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(g 100 g− 1)

61.372 ± a
±

a
±

a
±

a

±
a 39.271 ± a 41.392 ± a

±
a

2.923 ± a 2.455 ± a 2.299 ± a 2.647 ± a

±
a

±
a

± 3.113 ± 2.466

±
a

±
a

±
a 7.667 ± a

4.669 ± a
±

a
± ±

1.233 ± a
±

a
±

a 1.143 ± a

3.435 ± a 4.142 ± a 5.549 ± ±

25.145 ± 1.232a 24.545 ± 1.799a 23.616 ± a 23.443 ± 2.535a

319.232 ± a 317.661 ± a 292.156 ± 15.577 ±
c
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(mg 100 g− 1)

41.624 ± a 25.745 ± ±
c

±

±
a

±

±
a

± 4.469a 57.627 ± 3.353a
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