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Abstract: Fruit characteristics and nutritional components were comprehensively determined for three Xinjiang paddan almond samples
(Shuangguo, Shuangren, and Zhipi) in this study. Atomic absorption spectrophotometry was used to determine the content of trace elements and
major elements; a method described by the Chinese Pharmacopeia was used to measure amygdalin content; the nutritional value of proteins was
evaluated as the score of the ratio coefficient of amino acid; gas chromatography mass spectrometry was used to measure the components and
content of fatty acids. The results indicated that among the three Xinjiang paddan almond samples, the highest proportion of the edible part and
highest content of amygdalin were found in Zhipi; Shuangren showed the highest content of total sugar and had a sweet taste. A full range of
trace elements and major elements were found in three Xinjiang paddan almond samples, with the content in the following order: K > Na >
Mg > Ca > Fe > Mn > Zn > Cu. There were a full range of amino acids with high content; the content of essential amino acids was relatively
high, and the average content of amino acids for medical purposes accounted for 70.33% of the total amino acids. The score of ratio coefficient
was62.786-66.738, which was close to the Food and Agriculture Organization of the United Nations and the World Health Organization
requirement. The highest fat content (51.23%) was found in Zhipi. The average content of unsaturated fatty acid was relatively high (88.850%);
oleic acid showed the highest content, followed by linoleic acid. Additional studies should examine Xinjiang paddan almond to promote its
development and utilization because of its high nutritional value, sweet taste, high-quality proteins and oils, and potential medicinal value.

Key words: Xinjiang paddan almond; nutritional components; score of ratio coefficient of amino acid; gas chromatography mass
spectrometry (GC-MS)
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Table 1 Fruit characteristics of Xinjiang paddan almond samples
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Table 2 Nutritional components of Xinjiang paddan almond samples

e R o p 3 e W EAR FEAE/N(ug/g) WMEAE (gl

L2 FH% 1% 1% 1% K Na Ca Mg Cu Zn Mn Fe
BR 1914004 7.7320.12 4571#.46 15.7940.88 6678.00 2734.00 222.00 2450.00 2360 /76.00 68.76 141.00
A= 1.4340.03 8.6840.09 45.3541.38 13.444054 7853.00 3528.00 237.10 2033.00 1250 45.00 7022 127.86
4% 2324006 6.5440.11 51.2342.03 19.2320.77 8366.00 5213.00 277.30 1977.00 19.88 70.20° 76.50 206.50

*3 HMEBEEEATERSE (ne/c EAR)
Table 3 Amino acid content of Xinjiang paddan almond samples

(mg/g protein)

AR ey = e
RAZBR 117.35 82.98 83.77
BRPR 298.22 229.00 221.27
P24 46.74 39.02 34.90
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EZYHE N ] 818.27 702.21 613.53
B EIRBRITAA 0.72 0.69 0.70
HAFR BIRER 355.68 367.39 280.02
WAENAEILBRITAA 031 0.36 0.32
TAA 114328 102309  870.86
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3 REREFRE
Fig.3 Total ion chromatogram of Zhipi
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Table 5 Fatty acid content of Xinjiang paddan almond samples

i AaxE5- AL R oy BRAR ST A /%
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3 5kl (Cug,y) CyH3,0,  280.000 99.000 16.887 14.982 15.721
4 hE (Cgy) CyH30,  282.000 99.000 69.622 73.094 75.756
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