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Recent Advances in Research on Qils and Proteins from Torreya grandis Nuts
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Abstract: Torreya grandis nuts are very precious and deeply loved by people due to its nutritional richness. Recently, a
variety of bioactive compounds have been found in Torreya grandis nuts, and they have attracted wide attention from both
traders and researchers. The intent of this paper is to review the current status of research on oils and proteins from Zorreya
grandis nuts by summarizing reported information about the lipid profile and fatty acid composition of Torreya grandis nuts
as well as their extraction and detection methods, functional properties of oils from Zorreya grandis nuts, and its protein
content and amino acid composition. Meanwhile, a brief discussion is made about the interactions of oils and proteins
considering the oleosins in Torreya grandis nuts. In conclusion, this review is expected to provide ideas and ways to make
full use of Torreya grandis nut resources.
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Tablel Comparative analysis of fatty acids from Torreya grandis nuts,

soy bean and peanut™*"

Hi iR At KE Jis

MRS (Crerg) 1% 7.45~10.24 10.20~12.15 5.26~13.76
THARER (Cig) 1% 3.24~345 3.24~4.15 1.73~6.49
W (Cpe) 1% 26.00~35.52 17.29~46.84 36.97~82.20
TR (Cisp) 1% 39.60~41.90 33.43~57.80 25.18~44.60
TWIFEER (Cigs) 1% 0.33~0.65 3.86~8.76 0.05~0.58
AR (Coy) 1% 0.18~0.39 0.26~0.38 0.90~2.61
WA —IER (Cy.) /% 0.66~0.94 0.18~0.30 0.63~2.45
WIHTR (Cup) 1% 12.20 0.00~0.40 2.23~4.77
REHIR (Cory) 1% 0.01 0.10 0.60~2.10
AN R/ % 74.10~82.00 84.70 84.40~54.50
KB ER % 42.67~61.47 18.60~30.10 37.90~55.40
Plx (25°C) 14717 14729 1.469 1
2AL{E/ (mg KOH/g) 189.46 190.60 192.10
i/ (g1,/100 g) 124.90 130.00 93.40
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Table2 Recent publications on the extraction and analysis of oils from

Torreya grandis nuts
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Table3 Comparison of amino acid composition of Torreya grandis
nuts, beans, peanuts and the FAO/WHO pattern™24!“
mg/g pro
e EEER Xd % FAO/WHORE
FRER 5122 27463652 2830~3350  40.00
SR 6682 4555~6L11 68.60~7570  70.00
MR 4826 50.05~67.06 25.10~3430 5500
BE AR+ MR 1930 2091~3311 260~2170 3500
BER  AWERTRER 9800 4525~6704 7040~89.80  60.00
HER 4380 2403~3165 1800~23.10  40.00
HiEm 6978 2171~3500 3830~4220  50.00
B - - - 10.00
BER 10097 114.17~14691223.00~243.00  —
REAER 9057 73.98~9367 123.00~17600  —
HER 5345 4153~5081 4820~5430 -
F0E HAR 4151 2684~3457 5280~8260  —
M HER 004 368~616  2000~2650  —
TaR 7721 4227~5860 89.80~112.00 -
WEM 4380 26.04~3344  46.70~55.60 —
fiEm 4603 7445~98.67 41.80~60.10 —
SRC* 7009 8238~8394 4838~64.98 -
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