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Study on nutrients of m oringa oleifera
Rao Zhikun' Feng Liangvan’ LiCong He Yanping Ou Lingcheng He M ei
Zhane Shuishuan'  Xie Yong' BaiShm i’
(1.School of Chem istty Science and Technology, Yunnan University, Kunm ing 650091, China)
(2. The Pepoples Govemm ent of vuanvang ( hina, Honghe, Y unnan 662400, C hina)
(3. Innovative biological resources office of vuanvang China, Honghe, Y unnan 662400, C hina)

Abstract The contents of volatile oil, am o acids, morganic elements, proteis, fats, m oisture and ash n M or-
inga oleifera. were detemm med by GC ~M S, am ino acid analvzer, ICP —AES and classical chem ical methods. G (
~M S identified 69 compounds and 30 of them were selected. These com ponents cover 89. 19% of total volatile
coll ponents, 17 soits of am o acid: 9 sorts of moiganic elements. Furthemm ore, nutrient valies were analvzed,
Moringa oleifera was a good health vegetab le.
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