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Xt X D) X(t) D) Xt X
1.65 1. 00 0.53 0.00 0. 87 0.30 1.55 0. 91 1.32 0.71 1.37 0.75 0.74 0.19
/g (100g) 1
/g 100g)—1 2.23 0. 00 2.48 0.18 3.42 0.88 3.18 0. 70 3.59 1.00 3.19 0.71 2.9 0.52
/g° 100g) 1 0.68 0. 20 0.68 0.20 0. 76 0.60 0.64 0. 00 0.84 1.00 0.76 0.60 0.78 0.70
/g ()()g)*l 0.71 0. 43 0.79 1.00 0. 74 0.64 0.72 0. 50 0.74 0.64 0.65 0.00 0.79 1.00
/g (100g) ! 0.54 0. 00 0.58 0.36 0. 58 0.36 0.54 0. 00 0.59 0.45 0.54 0.00 0.65 1.00
/g (100g) ! 2.4 0. 74 1.85 0.43 2.20 1.00 1.89 0. 49 2.00 0.67 1.59 0.00 2.08 0.80
/g (100g) ! 0.55 0. 00 0.60 0.50 0. 59 0.40 0.58 0. 30 0.65 1.00 0.63 0.80 0.62 0.70
/g (100g ! 0.57 0. 64 0.36 0.00 0. 66 0.91 0.59 0. 70 0.60 0.73 0.69 1.00 0.53 0.52
/g ° (100g) 1 1.47 0. 91 1.56 1.00 0.78 0.24 0.81 0. 27 0.85 0.31 0.53 0.00 1.35 0.80
/g° 100g) 1 0.54 0. 73 0.46 0.00 0. 55 0.82 0.47 0. 09 0.48 0.18 0.57 1.00 0.49 0.27
/g (100g)—1 0.75 0. 70 0.78 1.00 0.75 0.70 0.68 0. 00 0.77 0.90 0.70 0.20 0.73 0.50
/g° 100g)—1 0.29 0. 50 0.25 0.36 0. 20 0.18 0.43 1. 00 0.16 0.04 0.15 0.00 0.21 0.21
/g 100g)—1 0.14 1. 00 0.06 0.00 0. 08 0.22 0.07 0. 11 0. 11 0.56 0.11 0.56 0.08 0.22
/g (1001 0.53 0. 40 0.60 0.87 0. 60 0.87 0.57 0. 67 0.58 0.73 0.47 0.00 0.62 1.00
/g 100g)—1 0.89 0. 00 0.92 0.13 1. 12 1.00 .02 0. 57 1.06 0.74 0.95 0.26 1.01 0.52
/g (100g) 1 0.60 0. 14 0.58 0.00 0. 72 1.00 0.60 0. 14 0.70 0.86 0.64 0.43 0. 66 0.57
/g (100g)—1 0.46 0. 55 0.34 0.00 0. 48 0.64 0.54 0.91 0.56 1.00 0.48 0.64 0.44 0.45
/g° 100g)—1 0.14 0. 20 0.18 1.00 0. 14 0.20 0.13 0. 00 0.13 0.00 0.15 0.40 0.14 0.20
/ mg ° (100g) 1 5.45 0. 64 4.99 0.39 4.24 0.00 4.65 0.22 5.15 0.48 5.08 0.44 6. 14 1.00
/ mg “(lOOg)*l 2.84 0. 41 2.13 0.14 1. 98 0.09 1.74 0. 00 4.45 1.00 2.33 0.22 1.87 0.05
/ mg * (100g) ! 1.73 1. 00 1.21 0.34 0. 9% 0.00 1.33 0. 49 1.55 0.77 1.47 0.67 1.20 0.33
/ mg °(100g) 1 363.00 0. 71 368. 00 0.83 340.00 0.17 375.00 1. 00 361. 00 0.67 356.00 0.55 333.00 0.00
/ mg ° (10()g)*1 386. 00 0.22 433.00 0.81 388.00 0.24 369. 00 0. 00 388.00 0.24 414.00 0.57 448.00 1.00
/ mg * (100g) ! 8.00 0. 26 8.80 0.53 10.20 1.00 9.81 0. 87 7.23 0.00 8.25 0.34 8.85 0.55
/ mg ° (100 ! 99.30 0. 59 108. 00 1.00 96. 00 0.43 87.00 0. 00 91. 00 0.19 103.00 0.76 105.00 0.86
/ mg ° (100 ! 165. 00 0. 69 167.00 0.81 154.00 0.00 170. 00 1. 00 164. 00 0.63 165.00 0.69 156.00 0.13
/ mg “(lOOg)71 2.03 0. 48 2.62 0.92 1. 40 0.00 2.53 0. 86 2.72 1.00 2.67 0.9 2.10 0.53
/g > (100g) 1 5.96 0. 47 8.22 0.84 9.20 1.00 3.42 0. 05 3.15 0.00 4.42 0.21 3.12 0.00
/g° 100g) 1 70.30 1. 00 4.90 0.25 69. 10 0.83 63.90 0. 11 63. 67 0.36 66. 47 0.47 63.10 0.00
/g (100g)—1 17.40 1. 00 15.60 0.05 15.50 0.00 17.00 0. 79 17. 17 0.88 15.83 0.17 16.00 0.26
¥/ mg ° (100g)—! 0.60 1. 00 0.43 0. 11 0. 45 0.21 0.47 0. 32 0.56 0.79 0.51 0.53 0.41 0.00
/g (1001 5.09 1. 00 4.48 0.51 3.8 0.00 4.96 0. 90 4.16 0.26 5.07 0.98 4.37 0.42
/g (100g)—1 27.2 0. 58 28.8 0.78 28.5 0.74 23.3 0. 09 28.73 0.77 30. 60 1.00 2.6 0.00
X) 0.5501 0. 4632 0. 4747 0.4254 0.5922 0.4820 0.4637
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The Evaluation and Analysis for the Seven Improved Varieties of the Walnut in Xinjiang
ZHANG Qiang', HU Harfang', LI Xiping’

(1. Production Forest Institude Xinjiang Academy of Agricultural Sciences Urumgqs, Xinjiang 830000; 2. Midong Area Forestry Bureau of
Urumgqi Xinjiang 830000)

Abstract; On the basis of the analysis and determination for the content about eighteen amino acids ten microelements,
protein, vitaminrE, oil ratio, dietary fiber, cathohydrate and so on in the seven improved varieties of the walnut in
XinjJiang, the results were analyzed by statistic with the muliifactor s membership function of fuzzy math, meanwhile the
inherent qualities of the walnut' s nutritions were sorted in fros and cons. The results showed that the membership
function of fuzzy math can conquer the molofactor’ s sifting limitation, and quantify the all kinds of factor synthesized and
comprehensived, and made the evaluated results more objective and more persuasive.
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