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Analysis of nutritional components in seed cake of Jatropha curcas before and after detoxification by hydrogen
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Technology, Kunming University of Science and Technology, Kunming 650500, China), J. Plant Resour. & Environ.
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Abstract: Contents of nutritional components in seed cake of Jatropha curcas Linn. before and after detoxification by
hydrogen peroxide were determined and compared. The results show that phorbol esters is not existed in seed cake of J.
curcas after detoxification. Contents of water, crude protein, crude fiber, reducing sugar and total sugar in seed cake after
detoxification all are lower than those before detoxification, contents of different fatty acids and amino acids in seed cake
after detoxification increase or decrease, but there is no significant difference (P>0.05). It is suggested that detoxified

seed cake of J. curcas can be further developed for using as plant protein feed.
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Table 1 Comparison of nutritional component content in seed cake of
Jatropha curcas Linn. before and after detoxification by hydrogen
peroxide

HH/mg - g™' Content

v ) . o 3
WO e MEER RS RN A
Sample Crude Crude Reducing Total

Water . .

protein fiber sugar sugar
JsC 64.2 352.0 282.7 15.9 73.9
DJC 46. 1 333.2 204. 1 9.7 53.0

D JSC . AW A/ M-I PF Undetoxified seed cake of J. curcas; DJC;
i 75 14 /N F I F Detoxified seed cake of J. curcas.

2.2 PERAERZARKILLE:

T AL U R RS /N S R 4 B A R 4 R 7 i
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Table 2 Comparison of fatty acid content in seed cake of Jatropha curcas Linn. before and after detoxification by hydrogen peroxide!)

¢! Content of fatty acids

v o . N . N, N, . o " "
P SR g RAIE GME REm M R TR TR
Sample Octanoic Tetradecanoic Palmitic Palmitoleic Stearic Oleic Linoleic Linolenic Arachidic
acid acid acid acid acid acid acid acid acid
JsC - 0.7 144.0 9.1 64.9 387.9 382.5 8.1 2.0
DJC 78.0 - 167.8 8.8 78.0 408.3 336.7 - 2.5

DJSC: RIEREM/INE T Undetoxified seed cake of J. curcas; DIC; JEREA/IME T Detoxified seed cake of J. curcas. —; AHiH Undetected.
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Table 3 Comparison of amino acid content in seed cake of Jatropha curcas Linn. before and after detoxification by hydrogen peroxide!

FES FIMEE/mg - ¢! Content of amino acids

Sample Cys Met Val Iso Leu Phe His Lys Thr Arg A1t Total
JsC 27.7 59.9 48.6 31.0 132.8 41.0 55.3 14.3 45.3 83.3 58.4 597.6
DJC 6.9 13.2 46.5 49.7 86.8 54.1 35.2 44.7 51.6 57.2 127.1 573.0

D JSC. A LR /MR FH PF Undetoxified seed cake of J. curcas; DIC; BE#EAY/MAF D Detoxified seed cake of J. curcas. Cys: b2 B2
Cysteine ; Met: H B 2 iR Methionine; Val; R R Valine; Iso: REAR Isoleucine; Leu: AR Leucine; Tyr: ﬁ%ﬁﬁﬁ']‘ymsine; Phe . KN &R
Phenylalanine ; His: HE R Histidine; Lys: i 2 R Lysine; Thr; INER Threonine; Arg: bRl Arginine.
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