USDA National Nutrient Database for Standard Reference Release 27

Full Report (All Nutrients) 09315, Sour sop, raw

Report Date:March 12, 2015 18:12 EDT
Nutrient values and weights are for edible portion.

Food Group : Fruitsand Fruit Juices

Carbohydrate Factor: 3.6 Fat Factor: 8.37 Protein Factor:3.36 Nitrogen to Protein Conversion Factor:6.25

Refuse:33% Refuse Description: Seedsand skin
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1 . " A
Nutrient Unit ValuePer100 Datapoints Std. Error 1cu2%5pgulp Lfruit (7 6)2(!%1/4 dia)

g
16:0 g 0.040 -- -- 0.090 0.250
18:0 g 0.011 -- -- 0.025 0.069
Fatty acids, total monounsaturated g 0.090 -- -- 0.202 0.562
16:1 undifferentiated g 0.004 -- -- 0.009 0.025
18:1 undifferentiated g 0.085 -- -- 0.191 0.531
20:1 g 0.000 -- -- 0.000 0.000
22:1 undifferentiated g 0.000 -- -- 0.000 0.000
Fatty acids, total polyunsaturated g 0.069 -- -- 0.155 0.431
18:2 undifferentiated g 0.069 -- -- 0.155 0.431
18:3 undifferentiated g 0.000 -- -- 0.000 0.000
18:4 g 0.000 -- -- 0.000 0.000
20:4 undifferentiated g 0.000 -- -- 0.000 0.000
20:5n-3 (EPA) g 0.000 - - 0.000 0.000
22:5n-3 (DPA) g 0.000 -- -- 0.000 0.000
22:6 n-3 (DHA) g 0.000 - - 0.000 0.000
Cholesterol mg 0 -- -- 0 0
Amino Acids
Tryptophan g 0.011 1 -- 0.025 0.069
Lysine g 0.060 1 -- 0.135 0.375
Methionine g 0.007 1 -- 0.016 0.044
Other
Alcohal, ethyl g 0.0 -- -- 0.0 0.0
Caffeine mg 0 -- --
Theobromine mg 0 -- --
Flavonoids
Flavonols
Kaempferol 1 mg 0.0 1 - 0.0 0.0
Myricetin mg 0.0 1 - 0.0 0.0
Quercetin 1 mg 0.0 1 = 0.0 0.0

1Lak0, J., Trenerry, V. C., Wahlqgvist, M., Wattanapenpaiboon, N., Sotheeswaran, S, Premier, R. Phytochemical flavonols, car otenoids and the antioxidant properties of a wide selection of Fijian fruit, vegetables and other readily available foods., 2007 Food
Chemistry 101 pp.1727-1741

Langual Code(s)

® AO0143 FRUIT OR FRUIT PRODUCT (US CFR)
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A1279 0900 FRUITS AND FRUIT JUICES (USDA SR)
B1480 SOURSOP

C0229 FRUIT, PEEL REMOVED, CORE, PIT OR SEED REMOVED
E0150 WHOLE, NATURAL SHAPE

FO003 NOT HEAT-TREATED

G0003 COOKING METHOD NOT APPLICABLE
HO0003 NO TREATMENT APPLIED

JO001 PRESERVATION METHOD NOT KNOWN
K0003 NO PACKING MEDIUM USED

M0001 CONTAINER OR WRAPPING NOT KNOWN
N0001 FOOD CONTACT SURFACE NOT KNOWN
P0024 HUMAN FOOD, NO AGE SPECIFICATION

National Nutrient Database for Standard Reference Release 27 Softwarev.2.2.3
The National Agricultural Library



