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Abstract: Peach kernel, a dual - purpose food and medicinal material, is rich in nutrients and bioactive components. It contains
unsaturated fatty acids, proteins, flavonoids, phenylpropanoids, and cyanogenic glycosides, which endow it with anticoagulant, anti -
atherosclerotic, antioxidant, and anti - tumour activities. However, the presence of amygdalin in peach kernel restricts its extensive application in
the food industry due to toxicity and bitterness. This review systematically examines the main components and bioactivities of peach kernel,
discusses amygdalin's toxicity and removal methods, and highlights advances in traditional processing and modern detoxification technologies
like ultrasound, fermentation, and microwave. The goal is to provide a basis for the deep processing and application of peach kernel, promoting
its innovative use in functional foods.
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Table 1 The relative percentage content of fatty acids in P. persica kernel oil from different areas

~ At EE 1%
P tebodh 4 AR :
= Nigc) % LA mEE Tk
1 g 60.31 59.22 73.36 59.21 59.71 61.08
2 b g 28.48 23.82 25.10 25.57 30.22 28.78
3 AZARER 7.90 6.67 9.69 7.49 7.94 8.13
4 ARG BA 2.08 1.84 422 1.89 2.09 2.22
5 Az i B 0.63 0.67 0.52 0.63 0.73 0.68
6 + Lk 0.04 0.04 0.09 0.04 0.05 0.04
7 e Auspeid 0.03 0.03 0.02 0.03 0.04 0.04
8 — sk 0.04 0.06 0.21 0.05 0.06 0.04
9 KFEBATEHY ., Ik 0.29 0.31 0.71 0.35 0.48 0.49
1.2 EAM

TEYE A TIATE 2035 4E2 BT RS MR A BT 15%%), k-2 —Fr Ry EaE, HEASE
Bk 27% (mim), B RO E B AR ), BRI, PRI, AR A U DA
NaOH g7 i A A B B A V2 WA= R (R B AT 9, S5 SRR, IV 2R V28 1 R A 28 0
N 95.10%, FHUURASPERER, BAMREEN 55.09%, i H KA INERIARERU LIS E A REALE. &
WOPE Y. RSB AN ST T AR, AR A R T B AR S R 20 60%, A
7% AR ARG EAY, REAMBEA LA 9.5%F1 82961, A7t KL T 4L A IREC A gk
WA ETE-REE (nLC-MS/IMS) FIARTER TR 4w th 1 97 MIRFIEL R =4, HAERk TR 78 B 781
e T 14 MEYREVERR I, AR TR SR A R (HPLC-MS/IMS) %55 T 3 ARk

(LYSPH. LYTPH HIHLLP) #kH iS40l B vl AL AN I B sk R F4 4t (Angiotensin Converting Enzyme, ACE) #]I
WEYE, BAE T HEARANEIERE N, IR RS AT B AR b 2 B AT R s 1 ACE. 1R (KB B
K RAA S RORAR 1 (RP-HPLC) 43 B35 B BV A ) 2 ANy, T PR i - DU AR AT I T 3 B i

(LC-Q-TOF-MS/MS) M %5 33 N2k, INABM & —F R R K&, o ERAE = B
BRSO A E YRR, T IF R B SR e AN e & P, TRA 0 700 A B e VO (0 25 -0k e IR
(R T 4 BRI ACE #Ik (IYSPH. IYTPH. IFSPR I VAIP) Zr&HTIE, JRIFEH T HM-&
15 ACE IR R AF AR, 40k 2 Firom, AR TR 4 B Sh& LR A E T 15 NS AR Bk b= 5 Ay
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Table 2 Composition and Contents of Essential Amino Acids in Kernels of Different P. persica Cultivars

X F BB A5 /(mglg)

BE Bk

HEB  HEAR FAR ARAR ZAR RXAAR HAR
1 ik 3.6 115 0.51 8.5 17.2 12.9 55
2 Ak 2.3 11.9 0.34 9.2 18.0 13.2 6.0
3 2 38 10.2 0.46 74 14.9 1.1 5.3
4 KA 5.9 11.3 0.37 8.1 16.0 12.0 5.8
5 [ g 2.4 11.0 0.39 8.3 16,5 12.1 5.4
6 HE5 18 109 0.36 8.0 15.9 11.8 54
7 41 ER 42 10.6 0.41 7.9 16.2 12.5 5.7
8 MR 34 10.8 0.41 85 16.1 124 5.8
9 E 2.9 11.1 0.36 79 156 11.3 5.7
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10 Fai 36 10.6 0.38 8.2 15.1 11.6 55
11 44 11.3 0.49 8.2 17.1 11.7 5.8
12 A 3.7 10.3 0.44 7.6 16.4 12.1 5.6
13 &2 2.3 10.4 0.35 7.7 15.7 11.8 5.5
14 N72 45 11.2 0.43 7.8 15.2 12.6 54
15 FE 3.2 10.6 0.45 8.7 16.6 12.3 5.9

F A 3.47 10.91 0.41 8.13 16.17 12.09 5.62
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Fig.1 Biological activities of Peach Kernel
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Table 3 Representative Studies on the Anticancer Activity of Amygdalin
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Fig.2 The pathway of amygdalin decomposition to produce hydrogen cyanide
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