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Table 1 The mean results of physicochemical properties of raw and roasted cashew nut based on dry
matter (test result + standard deviation, n=3)

Parameter Raw Roasted
Moisture (g/100g) 1.64+0.01° 0.25+ 0.01°
Total Ash (g/100g) 2.38+0.06° 2.76+ 0.07
Total Fat (g/100g) 43.89+ 0.40° 42.81+ 0.50°
Total Protein (g/100g) 21.56+0.08 21.56+0.07°
Total Fiber (g/100g) 3.22+0.08 1.18+0.05"
Total Carbohydrate (g/100g) 27.31+0.70°% 31.44+ 0.10°
Peroxide (mEq O/kg of oil) 0.21+0.08 0.91+0.07"
Energy (Kcal/g) 590.49+ 1.2° 597.29+ 1.99"
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Table 2 Fatty acid profile of cashew nuts oil
(test result + standard deviation, n=3)

Fatty Acid (%) Raw Roasted
C12:0 0.02 +0.004° 0.06 +0.003*
C14:0 0.09 +0.005% 0.4 +0.45%
C16:0 6.3+ 1.1° 9.8+0.75°
Cl6:1 0.3+0.07 0.5+ 0.09%
C17:0 0.1+0.04% 0.2+0.07
C17:1 0.05 +0.005° 0.1+0.04%
C18:0 9.5+ 1.26° 11 +0.51°
C18:1t ND 0.06 £ 0.008
C18:1c 62.5 + 1.65° 60.7 + 3.05°
C18:2t 0.02 £ 0.006 ND
C18:2c 18.3 £1.16° 17.6 £1.12°
C18:3 0.2+ 0.04% 0.1+0.05%
C20:0 0.3+0.04% 0.4 +0.06°
C20:1 0.4 +0.08% 0.3+ 0.09%
C22:0 0.02 + 0.004 ND
C24:0 0.09 +0.002° 0.07 +0.009°
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Table 3 The mean value of minerals in raw and
roasted cashew nut (test result + standard
deviation, n=3)

Mineral Raw Roasted
Potassium 3100 + 0.07° 3300 + 0.04°
(mg/kg) 135.35+0.08° 217.11+0.03°
Calcium (mg/kg) 149.74+0.03*° 207.01+ 0.01°
Sodium (mg/kg)  42.25 +0.02° 43.54 +0.01°

Iron (mg/kg)
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Frying and roasting are two common heat processes to improve sensory properties of nuts and
subsequently change other properties including physicochemical, nutritional and antioxidant activity.
According to the nutritional value of nuts, it seems necessary to investigate this changes. In this study
some physicochemical, nutritional and antioxidant properties of raw and roasted cashew kernels including
moisture and volatiles, total ash, total fat, protein, crude fiber, carbohydrate, peroxide value, energy, fatty
acid profile, measurement of total antioxidant power and some mineral elements such as potassium,
sodium, iron and calcium were investigated. Obtained results based on dry matter shows that raw samples
contain higher amount of fat (43.89+0.04 g/100g), moisture and volatiles (1.64+0.01 g/100g) and fiber
(3.22+£0.08 ¢/100g), while roasted samples had higher amount of total ash (mineral elements)
(2.76£0.079/100g), carbohydrate (31.44+0.01 g/100g), peroxide (0.912+0.07 mEqg. Oy/kg of oil) and
energy (597.29+0.009 Kcal/g). Antioxidant activity was investigated with DPPH and FRAP tests, both
tests confirm each other and showed higher antioxidant activity of the roasted samples (ICs,= 3388.6 mg
L? and Creps= 0.15 mM). Based on the obtained results it can be said that, roasted cashew can be
recommended as a snack with high nutritional value and low fat.
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