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Abstract:In order to compare and evaluate the higher — order nutrients ( compositions of amino acid and
fatty acid) of different walnut species in China,the compositions of amino acid and fatty acid of four nuts
of Juglandaceae ( Juglans regia Linn. , Juglans sigillata Dode,Carya cathayensis Sarg. , and Carya illi-
noensis ( Wangenh. ) K. Koch) from Zhejiang, Anhui, Gansu, Shaanxi, Sichuan and Xinjiang were ana-
lyzed according to the national standard method ,and the nutritional evaluation of amino acid and fatty acid
components were carried out by using essential amino acid index, matching degree and balance degree of
amino acid, amino acid ratio coefficient method and fatty acid index evaluation method. The results
showed that the total amino acids contents of Juglans sigillata Dode and Juglans regia Linn. were higher

than the other two nuts. The content of essential amino acids in the four nuts accounted for about 1/3 of

the total amino acid content. There was a positive
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and amino acid matching degree, and the amino acid balance degrees of the four nuts were similar. The

amino acid ratio coefficient method showed that the Carya cathayensis Sarg. from Lin’an, Zhejiang was

the best, followed by Juglans sigillata Dode from Aksu, Xinjiang. Carya cathayensis Sarg. and Carya illi-

noensis ( Wangenh. ) K. Koch had higher oleic acid content, while Juglans sigillata Dode and Juglans

regia Linn. had higher linoleic acid content. The results provided some basic data for the breeding, pro-

duction and processing of Juglandaceae nuts.
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KA Asp 0.48£0.01°  0.53£0.03° 0.72+0.04° 1.65£0.07° 1.62+0.14" 1.10+0.04" 1.64 +0.28"
24 R Ser 0.28+0.01° 0.29£0.05° 0.40+0.03° 0.77 £0.03* 0.76 +0.07" 0.57 +0.01" 0.77 £0.12°
HHAMR Glu 0.87+0.04° 1.10£0.04° 1.41+0.08° 3.45x0.17" 3.28+0.28" 2.36+0.07" 3.39 +0.60"
2/ Pro 0.24+0.02* 0.22+0.03" 0.32+0.01™ 0.55+0.02° 0.530.04" 0.41+0.01" 0.55+£0.09°
H4& & Gly 0.27£0.01° 0.28 £0.07° 0.36+0.02° 0.78 £0.04* 0.77 £0.06" 0.56 +0.01" 0.75 0. 12"
e E R Cys 0.08 £0.00° 0.27 +0.06" 0.12+0.01° 0.41 £0.02" 0.48 £0.02" 0.14+0.00° 0.45 +0.07"
W& Ala 0.25+0.01° 0.26£0.02° 0.34+0.02° 0.73 £0.04° 0.69 £0.05" 0.48 +0.02" 0.69 +0.11°
2H 2 His 0.14 £0.00° 0.15+0.09° 0.19+0.00° 0.41 £0.02" 0.40£0.03" 0.27 +0.01" 0.40 +0.07"
fi% &2 Tyr 0.19+0.00° 0.16£0.12° 0.28 £0.00™ 0.57 £0.03* 0.49 +0.05" 0.37+0.01" 0.54 £0.11°
IR Arg 0.58£0.02° 0.72+0.06° 1.00+0.06° 2.61£0.08° 2.52+0.22° 1.68+0.06" 2.66+0.45"
INE R Thr 0.24+0.01° 0.24£0.07° 0.30=0.01™ 0.59£0.02° 0.56+0.05" 0.35+0.01" 0.57 £0.09"
AR Val 0.27 £0.00°" 0.17 +0.03" 0.34 +0.02° 0.73 +0.04" 0.70 £0.04" 0.47 +0.01" 0.70 0. 11"
FBHiZER Met  0.07 £0.01°  0.05+0.09" 0.12+0.00° 0.18+0.01* 0.19+0.01* 0.12£0.01" 0.20 =0.02°
KNAMR Phe  0.32+0.00° 0.31+0.10° 0.41 £0.01™ 0.78 £0.02" 0.73 +0.07" 0.48 £0.01" 0.75 +0. 14"
SR e 0.21 £0.00° 0.23£0.08° 0.29+0.01° 0.57 £0.03* 0.60+0.04" 0.45+0.01" 0.57 £0.07"
PR Lys 0.26 £0.01" 0.24 +0.05" 0.28 £0.01"  0.53 +0.02" 0.47 £0.02" 0.31+0.01" 0.47 £0.07"
LM Leu 0.38+0.01° 0.40£0.09° 0.54+0.02° 1.13£0.06° 1.23+0.09" 0.81+0.02" 1.16£0.15"
TAA 5.13+0.16° 5.61 £0.01° 7.41 £0.37° 16.44 £0.80° 16.01 =1.51° 10.92 +0.37" 16.28 +3.24"
EAA 1.76 £0.01°  1.63 £0.01° 2.27 +0.07°  4.51 £0.24* 4.47 +0.38" 2.99+0.08" 4.44 +0.78"
NEAA 3.37+0.01° 3.98+0.00° 5.15£0.04° 11.93+0.58* 11.53 £1.14" 7.92+0.29" 11.84 +2.46°
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(EAA/NEAA)/% 52.1+0.02° 41.0+0.00° 44.1+0.01" 37.8+0.01" 38.8+0.01' 37.8+0.01" 37.6+0.01"
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R4 AMPERHERSERILERYS
Al A2 A3 A4 A5 A6 A7
78.42  69.58 75.55 77.14 76.46 73.58 75.69

A5 FAO/WHO #8220 FE MR L i A5 4, 25
P SRR B FE R AR A A L ) 5 T — L,
BT BRI RCAA (B4 T 1; RCAA fHK
T 1, W WA b 5 S LR AT RS i 78], RCAA {EL/)
T 1, MR 75 S B AR AN AL, RCAA fEL iR
INE R — IR R R . INFE 3 ) e LA
M TEAZ R A P R o — PR L R
RN R + P 28 B AR X a3, A 2 LR ) RCAA
(EAEIT 15 T LLAZ B FCAERRIA , W7 VLI 22 L A% Ak rh
B IR + IDE2d 1 o — PR 2 2 1, 2 BT [ 1

Rk b 45 2R R 5 — PR 2 B R . # 4l RCAA {H
THEAS 2] SRCAA {8, W52 IA i (A 8423k 100, 5
EHBUEFRMEN S . &4 AT A4 PR
IR B SRCAA {2 69. 58 ~78. 42, Wi vTIfi 4 111 4%
MREAL , s b s SR kIR 2
2.4 FRMEER LR,

4 FPEARRRL I SRR TR L A S S R WK S,

H R 5 AT, 4 A AR B SR b (9 i T R 32 22
h C16 ~ C18 g i fg , vyl i A1 v R ok = 2
IR o LLAZ AR ST L AR B B AN TR R D R 25 i 3¢
R iR E A, O 65.90% ~81.30% ;
AL AT A 2 AN AR TR & i F &
Hrp iR & 8w, o 61.40% ~65.21% . it



90

CHINA OILS AND FATS

2020 Vol. 45 No. 4

MR ML LE FRAE LA B A A A Y T Y A% b
AU A 5 B 4 RIRER R w - 6

BIIRS w -3 IRIIRHLIE N 5. 64 ~25.46,

RS AR RADASAERARM

| Al A2 A3 A4 A5 A6 A7

NE WA R & i/ %
AR C16:0 5,12 £0.01° 5.470.02™  5.93+0.12"  6.06£0.50" 5.79+0.19" 6.16+0.17"  5.20 £0.08°
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