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Amino Acid Content of Inca Nut
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Abstract

Sacha inchi or commonly known as Inca nut is an oilseed crop originated throughout the continental
zone of tropical South America. Nowadays, Inca nut is cultivated commercially in Thailand and is being now
gained attention as it is high in nutritional value and has natural substances with health benefits; for example,
Omega 3, 6, 9, phenolic compounds and phytosterols. Recent studies revealed that Inca nut is rich in protein
and has essential amino acid; however, little information is known about type and content of amino acid in
Inca nut. Thus, study on type and content of amino acid in Inca nut in Thailand was then conducted by Ultra-
high performance liquid chromatography. The result demonstrated that Inca nut contains all essential amino
acid. Nutritional evaluation of protein in Inca nut by comparing essential amino acid content that was found
with Amino acid scoring pattern as recommended by joint FAO/WHO expert committee indicated that protein
from Inca nut has comparable nutritional value to protein from Soybean and lysine is defined as limiting amino
acid. Data from this work may be applied to use in promoting nutritional status of people and in facilitating the
development of novel food products that will contribute to drive national agro-industry.
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