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Abstract

Nutritional compositions in edible portion of Castanopsis cuspidata seeds were investigated. Moisture content
of Castanopsis cuspidata was 24.72 (Wt. %), crude protein was 2.19% (Wt. %), crude lipid was 0.83% (Wt.
%), ash was 1.04% (Wt. %), and carbohydrate was 52.63% (Wt. %) in Castanopsis cuspidata seeds. Major amino
acids were glutamic acid, aspartic acid, arginine and histidine, and minor ones were alanine, serine, proline,
and valine. Sucrose was the highest content of free sugar in the seed. Major fatty acids were linolenic acid
(18:3), palmitic acid (16:0) and oleic acid (18:1). Major minerals were P, K, Mg, Zn and Ca at the level of 88.31,
26.00, 13.20, 10.90, and 3.93 mg/100 g, respectively.
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Table 1. Proximate composition in the edible portion of
Castanopsis cuspidata seeds (Wet weight basis)

Proximate compositions Contents (%)

Carbohydrates 63.10+1.10"
Moisture 29.64+0.08
Crude protein 5.03+0.05
Crude ash 1.25+0.05
Crude lipid 1.00+0.05

UMean = standard deviation (n=5).



Table 2. Amino acid composition in the edible portion of
Castanopsis cuspidata seeds (Wet weight basis)
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Table 4. Fatty acid composition of lipids in the edible portion
of Castanopsis cuspidata seeds

Amino acids Contents (%)

Fatty acids Contents (area percent)

Aspartic acid 0.53+0.06"(14.25%)

Treonine 0.11+0.01 (2.96%)
Serine 0.16+0.05 (4.30%)
Glutamic acid 0.84+0.04 (22.58%)
Proline 0.15£0.01 (4.03%)
Glycine 0.14+0.01 (3.76%)
Alanine 0.18+0.01 (4.84%)
Valine 0.15+0.01 (4.03%)
Methionine 0.04£0.01 (1.08%)
Isoleucine 0.14+0.01 (3.76%)
Leucine 0.25+0.03 (6.72%)
Trytophane 0.02+0.01 (0.54%)
Phenylalanine 0.23£0.02 (6.18%)
Histidine 0.28+0.10 (7.53%)
Lysine 0.20+0.04 (5.38%)
Arginine 0.30+£0.02 (8.06%)

Cigo 23.01+£4.51%
Saturated Ciso 3.88+0.76
Monoen Cisi 1.67+0.09
enes Cus 13.12+1.99
Polvenes Cig 3.76+0.69
v Ciss 46.41+8.33
Others 6.22+1.27
Unknown 1.38+0.31

UFA/SFA" 2.42

YThe ratio of unsaturated fatty acid to saturated fatty acid.
Mean + standard deviation (n=3).

Table 5. Content of minerals in the edible portion of
Castanopsis cuspidata seeds (Wet weight basis)

Total 3.72£0.12 (100%)

YMean + standard deviation (n=3).
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Table 3. Composition of free sugar in the edible portion of
Castanopsis cuspidata seeds (Wet weight basis)

Sugars Contents (%)
Sucrose 3.74+0.03"
Glucose 0.16 £0.01
Fructose 0.11+£0.01
Maltose 0.06+0.01
Total 4.07+0.08

PMean + standard deviation (n=3).

Minerals Contents (mg/100 g)

P 88.31+1.79V

K 26.00+0.33

Mg 13.20+0.04

7n 10.90+0.03

Mn 3.93+0.19

Ca 3.49+0.20

Na 2.43+0.07

Fe 1.81+0.16

Cu 0.07+0.01

YMean + standard deviation (n=5).
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