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Analysis Research of Nutritional Components of
Catopsilia pomona Larva and Pupa

PU Zhengyu', SHI Junyi', YAO Jun', ZHOU Dequn®*, YANG Zhi’
(1. The Center of Butterfly Research and Development, Research institute of Resource Insects,China Academy of
Forestry , Kunming Yunnan 650224 ,China;2. Faculty of Environmental Science and Engineering Kunming
University of Science and Technology , Kunming Yunnan 650093, China ;3. School of Chemistry and Biotechnology
Yunnan University of Nationalities , Kunming 650504 , China )

Abstract: The aim of this study is to explore the main nutritional ingredients of Catopsilia pomona
larva and pupa,to provide a theoretical basis for the edible development of C. pomona larva and
pupa. The contents of fat,protein, mineral elements and amino acids of C. pomona larva and pupa
were determined by using the national standard methods. The amino acid score and essential amino
acid index were analyzed. The contents of protein,fat and mineral elements of C. pomona larva and

pupa were compared with that nutrition contents of the common foods. The results show that C.

W EH: 2013-10-15

E£TIE : 2012 48 ey bl B /R A5 4 50 H ([2012]XT 04 5 ) ; o EBROIRE4 B 58 B i 92 9020 6 P BT Bt T He A RE Bl 55 2

*

61

L IR 4: 50 H (CAFYBB2012027) .
BISEE . % L (1958—), % i rg b, BFSE b1, 32 2 A 35 0% U I JL iR 9% E-mail : esjy@163.com

8 Journal of Food Science and Biotechnology Vol.33 No.6 2014



WET . Y KA E RS S

pomona larva and pupa are abundant content of mineral elements,the content of fat,protein,total

amino acid,the essential amino acid is 10.9% ,56.8% ,364.4mg/g and 34.7% in C. pomona larva,

and 9.9% ,69.0% ,458.1mg/g and 35.6% in pupa,respectively. The ratio of essential amino acids

and nonessential amino acids are 0.53 and 0.55. Their essential amino acid indexes are 0.83 and

0.74. Therefore,C. pomona larval and pupa have high nutritional value and can be used for food

development.

Keywords: Catopsilia pomona,nutritional components,amino acid, mineral ,edible development
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Table 1 Fresh weight,dry weight,water content of C.

pomona larvaand pupa
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Table 2 Contents of different insect state of C. pomona

and other food
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Table 3 Content of inorganic elements of C. pomona
mg/kg
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Table 4 Content of amino acids of C. pomona larva and

pupa mg/g
AL mcﬁ Gt | e
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Table 5 AAS of C. pomona larva and pupa mg/g
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