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Table 1 Experimental nuts materials
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No. Variety names Sampling place Age of tree Sampling time
QH-01 BB S AR TEHBE K & d b KIER 50 4 2012-09-15
QH-02 it AL B SCHR bR 3 60 4F 2012-09-15
QH-03 1) AR A% 1k TEHBE K £ da b KIER 100 4P | 2012-09-15
QH-04 T %k TEAL B K £ Wik KA 100 4E LA | 2012-09-15
QH-05 R TEAL BB K £ 3k KR 100 4E LA | 2012-09-15
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QH-07 NS [P E Y 8] 60 4F 2012-09-15
QH-08 4R S T AL TEAL B K £ Wik KA 110 4F 2012-09-15
ZiK-10 15 - , _
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Table 2 The relative contents of fat and main fatty acid in the walnut fruit

3 Pl AN L i 0 R

a5 MRS R/ AR F I R VR W RRTR flifiva T 5 iR Unsaturated
No. Fat content Cis H32 02 Ci6H3002 Ci1sH32 0, CisH30 02 CisH3. 02 CisHs6 02
fatty acid content
QH-01 68.73 6.34 0. 04 49.11 8.15 34. 64 1.73 91. 90
QH-02 66.67 6.25 0.15 56.93 9.72 25.58 1. 36 92.23
QH-03 71. 30 5. 90 0.15 58. 88 12.83 20. 96 1.27 92. 67
QH-04 70. 88 6.42 0. 06 59.69 10. 50 22.15 1.17 92. 34
QH-05 74. 85 6. 26 0.03 54. 25 10. 10 28. 34 1. 00 92.69
QH-06 69.76 6. 34 0.18 59.45 9.32 23.34 1. 35 92.11
QH-07 70. 82 5.73 0.05 56. 28 9. 88 26.91 1. 14 93.07
QH-08 67.88 6.65 0.04 53.52 13.78 24,82 1.19 92.12
Zik-9 62.33 6.91 0.09 64,48 10. 27 15. 24 3. 10 89.99
ZiR-10 65.99 5.45 0.07 58.98 10. 23 22.49 2.85 91.70
68.92 6.23 0.09 57.16 10. 48 22.45 1.62 92.08

Average

* R AN IR T 7

* means unsaturated fatty acids.
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Fat and Fatty Acids Content Analysis with Kernel Walnut

WEI Hai-bin, LIU Xiao-li,GU Wen-yi
(Qinghai Forestry Research Institute, Xining, Qinghai 810016)

Abstract: In order to research,develop and utilize the kernel of walnut resource, through the determination and
comparison of fat and fatty acids content between the kernel walnut and other seven local varieties, two new va-
rieties, the fat and fatty acids content of the kernel walnut fat were cleared, the composition of the advantages of
fat was determined,and the basis for further research.development and utilization was provided.

Keywords: kernel walnut; fat; fatty acids; content analysis
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