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Determination and Evaluation of Nutritional
Composition of Suaeda salsa
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Abstract The nutrition ingredients of Suaeda salsa were studied and evaluated. The pro-
tein, vitamin C, carotene and vitamin E are 4. 1%, 52 mg+ (100 g)~!, 3. 78 mg+ (100 g) !
and 0. 23 mg-(100 g)~ ', respectively. Besides, it is rich in vitamin B compex (B;, B,, Bs,
B;, folic acid), fiber, mineral elements and amino acid too. Therefore it is a nutritional
andan edible wild herb.
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