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ABSTRACT

For the effective utilization of apricot seed resources of food protein and lipid, the general compo-

sition, amino acid composition and chemical characteristics were analysed.
The skinned and non-skinned apricot seed contained 53.9% and 48.0% of crude lipid, 24.7% and 26.8%
of crude protein, respectively. There were no significant difference in the amino acid composition among

skinned and non-skinned apricot seed. The major amino acids were glutamic acid, aspartic acid, alanine,
tyrosine and threonine, holding 14.6 to 16.9%, 12.4 to 13.7%, 9.2 to 12.1%, 7.2 to 7.5% and 7.0 t0 7.2%
of total amino acid content, respectively, The sum of these amino acids occupied about 50% to total

amino acids, While the quantities of methionine, histidine, and lysine were poor content. The essential
amino acids occupied about 30% to total amino acids. The acid, jodine and saponification value of apricot
seed oil were 0.7 to 7.1, 80.8 to 107.5 and 182.7 to 208.4, respectively. These values were significant dif-

ference in skinned and non-skinned apricot seed.
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Table 1. The general composition of apricot of seed
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2. Amino acid #5¢

Moisture Crude
Varieties protein
Skinned 4.4 24.7

Non-skinned 2.5 26.8

(%)
Crude Ash Carbohydrate
lipid
53.9 2.1 14.9
48.0 2.8 19.9
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Table 2. Amino acid composition of apricot seed
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W Skinned Non-skinned

Amino acid
Aspartic acid 2,937.1(13.7) 3,003.5(12.4)
Threonine 1,494.3( 7. O) 1,745.3( 7.2)
Serine 1,030.6( 4 1,055.3( 4.4)
Glutamic acid 3,606. 9(1 ) 3,531.1(14.6)
Glycine 772.9( 3.6) 1,339.4( 5.5)
Alanine 1,958.1( 9.2) 2,922.3(12.1)
Cystine 1,442.8( 6.7) 1,664.1( 6.9)
Valine 721.4( 3.4) 1,258.2( 5.2)
Methionine — 608.8( 2.5)
Isoleucine 1,236.7( 5.8) 1,136.4( 4.7)
Leucine 1,082.1( 5.1) 1,055.3( 4.4)
Tyrosine 1,597.4( 7.5) 1,745.3( 7.2)
Phenylalanine 1,442.8( 6.7) 1,055.3( 4.4)
Lysine 566.8( 2.7) 405.9( 1.8)
Histidine 309.2( 1.4) 365.3( 1.5)
Arginine 1,185.2( 5.5) 1,258.2( 5.2)
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Table 3. Essential amino acid contents of apricote seed, peanut seed and wheat flour (mg /g N)
Varieties Skinned Non-skinned Peanut Wheat flour
Amino acids
Isoleucine 300.0 256.3 202.2 204
Leucine 262.5 237.5 389.7 417
Lysine 1375 93.8 242.0 179
Phenylalanine 350.0 237.5 331.0 282
Valine 175.0 287.5 229.4 276
Methionine —_ 137.5 42.3 9
Threonine 362.5 393.8 138.3 183
Tryptophan — — —_ —
—: Trace
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Table 4. The chemical characteristic of apricot seed oil

Items Acid lodine Saponification
Varieties value value value
Skinned 0.9 107.5 182.7
Non-skinned 7.1 80.8 208.4
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