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Abstract. Currently, the literature data regarding the concentration of microelements in walnut oil are 

low, most of them being related to their presence in the walnut core. The purpose of this study was to 

determine the distribution of essential and toxic mineral elements from walnut oil marketed in 

Timisoara (Romania) and to evaluate the mineral contribution of this important food in the prevention 

of cardiovascular diseases. The paper presents the results obtained in determining the content of some 

essential and toxic microelements of the native walnut oil, used as dietary food. The results obtained 

from the analysis of the essential and toxic mineral elements, by Inductively Coupled Plasma - Mass 

Spectrometer (ICP-MS) method, reveal that the walnut oil samples analyzed contain noticeable 

amounts of: Fe (2,576 - 3,621 mg/kg), Mn (1,876 - 1,783 mg/kg), Zn (1,120 - 1,782 mg/kg), low Cu 

(0.185 - 0.226 mg/kg), Cr (0.088 - 0.154 mg/kg) and Ni (0.052 - 0.081 mg/kg) and very low Co (0.001 - 

0.003 mg / kg). Pb and Cd, elements with pronounced toxic potential, were identified in very low 

concentrations: 0.020 - 0.031 mg/kg Pb, respectively 0.001 - 0.002 mg /kg Cd. The results obtained 

when evaluating the mineral intake show that, under the conditions of this experiment, a daily 

consumption of 30 g of walnut oil cannot be considered as the only additional source of 

microelements. 
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1.Introduction 
Walnuts are consumed worldwide, being highly appreciated both for their taste and as a source of 

important nutrients, such as essential minerals, carbohydrates, phenolic compounds, vitamins and 

polyunsaturated fatty acids [1- 3]. 

Walnut oil contains unsaturated fatty acids: linoleic (omega-6), α-linolenic (omega-3) and oleic 

(omega-9) [4]. Omega-9 monounsaturated fatty acids together with omega-3 and omega-6 

polyunsaturated fatty acids make up about 91% of the energy intake.  

Polyunsaturated fatty acids of the omega-3 and omega-6 are precursors of eicosanoids 

(prostaglandins, prostacyclins, thromboxanes, leukotrienes and lipoxins) – tissue hormones with a 

broad spectrum of activity (e.g. an anticoagulant effect, reduction in triacylglycerol concentration, and 

regulation of cardiovascular function, blood pressure or inflammatory processes) [5]. 

However, epidemiological and clinical studies show that only omega-3 fatty acids, especially 

eicosapentaenoic acid and docosahexaenoic acid, have a significant role in the prevention of coronary 

heart disease. This is due to multiple mechanisms of action, such as reducing vasoconstriction and 

thrombocyte aggregation, but also because of the hypolipid and antiarrhythmic role [5, 6].  
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Essential unsaturated fatty acids have an important role in health prophylaxis, especially in 

prevention of cardiovascular, allergic or inflammatory diseases [5]. 

Bioactive compounds in walnut oil include tocopherols, carotenoids (mainly β-carotene) and 

phytosterols.  

Data from the literature show that walnut oil contains polyphenols 1,558-1,625 mg GAE-gallic acid 

equivalent/100g), including pedunculagin, ellagic acid, tellimagrandin I, casuarictin, tellimagranin II, 

casuarinin and gallic acid [5]. 

Clinical studies have shown that polyphenols have beneficial effects on the vascular system by 

improving endothelial function, increasing antioxidant capacity, inhibiting platelet aggregation and the 

oxidation of low density lipoprotein, lowering blood pressure and reducing inflammatory response [7]. 

It has been shown that the consumption of walnuts and walnut oil, containing polyphenols, has a 

beneficial effect in preventing the occurrence of high blood pressure, diabetes, hyperlipidemia and 

obesity [8]. Walnut components such as unsaturated fatty acids, L-arginine, beneficial minerals, 

phenolic compounds and phytosterols target multiple cardiovascular risk factors and metabolic 

pathways, which explain why nuts so strongly reduce cardiovascular risk [9]. 

In addition, phenolic compounds are naturally present in walnut oils and are the main compounds 

responsible for the stability of the oil during storage [10]. 

