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Bioactive components of nutsand their health effects

ZHANG Xiang, LIU Jin-Yi, HUANG Xue-Song"
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ABSTRACT: Nuts are not only high-end snacks, and their nutritional values and health care functions also give rise
to more and more people's attention. This paper summarized the bioactive components such as the phenols (phenol,
procyanidins acid, flavonoids, tannin, alkylphenol, vitamin E, efc.), acids, sterols, pigments (carotenoids and
chlorophyll), selenium, glycosides, functional fatty acids and so on in common nuts (such as macadamia nuts,
walnuts, hazelnuts, almonds, pine nuts, chestnut, hickory, pistachios, walnuts, Brazil nuts, Japanese peanut, etc.). It
also described the relationships between eating nuts and health care function, such as prevention of cardiovascular

disease, prolonging life-span, prevention of diabetes, and weight control. This has a good guiding significance for the

further study of the relationship between nuts and health, and the correct selection and consumption of nuts.

KEY WORDS: nuts; bioactive components; functionality; health care
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Fo MR, Wbk (pecan, XA EME), FFOE, HAK
Wk (Japanese walnut, Juglans ailantifolia var. cordiformis). B
PE % (Brazil nut, Bertholletia excels H.B.K)%; 4 E 5h
HY IR A 2T, X AR A U R AR — I 4Rk . A
ZRARE LR IR YR EEAYIE Y B, EENBR . R
25, THREHEMMAG AL A AE M T T 4 ST AR, I
A3 BT IS SR AE YR A S R SRR B E I R
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WRSRACSA BT o X BB AR YNGR WS RS
TR AR — S M E A B 1 B T IR — Ly
P A3 B0 3 25 -
21 Ep

Folin- ik (— R 47 5 T A 0 B Ay 3% )00 7 40
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Tablel Nutrient substancesthat have been reported in nuts (mg/100 g)

[ SN ey JFAH R WA TRAONE TAT AR T HIRLAYe) 1 iR [ieES i TiE e
w1 47~418 176! 14~415% 49~635% 11 0.2~0.7"" 0.008~0.01 ¥ 350
g IR R 112~310 * 8.3+ ND ND 11t ND 190
R 137~274 203 2241 ND 2 ND ND 290
M 1580~3673 * 276~907"! 149~1052187% 0.02 4~14207 ND ND
[ = 291~835 49113 0.2~4.38 ND 12 2t ND 230
J A%k 148~248% ND ND 92411 ND 34~621" ND ND
T R IR 46~156 * ND ND ND 4t ND 150
A 0.1~420 110 ND ND 1 3~6"0.005~0.08"" 170
EMLZRE 1284~2016 4771 2211001 30117 34 6~1011" ND 180
[/ 32~68 * ND ND 0.5 ND ND 200
PRI 867~1657 226!} 1~2u0n ND 16 1 0.009~0.16 290
11k 1558~1625 60! 0.1 6~8230 3~65957) 36! ND 200

TE: ND oyt *ER i, (EE i M ok sl e A 7E B R i it bl . BRI Venkatachalam 455,
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Fig. 1 Molecular structures of common biological active ingredients in nuts
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T R SR, AR 14~900 mg/100 g
(LFE 1),
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Fig.2 Molecular structures of common fat-soluble components in nuts
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Table2 Fat-soluble bioactive substancesthat have been reported in the nuts oil (mg/100 g)

IR IRFPE JRIRT(%) BHm F 4 5 07 g FHE R R Lt B
w1 49.93 28.60 271 240 ND ND ND
[ PG 1 AR 66.43 20.15 208 290 ND ND ND
JEEIR 43.85 7.10 199 ND 0.09**74] ND 146~2421501
Ha 5 2.26 59.60 800 ND ND ND ND
P+ 60.75 51.31 165 20 ND ND ND
Jit BBk 51.00 22.50 ND ND ND ND ND
L 1 SR 75.77 6.15 128 ND ND ND ND
A 49.24 29.72 284 ND ND ND ND
BNy 71.97 49.11 283 320 0.0141® ND ND
Wy 68.37 45.80 164 280 ND 0.007 ND
PARINE S 45.39 39.77 184 330 6.7011 24,0917 4441
LAz bk 65.21 43.72 307 290 ND ND ND

T ND: AR+ IR SR 0 Sl /B R 2 G - UREUR R -1 DR BRI FOR BB A9 -3 MH, 3k A Trox 45174,
RS T 2E B b 30 R TE MR 5 5(43.85 ¢/100 g)JEal B35
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