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Water 91.2- Acids Ash(Mg/100g) Vitamins
96.1% Constituents
Solid,Total 4.0- Malic 0.73- K 212- A1 30-100
8.48% 2.15% 425 I.U.
Solids, 2.1- Oxalic acid | 0.124- Na 2.2 B1 0.2ug/
Soluble 3.0% 1.360% 100g
Sugars 0.3- Citric acid | 0.07- Ca 44-103 | B2 0.606-
2.3% 0.18g/10 0.3
og ug/100g
Nitrogen, 0.127- Acetic 0.02- Mg 13.6 C 7-
Total 0.211% | acid 0.16g/ 34mg/
100g 100g
Protiens 0.6 Fumalic 0.01- Fe 0.40-
acid 0.10g/ 0.80
100g
Fats Traces- Glucolic 0.01g/ Cu 0.13-
0.7% acid 100ml 0.50
Pectines 0.11- Succini 0.02g/ P 21.0-
(Ca- 0.77% acid 100ml 31.0
pectate)
Tannins 0.058- pH 3.01-3.59 | S 8.2
0.110%
Fiber,Crude 1.1- Cl 87
1.2%
Carotenes 1.2ug/




100g

Ash

0.62-
1.23%

AsAMIelAZUINTS (Andundiwiuilan 100 nsw)

Ca P Fe Na A Thia— Ribofla— Niacin Ascorbic
(mg) (mg) (mg) (mg) () mine vin (mg) Acid
(mg) (mg) (mg)
alg! 96 18 0.8 251 100 0.3 0.7 0.3 9.0
qmli’lﬁl'la 78 15 0.6 203 80 0.02 0.05 0.3 6.0
uAuge 78 12 0.7 176 70 0.2 0.4 0.2 6.0

fiNN; Watt et al. 1963
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HOOC.COOH.ZHZO)LLaz anthraquinone glycosides g4 Oxalic acid { LD50 = 375 mg/kg
Tusuniusznausae oxalic acid Uszam 0.5 %
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Crown Rot
Lﬁw adLvig Phytophthora cactorum
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