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Quality analysis of fatty acids and lecithin composition

of 20 kinds of fresh walnut
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This study aims to explore the correlation
between the types and contents of fatty acids and lecithin in fresh
walnut. Methods: A kinds of 20 walnuts were selected from
Chengdu in Sichuan Province. The method of the gas chromatog-
raphy and the high performance liquid chromatography were used
for quantitative determination. Correlation analysis and cluster
The fatty acid

analysis were used to analyze the results. Results:

composition of 20 kinds of fresh walnut was the same basically.,
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with significant differences in content (P <C0.05). Longnan 15
had the highest oleic acid content. The contents of linoleic acid,
arachidonic acid and cis-11-eicosenoic acid of Guangfeng 1 were
the highest. The variation coefficient of lecithin was relatively
small, and the content of lecithin was the highest in Xilo 3. The
content of lecithin in fresh walnut had a high correlation with the
content of fatty acids, and unsaturated fatty acids are highly asso-
ciated. When the euclide distance was 15, the 20 walnut species
could be divided into 3 categories. Conclusion: Longnan 15 and
Guangfeng 1 are walnut varieties with high oil quality relatively;
Xilo 3 is a walnut variety resource with high content of lecithin
relatively.

walnut; fatty acids; lecithin; correlation analysis;
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Table 1 Information of 20 fresh walnut
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Table 2 Composition and content of 20 kinds of fresh walnut fatty acids and lecithin %
FE il AR AR AR WAalBR  WRRER e W1 RIGER IR EER SFA UFA
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Case 3 6.90M 2.82¢h 23.78" 57.77" 8.53! 0.065! 0.142 0.443¢ 9.78" 90.224
Case 4 6.30ik 2.70M 24.19¢ 58.15k 8.39k 0.085" 0.185" 0.442¢ 9.094 90.91*
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Table 3 Correlation analysis of indexes
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TR 1.000
15 R —0.062 1.000
il R —0.619**  0.297 1.000
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JB-11-— | 4 W 0.059 0.405 —0.094 0.158  —0.209 0.751* * 1.000
51 g 0.148 —0.610** —0.563"* 0.630* * 0.386 —0.471" —0.439 1.000
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Table 4 Statistical comparison of 3 kinds of walnut data

febn BRI gobEdE T (6 IR€R) M
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