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Abstract:To promote the comprehensive development and utilization of wild walnut, using wild walnut
from Lincang, Yunnan as raw material, the contents of crude fat and crude protein of walnut kernel, the
amino acid composition and mineral element content of walnut kernel meal, the tocopherol content, total
fatty acid composition and sn —2 fatty acid composition of walnut oil were determined, and the thermal
characteristics of walnut oil was analyzed. The results showed that the crude fat content of wild walnut
kernel was 44.04% and the crude protein content was 21.63% ; 7 kinds essential amino acids accounted

for 31. 47% of the total amino acids content and 9 kinds of medicinal amino acids accounted for 70. 97 %

of the total amino acids content; walnut kernel

r#e B H#A:2022 - 11 -26; &6 H#7:2023 - 11 - 13 meal was rich in mineral elements, belonging to
EEIE « [F5 AP (32360362) s PRI ALl A= high potassium and low sodium food, and the
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(2022 - KF11) ; =g B R A B DL I 25T H (2022864003 )
PEZ BT : FRM(1997) , Lo WL WESE AR, BIFFE T 1) A= 9
R IR 5 4387 (E-mail) 1332238997@ qq. com., element was detected; wild walnut oil was mainly
BEEEZ.H 18, FES %250l (E-mail) 58045846 @ composed of 7 fatty acids, and the sn — 2
qq. com, polyunsaturated fatty acid content (70.01% ) was

content of Mn was 144. 8 pg/g, which was the

highest in trace elements, and no heavy metal
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higher than that in the total fatty acid (61.48% ); y — tocopherol content in wild walnut oil was the

highest, which was 510. 10 mg/kg; the low temperature crystallization of walnut oil mainly melted at

-30%C and -13°C, and its rapid pyrolysis temperature was 317 =470 °C , and the absolute value of the

mass loss rate reached the maximum at 416 C. Wild walnut kernel has high nutritional value and

extensive exploitation and utilization value.

Key words : wild walnut; nutritional component; sn —2 fatty acid; amino acid; mineral element; thermal

characteristics
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