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Correlation Analysis of the Opening Effect and Nutrient Composition of Opening Nut—in—shell of
Macadamia ternifolia

ZHANG Tao, SONG Hai—yun, HE Peng, XU Peng, ZHENG Shu—fang, QIN Zhen—shi, WANG Wen-lin"

(South Subtropic Agricultural Scientific Research Institute of Guangxi, Chongzuo 532415, Guangxi, China )
Abstract: Three varieties, GUIRE 1, OC and 695, which had relatively large generalized planting area in
Guangxi region, were used as the research object, nut samples of different maturity were harvested in batches
after the fruit entered the mature stage. Four indexes, qualified opening ratio, and unqualified opening ratio,
rate of sticky caryopsis, plumpness of nutlet were determined, at the same time, the content of fat, total
carbohydrate and protein in different maturity raw nuts was tested, then, the correlation between the three
indexes of qualified opening ratio, rate of sticky caryopsis, plumpness of nutlet and the three nutritive index of
fat content, total carbohydrate content and protein content was analyzed. The results indicated that the open
effect of shell fruit was different in different varieties, 695 was more suitable for making opening nut—in—shell,
in addition, the opening nut—in—shell made from the 695 samples collected on August 30 had high qualified
opening ratio, low rate of sticky caryopsis and high plumpness of nutlet. The correlation analysis showed that
there was a significant negative correlation between rate of sticky caryopsis and plumpness of nutlet, and a
significant negative correlation between plumpness of nutlet and fat content, manifesting that the different
nutrient content would affect the processing quality of fruit.
Key words: opening nut—in—shell of Macadamia ternifolia; open effect; nutritional ingredient; processing suit—

ability; correlation analysis
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Table 1 Classfication criteria of Macadamia with shell
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Fig.2 The fruit shape appearance of OC
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Fig.3 The fruit shape appearance of 695
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Fig.7 Comparison of the opening ratio of qualified and unqualified

between different periods in big—sized fruit of OC
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Fig.5 Comparison of the opening ratio of qualified and unqualified
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Fig.8 Comparison of the opening ratio of qualified and unqualified

between different periods in medium-sized fruit of OC
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Fig.9 Comparison of the opening ratio of qualified and unqualified
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unqualified between different periods in medium-sized fruit of 695
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Fig.12 Changes of plumpness of nutlet in opening nut—in—shell of
GUIRE 1
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Fig.15 The comparison of rate of sticky caryopsis in opening nut—

in—shell of two kinds of Macadamia
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shell of two kinds of Macadamia
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Table 2 Variation analysis among indicators of 695
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