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BIOLOGICAL VALUE OF SOME FISH PRO1EIN OF SZECHWAN

Chao-Yu Chen and Tuan-mu, Tao

Deparbtirent of Agrieultural Chemistry
National University of Szechwan, Chengtu, Szechwan

Iu three species of fish namely. snake head ( Ophiocephalus argus,

Canior), cormon carp (Cyprinus carpio, Linn) and golden carp ( Carassius

curafus, Iinn ), the percentage of edible portion was analyzed for muisture,

protein, ash, fat and carbohydrate.

Biological values was determined according to Osborne et al. The

results showed that the proteins possess as:high biclogical value and digestibility

coefficient.
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ASCORBIC ACID CONTENT OF CHINESE TEAS
Chao-Yu Chen and Lu-Kang Yi
Department of Agricultural Chemistry
National University of Szechwan, Chengtu, Szechwan
The ascorbic acid content determined by indol-phenol titration of serveral
varijeties of Chinese teas ranged 86-127. mg. per 100 gm. There was no corre-

lation between variety of the teas and the ascorbic acid content.
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THE ASCORBIC ACID CONTENT OF CHENGTU LACHIAO
Chao-Yu Chen and Lu-Kang Yi

Departirent of Agricultural Cheistry,
National University of Szechwan, Chengta, Szechwan

SUMMARY

Fourteen varietes of La-Chizo (Capsicum annuum, L var. Longum) grown

in Chenglu were deterrined for ascorbic acid content by indolpenol titration.

g

Variety is considered as a primary factor affect the ascordic acid confent
of fresh La-Chiao gwown in Chcngtu. The determination of ascorbic acid in

La-Cliao aftercroking is briefly discussed.
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EXPERIMENTS ON THE SUPPI;EHI-\VTEANTARY RELATIONS BETWEEN
THE PROTEINS OF MARI&E ANIMAL AND MAIZR
Chao-Yu Chen and Tua;i—mu..‘l‘ao

Department of Agricuitural Chemistry
National University of Szechwan, Chengtu, Szechwan
SUMMARY
Albino rats were used for experiments on the supplementary velations
between the proleins of rmarine animal and;naizé on-the basis oj‘: gain per
gram protein eaten.
The total proteins (9.%) of the diel were -furnished by the marine animal
and yellow maize in eqital am't;unts.
‘It is evident that there was no supplementary relations between the proteins

of marine animal and yellow maize.
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