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5A =70

4A =60,<70

3A =50,<60

2A =40,<50

A =30,<40

B =20,<30

C =10,<20

D <10
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Table 6 Composite nutrient quality index and grade for various fruits
s R i EhAERE s KR o ERAERS
5 % CNQIF % % CNQIF
1 b3 723 5A 25 i 25.1 B
2 B A 64.3 4A 26 HEH 23.7 B
3 W 64.0 4A 27 7% 23.1 B
4 T4 56.7 3A 28 HA(FN) 21.9 B
5 AA 492 2A 29 Ak 20.8 B
6 R 473 2A 30 FAARB 20.1 B
7 M T 46.9 2A 31 @A 19.9 C
8 HAG 46.9 2A 32 EM 19.3 C
9 F H 41.1 2A 33 ¥R 17.5 C
10 o A R A 37.8 A 34 HM 3 FEA 17.4 C
11 il R 37.3 A 35 Ex# 4 16.3 C
12 s 36.5 A 36  AELEER 16.3 C
13 9 )I] 4045 36.3 A 37 ABRSEEE 155 C
14 1 % 34.1 A 38 FA 14.8 C
15 A 324 A 39 EE¥ER 147 C
16 R IR 30.8 A 40 maL 143 C
17 % 30.5 A 41 HEEER 13.0 C
18 ES YN 30.2 A 42 uFE¥ER 12.8 C
19 AR A 29.5 B 43 ATIMFER 126 C
20 R a3 & 29.4 B 44 BRAEHH 12.2 C
21 A 29.3 B 45 HEAN(AET) 11.9 C
22 K E 29.0 B 46 HAIMFER 10.9 C
23 # 28.7 B 47 KAR 10.7 C
24 & (R 27.5 B 48 WA 10.1 C
P4 55 B L BRI S R R AR AR B R T i WG WM L, SMAEHEREMNEN

R B, M E IR M T, X SE{E L
SR B4 78 7 2% A ARl B W S A O e, AR SCHE ST Y
KRB IR IR 5 A 4 RO RLR AL LAT - 2
TPIEREAT A R E SR R RIS SR o R B £
o, B REE R RS S U B OB A [ 5
PR 225, JUAT P 29 45 532 S (i 550/ INI ) 52
HOR, X5 E SR B AR BAE R Y &, oA
RULSigp DR R A S 249 8 SN T 15 A7 A 1 T

AR SO ST W KCR B R TR SR AR B )
PRUERELE & KR I E SR A, ol 1 T 2% FhoK
AN R RS R 2R AR IR A ) B 3R M LAY
ERETRO SCLL B, AR ™ B SR TR AR E B E A
2R = (el e EHH 23 ) 4%, I%KCRE 3R i

7 E IR PR SRS PPN T A, R R
R B TR LR R W HOR AR, XTSI R
FETHAT R E IR TR, I8 T P A R
3

BRI E IR R 2R B PN 4 R R
BT (i £ 3R PO SR ST i KR 3
i IR L B A Y RORKCR BB R TR
SR TR ARRHE, R 2EACR B8 35 i A A
A G B RS E P  EAR TR M X AR TR 2295 A [ A= 7
FOR AN [R] B 9 7 i, O B R 3R A ]
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Development and Application of Evaluation Method with Composite Nutrient Quality Index
for Fruits

Zhang Zhiheng', Hu Wenlan?, Li Hui', Ye Yaqun®
('Institute of Agro—Products Safety and Nutrition, Zhejiang Academy of Agricultural Sciences, Hangzhou 310021
*Gongshu District Center for Disease Control and Prevention, Hangzhou 310022
*Shangyu District Services Center for Organ, Shaoxing 312300, Zhejiang)

Abstract To provide an applicable method for comprehensive evaluation of fruit nutrient quality, 14 key nutritional in-
dicators were selected by comparing and analyzing Chinese intake of dietary nutrients and the satisfaction degree of their
needs. Among which vitamin A, vitamin B,, vitamin B,, vitamin C, vitamin E, calcium and selenium were significantly
inadequate nutrients, protein, niacin, potassium, magnesium and zinc were inadequate nutrients, and fat and sodium
were excessive nutrients. Combined with the corresponding nutrient content levels of various fruits, the fiducial values of
key nutrients content were calculated. The nutrient quality index of key nutrients for fruit products was obtained by com-
paring the contents of key nutrients with the corresponding fiducial values. According to the deficiency and excessiveness
degree of Chinese dietary intake of various key nutrients, the weight of the nutrients was determined and composite nu-
trient quality index for fruit (CNQIF) model was established. According to the distribution of CNQIF for representative
fruits, the grading standards were established. The comprehensive evaluation results of nutritional quality of 48 represen-
tative fruits by using CNQIF model showed that 1 fruit of 5A grade, 2 fruits of 4A grade, 1 fruit of 3A grade, 5 fruits
of 2A grade, 9 fruits of A grade, 12 fruits of B grade and 18 fruits of C grade. CNQIF and grading standards can re-
flect the nutritional quality of fruits comprehensively, and can be used for nutritional quality comprehensive evaluation
and comparison of fruits (such as different species, varieties and sources), setting nutrient quality standards of fruit
products and guiding consumption (especially suitable for Chinese consumers), etc.

Keywords fruit; nutrient quality; composite index; evaluation method; grading



