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Table 1 Contents of main nutrients in different

kinds of big Russian bread

KA fTS BT
Kinds Energy/(kJ+100 g1) Protein/ %

AT B 1319 a 10.6 a

D ERTIE 1283 a 10.9 a
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Note: Different lowercase letters indicate significant differ-

ence (P<C0.05).
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Fig. 1 Fat content of different kinds of big Russian bread
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Fig. 2 Carbohydrate content of different kinds of big

Russian bread
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Fig. 3 Water content of different kinds of big Russian bread
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Table 2 Contents of amino acids in different

kinds of big Russian bread

(g+100 g")
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Kinds Qiulin bread Potato bread
H 4R Gly 0.34 a 0.33 a
22 F R Ser. 0.43 a 0.54 a
T &R Thr. 0.24 a 0.40 a
R R Val. 0.41 a 0.52 a
WA R Ala. 0.30 a 0.43 a
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=R Leu. 0.67 a 0.73 a
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fifi 2 % Pro. 1.45 a 0.60 b
WA R Met. 0.12 b 0.21 a
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Table 3 Contents of mineral elements in
different big Russian breads
(mg+100 g")
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Mineral elements Qiulin bread Potato bread
% Phosphorus 0B 152 A
5 Calcium 12 b 19 a
# Magnesium 23 a 2 a
1 Potassium 125 B 337 A

T B JA A 8 RN = B 23 00 AR 3 22 e B 35 1k (P <0, 01
B P<C0.05)., F.
Note: Different capital and lowercase letters indicate signifi-

cant difference (P<C0.01 or P <C 0. 05). The same below.
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Comparative Analysis of Nutritional Components

in Potato Big Russian Bread

XU Ning,ZHANG Hong-liang,ZHANG Rong-hua.XU Ya-kun

(Institute of Economic Crops.Heilongjiang Academy of Agricultural Reclamation,

Harbin 150030, China)

Abstract ; In order to develop and popularize potato staple food products, this experiment compared and analyzed

the nutritional components between the two kinds of big Russian bread according to the relevant national tes-

ting standards, potato and the traditional one. According to the relevant national standards,the nutritional ele-

ments of two kinds of big Russian bread were determined.and the differences between them were analyzed. The

results showed that,in protein content, the protein content of potato big Russian bread was higher than Churin

big Russian bread,and showed the advantage in the content of essential amino acids. In the aspect of heat and

the content of carbohydrate,potato big Russian bread was significantly lower than Churin big Russian bread,

and the water content and fat content were significantly higher and reached significant levels. In terms of miner-

al elements,the contents of P,Ca and K in P,Ca and K were significantly different. The results showed that the

nutrition of potato big Russian bread was better than Churin big Russian bread, and it was a healthy staple

food.

Keywords: potato staple food; big Russian bread; nutritional components
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