@ il

508 % 2020 FF B 51 e s roos = bl
DOI: 10.16210/j.cnki.1007-7561.2020.05.026
HaAE ', DAEss ', kA BRI, RE 2
(1. =+ EHKRF, =& 29 650500;
2. =R FEEFR, =8 9 650106;

3. Z@ AL R RS

W OE: MMERKREFTN. RIPAZ @I,
Cde T LI K IR
TR & 2B,

RAE G IR R o
TABR. owdkBR. FTERER.
89 & 9 & F) 300 % 1+,
BR. LRBRFEA R,
EHRIT: AZMk: RN, R ETiT; AZe;
FESES: TS201.4 XHEAFRIREE: A
W& E & BFE: 2020-08-27 15:36:45

e, =@ &9 650201)

PR ARAE T R AR AR AL . A FHA,
WE. TwE. TR, BZE. %kAE E.

T 2¥E AR MRS R, A ARSI
HE PR 40 24, RERBMHL 16 4, (2L 48RS IFIRT
xE AL R A

CFRT I3
#INT R FHR .

A7) A E A R
XERS:

1007-7561(2020)05-0181-09

P 48 B A& HBIE : https://kns.cnki.net/kems/detail/11.3863.TS.20200827.1209.001.html

Research Progress on Brain-invigorating of Walnut
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Abstract: Walnut has the functions of improving learning and memory, protecting nerve cells, regulating

cholinergic dysfunction, antioxidant, anti-inflammatory and so on. It is a traditional brain-invigorating food.

The main functional ingredients of walnut are known as ellagic acid, oleic acid, linoleic acid, linolenic acid,

melatonin, vitamin E, syringic acid, caffeic acid, ferulic acid, sinapic acid, coumaric acid, etc. And the main

functional target of walnut is prostaglandin synthase. There are more than 300 invention patents for walnuts

to improve memory, of which more than 40 are authorized, and 16 health food approvals. However, the

identification of walnut functional ingredients is still limited to linoleic acid, linolenic acid and protein, and

the recognition of other memory functional ingredients and contents remains to be studied.

Key words: walnut; brain-invigorating; improving memory; cognition; prostaglandin synthase
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