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Abstract

Walnut kernel because of the chemical composition of polyunsaturated fatty acids has important
nutritional properties. In this study, 153 walnuts genotypes were selected from the sites of Sahneh and
Harsin in Kermanshah province. Evaluation of different traits, was carried out during 2014 growing
season and were compared with Chandler cultivar. Eighteen genotypes among the studied genotypes.
That showed bigger fruit and kernel than Chandler, were selected to evaluate for oil and fatty acids.
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The oil was measured with Soxhlet and an average of 55.66 percent. The fatty acids were analyzed by
GC. In this study it was found that the mgjor the major fatty acids in the walnut oil extract was,
linoleic acid with an average of 48.5 percent, then followed with, oleic acid, linoleic acid, palmitic
acid and stearic acid.

Key word: Walnut, ail, Juglansregia L., fatty acids composition.



