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Abstract: The content of the fatty acid in six kinds of hazelnut crops and six kinds of oil crops were analyzed and compared
respectively. The hazelnut crops included peanut, sunflower seed, almond, pistachio, Hawaii fruit and nut. The oil crops in-
cluded cottonseed, rice bran, rapeseed, linseed, soybean and gingili. Then, according to the contents of fatty acids of all the
materials above-mentioned, the suitable formulation of the blend oil was chosen by mathematical model, which coincides
with the ratio standards of monounsaturated fatty acids and polyunsaturated fatty acid by Chinese Nutrition Society, and meet

with the requirement of the productsin different areas.
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Fig. 1 Fatty acid contents in pistachio nut by GC of figure
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Tab.1 Main fatty acid contents in six nut crops of table %
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3 R 71.92 24.04 2836 40.26 11.16 4.01
W RRIR 0.12 0.08 0.33 1.44 0.09 0.27
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Tab.2 Main fatty acid contents in six oil crops of table %
g i B 2R K KA HRAEKT M RRAT
FraR 425 10.24 10.94 10.81 24.54 6.55
TR R 2.31 5.69 4.07 10.96 1.82 442
VTR 35.23 41.26 19.33 32.88 14.47 22.46
TEAMER 46.33 41.73 56.19 40.95 58.08 13.71
DA 9.10 0.26 8.83 4.40 0.16 52.86
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Tab.3 Six samples percentage in total samples %
B K Sk 1EAh
GE 53.0000 1.0803 0.2298
S M RRAFIH KA AR S
e 3.7501 0.7068 41.2330

BURL Ty TS K30k 53%, SRl ad AL
TR AR S B i, 05k . AEZETH 0.229 8%,
3 kM 1.080 3% , IV JRK FF M 3.750 1% , K A
0.706 8%, JTU 59 41.233 0%. I IR AL )7 i
AR IETE R E F 7 X B AR b X A AT 186 .

332 ABE T HF IR SRR

7 M DX TR [ SR R R IX, R, DASE
FEHAE A2 3 D8 SR VR AT Y S 240, PR T A
WRHE R AR BB IR 4.

R4 AMERANELBERNGTESSE

Tab. 4 Six samples percentage in total samples %
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Tab. 5 Six samples percentage in total samples %
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