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Analysis of Nutritional Composition of Gansu Local Potato Grilled
Steamed Bake

LIMei"?, TIAN Shilong"?, HU Xinyuan®, LI Shouqiang"?, GE Xia"?, CHENG Jianxin"?, TIAN Jiachun"*

(1. Agricultural Product Storage and Processing Research Institute, Gansu Academy of Agricultural Sciences,
Lanzhou Gansu 730070, China; 2. Gansu Innovation Center of Fruit and Vegetable Storage and Processing,

Lanzhou Gansu 730070, China; 3. Gansu Academy of Agricultural Sciences, Lanzhou Gansu 730070, China)

Abstract: Grilled steamed bake is one of the traditional staple foods with the most regional characteris—
tics in China, and it is also one of the foods most familiar to the northwest people. This paper analyzed nutri—
tional components including crude protein, dietary fiber, vitamins, amino acids and minerals of potato grilled
steamed bake. The nutritional value of potato grilled steamed bake was evaluated by comparing with wheat
grilled steamed bake. The results showed that the energy and fat of potato was lower than that of wheat grilled
steamed bake, the total dietary fiber, vitamin, amino acid and mineral content of were higher than that of wheat
grilled steamed bake. It is concluded that the potato grilled steamed bake is rich in nutrition and has high edible
value.

Key words: Potato grilled steamed bake; Nutritional component; Detect and analyze

e E R i O Tz —, WRNIEARRAENENZ—. B

R BEH: 2020-11-19

BEE£WB: RN ZMEATECRL)FHEHRZ A B (201503001-7); K4 EEFARLTTXFR A
(WFPGSPP-3); H ik 4 KA 3 12 4) 37 B A% R B (2017GAAS31).,

EERINT: & #H(1978—), *, HRRHA, SIFER, M+, TERFLAEZERS W THRT
IAE, BEAwiE: (0)13893148383,

BIEESE: wEL£(1965—), B, HFHAZA, BIAR, T2RFLLEERS M IR T/, K
Z w35 (0931)7683537,

B e S A e I B e e S A e m e S B St e

(7] EEZ, s#H, RER, £ HFEHEX (34): 284-288.
B BWER S REEA] HHRR LA, 9] Z=#ZE, Z4F, AXE, £. HH#EEE
2014(5): 64-66. B EHHERAARZ] HAR LRI,
8] MK, EWE, BNE. ZHEEEMNEGL 2014(4): 64-66.

FHEBRWLBEFARI]. FPEKFEM, 28 (KX T4 #REK)



