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ABSTRACT

Pecan walnut is a tree that represents a very important source of income in Mexico and the United States. Its
fruit, the pecan nut is a highly nutritious food with nutraceutical properties. Pecan nut consumption has been
associated with better cardiovascular performance due to its high content of mono and polyunsaturated fatty
acids, which are notable for lowering cholesterol (LDL) levels and triglycerides in the blood. For this reason, 5
varieties of pecan nut (Carya Illinoensis K var Pawnee, Carya lllinoensis K, Carya Illinoensis K var Wichita,
Carya lllinoensis K var Cheyenne, Carya Illinoensis K var Sioux and Carya lllinoensis K var Western) from
northern Coahuila were analyzed, to evaluate its nutritional properties, especially its oil content. The Pawnee
variety presented the best size and the highest oil yield, so it could be a good alternative for the production of

this in the industry.
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I. INTRODUCTION

Actually, high interest exists in consuming
foods that contribute to maintaining the health, as
well as preventing degenerative diseases [1]. Among
this type of food are the pecan nuts, which are
nutritious, tasty, convenient, and easy shack that
contribute to a healthy lifestyle this are obtained
from the pecan tree.

The pecan or pecan walnut tree (Carya
illinoensis Koch) was first reported in 1533 by the
Spanish Lépez de Oviedo and was called by the
Spanish colonizers simply as walnut or pecan due to
a very similar term heard from the natives, derived
from the Algoquin " Pakan ‘which in general terms
means "fruits so hard that they require a stone to
break them." Its origin lies in the southeastern
United States of America, as well as in northern of
Mexico [2], [3].

Pecan nut consumption has been associated with
better cardiovascular performance due to its high
content of mono and polyunsaturated fatty acids,
which are notable for lowering cholesterol (LDL)
levels and triglycerides in the blood [4], [5], [6], [7].
In addition, because it is a food rich in fiber, its
contribution to the digestive system is equally
positive, as it helps prevent constipation [6]. There
are also many benefits provided by the highest
content of antioxidants [8], [9], vitamins and
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minerals present in the nut [6].

The nut can be consumed fresh or used in the
kitchen, especially in pastries, but also in dishes with
a lot of flavor: it is used in fillings, nut breads ("nut
pancake" in Mexico), ice cream and salted vegetable
dishes. One of the best-known desserts with pecan as
the main ingredient is the "pecan pie" of the United
States [1], [2].

I1. MATERIAL AND METHODS

Samples of 5 varieties of pecan nut (Carya
Illinoensis K var Pawnee, Carya llinoensis K, Carya
Illinoensis K var Wichita, Carya lllinoensis K var
Cheyenne, Carya Illinoensis K var Sioux, and Carya
Illinoensis K var Western) were obtained from a
farm of Zaragoza Coahuila, Mexico. The length and
weight were determined to evaluate its category
according to Official Mexican Standard NMX-FF-
084-SCFI1-2009 [10] and a proximal analysis of
walnut almonds was performed according to the
methodology official of the Association of Official
Analytical Chemists [11], through the following
analyzes: humidity (925.09); proteins (920.87); total
lipids (920.85); Total fiber (991.43) and minerals
(923.03), to evaluate the differences between the
different varieties. A completely randomized design
with the same number of repetitions was used, a
Tukey HSD test with a sensitivity of p = 0.5 was
performed, the results were analyzed in the
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Statgraphics Centurion Version XV statistical
package

I1l. RESULTS AND DISCUSSION

According to the classification of the
Official Mexican Standard NMX-FF-084-SCFI-
2009 [10], the Pawnee variety entered into the
category of giant nut because at least 122 nuts are
needed to complete a Kg despite not Be the longest
nut. The Wichita variety with 130 nuts per kilo
entered into the extra-large category and the Sioux
variety with 189 nuts per kilogram in the small
category (Table 1).

Table 1. Length and weight of five pecan nut
varieties (Carya illinoensis K)

length weight
(cm) (9)

Wichita 4.140°  7.668°
Western 3.868°  7.180b°
Pawnee 3.824°  8.383°

Sioux 3.460°  5.288°

Variety

Cheyenne  3.324¢ 6.842°

Based on various studies, it is important to
note that pecans are a food of plant origin, which has
a high fat content and proteins, in addition to own a
low percentage of carbohydrates, which depends of
the variety and year of production [12]. In the
present research work all nuts were within the

nutritional ranges established within by the
literature, humidity 2-4%, ashes 1%, carbohydrates
4% and proteins 15% (Table 2) [12], [13], [14].

The major component of the pecan nut are
the total fats. The fat content of pecan nuts varied
between approximately 55 and 65% (Figure 1).
Significant differences were found between the
different samples (p = 0.05). Walnut varieties with
lower oil content were Wichita and Cheyenne with
51.15% and 51.37%, and varieties with higher oil
content were Western and Pawnee with 63.26% and
66.51% however these variations are normal
according to similar studies [15], [16], [17].

These data confirm the high energetic value
that presents the pecan nut compared to other dried
fruits. Therefore, the five types of nuts (Carya
Illinoensis K var Pawnee, Carya lllinoensis K,
Carya lllinoensis K var Wichita, Carya Illinoensis K
var Cheyenne, Carya lllinoensis K var Sioux and
Carya |Illinoensis K var Western) constitutes a
nutritious food that contribute significantly to the
health of the consumers [12].

69

65; I
61;— I

57

% of lipids from pecan nut

53 |-

1 1

a9 £

Cheyenne  Pawnee Sioux Western Wichita

Figure 1. Percentage of oil from five varieties of
pecan nut (Carya lllinoensis K).

Table 2. Nutritional facts of five varieties of pecan walnut

Pecan Walnut Cheyenne Pawnee Sioux Wichita Western
Humidity (%) 3.85° 2.57° 3.22° 3.45° 3.71°
Ash (%) 1.90° 1.30° 1.90° 2.11° 1.29°
Total sugar (%) 8.99° 8.98° 7.02° 10.17° 9.98°
Total fiber (%) 2.10° 1.95° 1.80° 2.19° 2.09°
Protein (%) 9.50° 10.01° 8.00° 10.01° 11.01°
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Standard, three of the five varieties of pecan nuts
collected was entered the category of extra-large,
one in the small and the Pawnee variety entered in
the giant category. All nuts were within the
nutritional ranges established within the literature.
The oil content varied significantly (p = 0.05) among
the different nut varieties. The Western and Pawnee
varieties had the highest oil content.
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