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Analysis of Nutritional and Bioactive Components of
Wild Sea Buckthorn in Different Regions of Xizang
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Abstract: In order to explore the differences of nutritional components of wild sea buckthorn fruits from different regions and provide basis
for further development and utilization of wild sea buckthorn in Xizang. In this study. the general nutritional components, active components,
mineral content and amino acid composition of wild sea buckthorn fruits in different regions of Xizang were compared and analyzed. The results
showed that the contents of water, soluble solids, anthocyanins and protein in wild sea buckthorn fruits were 63.80~86.50 g/100 g, 0.93%
~7.04%, 0.89~13.80 g/100 g and 2.59~5.96 g/100 g in turn. Except for 15 kinds of amino acids in wild sea buckthorn fruits of Jilong Town
and Palbar County, there were 16 kinds of amino acids in wild sea buckthorn fruits in Nanyigou, Tingri County and Gyantse County, inclu-
ding 7 kinds of essential amino acids. The total amount of amino acids in the wild sea buckthorn fruits of Nanyigou was the highest, among
which the content of glutamic acid was the highest, at 0.98 g/100 g. The content of total flavonoids in wild sea buckthorn fruit of Tingri coun-
ty was the highest, at 0.51%. The contents of potassium and calcium in wild sea buckthorn fruits of different regions were higher, and the
content of zinc was the lowest. This study can provide theoretical basis for the development and utilization of wild sea buckthorn resources in Xizang.
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