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Abstract: The nutritive elanents of M aca (L epidiun meyenii) cultivated in Yunnan were analyzed and evaluated in
thispgoer The reqults showed that the protein anount of M aca cultivated in Yunnan is16 7 x 10" mg- kg ', crude
fiber 21 5 x 10 mg- kg ', btal anount of anino acids 9 30%. Maca cultivated in Yunnan contains several
inorganic elanents and vitanins The fat anount is lov in Maca cultivated in Yunnan The nutritive elanents in
M aca cultivated Yunnan and M aca grown in Peru are similar  The anounts of protein, crude fiber, calcium, iron,
zinc and vitanin C are higher than those inM aca grown in Peru The analysis results shoved thatM aca cultivated in
Yunnan is nutritious and has value to develop.
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