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Abstract

Today, the use of fresh walnut kernels is more widely because of its good flavor. Walnut kernel rich is
unsaturated fatty acid and antioxidant compounds are one the most important product in terms of nutritional
value. The aim of study was to determine some of the traits related to the nutrition value of chandler cultivar
fresh kernels. In this study, investigated characteristics such as phenolic compounds and total antioxidant
capacity, total oil percentage, peroxide value and free fatty acid content were measured by gas chromatography.
The results showed that chandler fresh kernels had a phenolics content of 0.31 + 0.35 mg/g of gallic acid per
gram fresh weight, an antioxidant capacity of 87.2%, a fat content of 61.0 + 0.03, and low a peroxide value 0.09
+ 0.04 meq Oy/kg oil. Also, free fatty acids such as palmitic acid (1.8%), oleic acid (12.59%), linoleic acid
(2.9%) and linolenic acid (0.49%) were detected in fresh walnut kernels. The results of this study indicate that
fresh walnut is rich in nutrients that can be useful for health and prevent diseases.

Keyword: Antioxidant activity, extraction oil, nutrient value, gas chromatography.
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