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Research progress in walnut allergens and its detection methods
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Abstract; Walnut is regarded as one of major food allergen in plant nuts.Quick , precise and economical detection of
walnut allergen has been a hotspot in food, medical and health industries.|t is well known that six proteins Juglans

Jug r 1~4,Juglans Jug n 1 and Jug n 2 are major allergens in walnut, which are characteristic of high allergenicity

and can cause severe anaphylactic response. Currently, the main successful applied methods to detect walnut
allergens are ELSIA and PCR.Enforcing the research of walnut allergens and their detection methods could provide
the theoretical references for the allergen detection in different food sources and the ensure of food safety for

human health.
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FRBE T B I B EE U 2 Acll Z A6, 2Bk 3k R
TR BT A7 25 Bfal , s AZ Ak R S8 I 1L A% Ak X
Sk AR RFRBE 320 TAE 48 PCR J7 419 R AR
FIVERA R o 33— 45 R WHIZ 7 AT LA oy iy FH
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Research progress in health function and medicinal value
of nutrient composition for tillered—onion

ZHAO Jing,SONG Shu-yao” ,ZHAO Chun-bo,ZHANG Xue-mei,ZHANG Yue

(College of Horticulture , Jilin Agriculutrual University , Changchun 130118, China)

Abstract: The paper summarized the research advances of tillered — onion related to distribution, chemical

composition, function of nutrition and health and medicinal value with emphasis on health care effects so as to

provide the basis for its food and medical research and comprehensive development.
Key words . tillered-onion ; nutrient composition ;health function
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