR I TR, B U
DR . R R TR ALKk, L 1%
TRl A AEAR T, 121 °CR Y 3 h, fIRERABHISZAL 18%~20%,
LSRR 15%~20%, Jo 8w 4l kB | 2138
PRI AR, U205 4% FLBE K AL B R Ay i phe 3k 6 [ B,
IR 5 | A Al B 125, A KB R A 0.3% A
FHEMI(S0 °CIRN; 1 h), FHARMEIE— 2 B M ISR ACHE,
AR T 2E.(29.9420.53)% ., S 5B AE T3V 57 ke R FH <4
-2 BRI i, ST BORZEmE, LA 3 MeV HLF
FOR HE AR AL R, 2R AN EE 3 s, HpRR
Wi o R EH] 17.34%, AKPGEEE 180 °C, 4b3% 30 min 4%
TR, ARBAMEE LA 55.18%, #E— R FIEAZ 5281
bS5 R FRAL B4R 200 kGy, ZFRUKTE 0.2% (V:1), KR
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TEAR AT 2l Ak 3 B b, R OABE %5 PR 4> F R W
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Wi ik 85%, MATARME . B4 B 3t FROC TR U k2

7, BRKAk2F 7 A 5 (chemical oxygen demand, COD)E[#%ZE
800 mg/L LAN, BALSHRIRI(COD 2000 mg/L)FEML 60%,
JR SEA R A D 50%, SIEL T RIAAL T AL 2 B A
K HER e 12 .
4.1.5 MERHHERBPFEK

Ak S £ £ A B B IR AR R BRI $E T 5 1
RELE AL, TR A2 O N 23, (HERL ., st
IR T A Rl — AT, i R A g
it S5 AR SR AR A PO R FHRER, BHAHE 1:200 (g/mL). a-3E
W EE SRR L 50 5. BRI 4 h, 75X T AT
UE L 55 (B 3k 5% ) W R I 1 AT AR AR IO R, N
16.77%. SCHR[89—901# — -2k FIHY 2 (formic acid, FA)BK &
B ad 4 Ak A (alkaline hydrogen peroxide, AHP)ZbFE, FEdk
I AHP PR O R E R A 2 89.85%, HABEA
YR B KRR, 2008 3.49%H13.72%, L o—{fi
FA FEIBUSCRE &, BFFT 48 5 b 3k aT 4 R i sl e Akl &
BRI LA T HAR S Hr . R DT Hemi SR, & F
ARG P 4E R K 1l 1.9 o/g, 5 THIE4REL, B
AR50 5% B XU o IR S O I T — R B B 35 S5 (i 9k
P RE YR ik, R a-VER G . BEALEE L B R R
PR 5 R T AT VR AR B T v e R A 2, 1% i i
e, IR AR Az A
42 BAFSECFA

Ak FFTEAL GEm LR AR T R 58 S 1 S A
Foe . Pk BEEERY RSN, (AR b b
ROk 5, WEE U IR 9%, SRS ORIMAE J1 . TRl 4)
EFYER | PR . KRIRE . 2. 2. (KRR
hREM B S, B s R T ek,
Wi 5 AU H bR AT IR AR 1 B, w4 (AR R R
W), HESh T AESCHIFST RIS . SRR 4R IR - 2R
P[RR DN 70 58 TR SR IR SR AR, REBHE S 2w &
17.34%, MRBAPEAEE 55.18%, ZIERBMIL, 1K
REA A RN v BE b — R . AR e R AR
(R AR ) AR R B B JS BLy, R FH D101 AL
MeW Bt atifh, BB SR EE S T 6.54 fiF, FIHIF KB
AACFITE R o 3 AMEH HSCA L A 5558 . -45m LAl
o U ImEN AR, RS TR E AL . B
WA F I 37 5558 TF R L ) S R EE AR AR SCIF T . 31X
S R A ok S R ) A 2 A R T
43 #HBERAL

ARk L T 2 AR =5, iR 5 e
R B REE AL . AT . P . e R
B, BRI R AR I E R, JF & g
PR AIRYS, Zr=dis En S ik 3.2 g/100 g, Nt
TE AR SR AE T 2k R HRTAA kA R AT 4
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