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Nuts are defined as a “super food”. This definition responds in first term at high
caloric content of nuts and in second term at its composition in proteins, fats
and carbohydrates®. Recently nuts have acquired a great notoriety among
nutrition specialists due to this composition, specifically in fats and another
components (Antioxidants, etc...). Nuts are seeds with a high portion of fats.
The degree of saturation of fatty acid constituents of triacylglycerols is near to
ideal intake in humans according to nutrition specialist. In addition, other
components of lipid fraction in nuts (Phytosterols, lipophilic Vitamins, etc...) are

also important in human wellness?.

In this study, we apply thin layer chromatography (TLC) and high precision thin
layer chromatography (HPTLC) techniques to improve separation, identification
and quantification of lipid constituents in six different species of nuts (Hazelnut,
Almond, Walnut, Peanut, Pistachio and Cashew nut). After lipid extraction® and
using different solvents, plates, conditions of chromatography and methods of
revelation we tried to optimize TLC and HPTLC methods to analyze the fat
fraction of these seeds. We start whit a first plate of simple lipids separation in a
Silica G plate with hexane, glacial acetic acid and terc-buthyl methyl oxide
(70:30:2) as a first solvent, and hexane as a second solvent for a following

migration.. Posterior solvents and conditions has been applied to separate each
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one of the lipid component*. Comparisons with Gas chromatography techniques
allow us improve TLC and HPTLC methods for lipid analysis. Comparative

analysis of lipid constituents in tree nuts species are discussed.
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