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Research progress on the main nutritional active components
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GAO Junlong' WANG Chunxiao' GAO Fei’ HE Kan' JIN Chao' WU Weijie? DENG Yangyong'

(1. Hangzhou Yaoshengji Food Co., Ltd., Hangzhou, Zhejiang 311322, China;
2. College of Food and Health, Zhejiang A & F University, Hangzhou, Zhejiang 311300, China;
3. Institute of Food Science, Zhejiang Academy of Agricultural Sciences, Hangzhou, Zhejiang 310021, China)

Abstract: Hickory is a natural, pollution-free wild nut that grows in specific natural environments. It is highly favored by consumers for its
uniquely crisp and fluffy texture, rich nutritional value, and multiple health benefits. This article provides a comprehensive analysis of the
main nutritional and bioactive components of hickory, including proteins and amino acids, fats and fatty acids, vitamins, minerals, dietary
fiber, polyphenols, squalene, and phytosterols. These components are compared with those of commonly consumed nut products to clarify
the content levels of the primary bioactive nutrients in hickory. It also focuses on the bioactivities and recent research progress related to
hickory in areas such as nervous system regulation, cardiovascular regulation, antioxidant activity, as well as liver and intestinal modulation.
Finally, it reviews the current trends in the utilization of hickory's nutritional and bioactive components.
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Table 1 Protein and amino acid content of common nut products mg/100 g

i H %k IE-30 il i 5 /NS S i
TR R 17.9 11.3 12.4 24.0 12.9 13.6 16.9
SEE IR 650 444 660 940 440 460 640
TR 1 400 882 830 1740 740 1100 1440
TR 500 539 670 1050 350 490 630
AR 270 80 200 410 140 200 140
AR 120 589 520 830 380 150 200
A R 260 130 100 270 90 150 260
AR 930 574 840 1270 450 760 930
KN ETR 810 765 630 1130 530 660 970
o = 230 269 250 350 40 220 220
it 5 12 600 555 540 740 500 500 590
Tk 3410 1773 850 2590 1470 2540 2160
2 = R 460 903 250 470 220 360 450
R 700 633 580 1200 560 510 800
KA 1510 824 1250 2270 1 000 1390 2150
A 4060 857 1510 5160 1 840 3780 5240
HHEm®R 840 857 530 1020 530 650 1060
I 2 2 120 565 580 840 570 120 290
22 F MR 660 607 720 1220 600 360 660
ELR 17 530 11 846 11510 23500 10 450 14 400 18 830
W IR 4940 4003 4 450 7 640 3120 3970 5210
T SR R IR /% 28.2 33.8 38.7 32.5 29.9 27.6 27.7
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Table 2 Fat and fatty acid content of common nut products

gE| HfL Bib" [ITE 27 S PV S 7 HE Jig SR Fy o] 7 Fo
fig 7 2/100 g 56.7 64.5 53.0 57.0 50.9 57.4 56.4 58.4
JsViEginivy 2/100 g 56.5 61.7 50.7 54.5 48.7 77.7 56.7 55.8
i g 15 TR 2/100 g 5.1 4.0 8.0 4.9 10.6 7.2 4.1 6.6
LA W R i L % 9.1 6.5 15.8 9.0 21.8 9.2 7.2 11.9
ARG 5 2 2/100 g 8.9 44.8 33.8 18.1 28.1 25.0 44.7 36.2
PRI 72 5 ke % 15.7 72.6 66.7 333 57.8 322 78.8 64.8
EZNEEq A 2/100 g 425 12.9 8.9 26.9 9.1 45.6 7.9 13.2
Z A FBR D2 5 L % 75.2 20.9 17.5 49.4 20.4 58.7 13.9 23.6
SR B R 2/100 g 51.4 57.7 427 45.0 37.2 70.6 52.6 49 .4
S NiUR % 91.0 93.5 84.2 82.7 78.2 90.8 92.7 88.4
T BRA SCRRAR TR Z A B R I SR 8]0
R3 HEIBRRRFRTYRLTEESE
Table 3 Mineral content of common nut products mg/100 g

UR7)i ey L Bk PIRIRED A i gt (NS BT 2=

45 56.0 132.0 108.0 83.0 47.6 14.0 86.0 174.0

1 294.0 279.0 468.0 248.0 559.0 453.0 336.0 341.0

p 385.0 4.0 735.0 664.0 886.0 1007.0 807.0 693.0

B 131.0 130.0 118.0 291.0 287.0 272.0 168.0 277.0

S 2.7 6.0 4.4 1.8 5.9 3.9 42 5.3

B 2.2 7.1 3.1 2.0 5.5 4.3 2.2 3.7

il 4.6 1.2 6.5 1.5 15.0 0.6 1.1 1.7

kil 1.2 13 0.8 0.4 2.4 1.0 1.4 1.4

i 3.4 11.4 1.7 0.7 1.8 1.4 2.9 2.5

T IR SO T 2 5 0 KO R T SRR (811
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Table 4 Main bioactive substance content of common nut products

T b LA bk 1L A%k PIRINES 7 A [IES AR ¥ w1
I mg/100 g 1252.1 777.6 981.0 606.4 280.0 99.9 326.4 39.2
e mg/100 g 21.8 10.6 — 1.6 5.2 — 22.6 11.1
ER7/ R mg/100 g 307.0 189.3 481.7 175.0 156.9 244.9 173.8 154.7
i £ £F 4t g/100 g 9.5 20.2 8.2 11.7 10.5 4.9 8.8 10.3
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Regulatory effect of unsaturated fatty acids in
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Figure 1

hickory on the nervous system
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Figure 2 Regulatory mechanism of unsaturated fatty acids

in hickory on the cardiovascular system
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Figure 3 Mechanism of antioxidant components in hickory
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Figure 4 Mechanism of active ingredients in hickory
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