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The pecan contains 40% to 607 kermals. An averaee of 14
analyses of the pecan kernel is water 3.200¢ ash 1577, protein (Nx
0.34) 11.00%. crude fiber 22000, nitrogen-free extract 10.04%., fat
71.99%.

The carbohydrates of the pecan were investigated by W. G,
Friedemann and found to be sucrose 9037, invert sugars 21.00%,
araban 148297, methylpentosans 1LOoR77, cellulose (crude filier)
14.29%, amyloid 4.54%7, tannins 2577¢, other hemicelluloses’ etc.,
31.17%.

The protein of the pecan kernel was found to be « globulin
by Cajori. Doweli and Menaul obta‘ned the same nitrogen distri-
bution in the 2-10¢7 NaOH solution soluble protein.

The nitrogen “distribution of pecan glohulin is amide nitrogen
98%, humin nitrogen 3.6%, arginine nitrogen 23.0%¢, histidine ni-
tragen 3.7%¢. cystine nitrogen 087, lysine nitrogen 5974, mono-
amino® nitrogen 5207, and non-amino nitrogen 087,

Pecan oil was analyzed by Deiller and Fraps and had a specific
aravity at 13° of 09184, saponification value 1820, jiodine value 106.0,
Reichert-Meissl value 22, and insoluble fatty acids and unsaponifi-
able matter 9347,
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