Walnut oil is also an important source of vitamins (F, D, E, A, K) and essential mineral elements 

(especially K, Ca, Mg, P, Fe, Mn, Zn, Cu, Se, Cr). with major implications for maintaining the health 

of the body. These components give the walnut oil numerous therapeutic qualities with implications 

for the prevention and control of numerous diseases of the cardiovascular, gastrointestinal and urinary 

system [11]. 

The inclusion of walnuts in the human diet is desirable, as they have beneficial effects on the 

cardiovascular system. Their consumption plays an important role in the prevention of cardiovascular 

diseases, but also of diabetes and cancer. Due to their nutritional and medicinal benefits, walnuts have 

even been considered a natural functional food [1, 12- 14]. 

The risk factors, related to nutrition, that most affect the health status are: reduced consumption of 

fruits, vegetables, whole grains, fiber; reduced intake of nuts and seeds, n-3 fatty acids; deficiency of 

iron, vitamin A and zinc, as well as high sodium and processed meat [15]. 

Walnuts possess well-known antioxidant and anti-inflammatory bioactivity. Several studies have 

evaluated the potential role of walnuts against the initiation and progression of diseases such as cancer, 

cardiovascular and neurodegenerative diseases [16]. Regarding cardiovascular disease, a low diet in 

nuts and seeds was classified as the maximum risk factor for cardiac ischemic disease [15]. 

Clinical studies have shown the beneficial effects of nutritional diets that include nuts, such as the 

Mediterranean diet on cardiovascular disease risk factors, beneficially influencing lipid profile, 

vascular inflammation and blood pressure [12, 17]. 

The consumption of walnuts may also be beneficial for hypertensive people, as they are high in 

potassium, which favors the elimination of sodium, which is involved in increasing blood pressure. 

Copper, chromium, iron and zinc present in walnuts are essential micronutrients for human health and 

important for human metabolism [1, 18].   

While the organic compounds of walnuts are well studied, there is limited recent data on the 

mineral composition of walnuts. Ossai showed that the concentrations of Ca, Mg, K, Fe and Na in 

walnuts are higher than other elements [19]. 

The presence of potentially toxic elements, which come to fruition via the absorption of the root of 

the plant, must be taken into account when evaluating the nutritional value of the walnutsKnowing the 

mineral content of walnuts is therefore important not only from a nutritional point of view, but also for 

toxicological reasons. It must be ensured that these metals are below the respective levels PTWI 

(Provisional Tolerable Weekly Intake), PTDI (Provisional Tolerable Daily Apake) or PTMI 

(Provisional Tolerable Monthly Intake) established by FAO / WHO (2011) [20].   
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Twenty-one of the macro-, micro- and trace elements (Al, As, B, Ba, Ca, Cd, Co, Cr, Cu, Fe, K, Li, 

Mg, Mn, Mo, Na, Ni, Pb, Se, Sr and Zn) were determined in walnuts and walnut oils. Macroelements 

Ca, K, Mg and Na were present in nuts in significant quantities. Some micro- and trace elements 

(essential and non-essential) important for many metabolic and physiological functions, such as B, Ba, 

Cd, Co, Cr, Cu, Fe, Li, Mn, Mo Ni, Pb, Se, Sr and Zn, are present in walnuts in variable amounts (from 

µg / kg to mg / kg). Regarding micro- and trace elements, the following order was found (decreasing 

content): Mn> Fe> Zn> B Mo> Cu> Ni> Co> Al> Sr> Ba> Li> Pb> Se> Cr> As > Cd. In addition, the 

potentially toxic trace elements (As, Cd, Pb) determined were below the maximum values allowed in 

most of the investigated walnut samples [1].    

The concentration ranges of trace elements differ much more than those of macro-elements. As for 

Cd and Cr, the values vary even by two or more orders of magnitude. 

Whereas the major elements are mainly determined by the composition of the mother rock, where 

the walnut trees are grown, the soil contents of trace elements are influenced by environmental factors, 

such as dry and wet deposition. 

Since potentially toxic metals (eg Pb, As and Cd) may enter the food chain as a result of their 

absorption by the walnuts, it is necessary to evaluate the levels of toxic metals and to report possible 

contamination that would pose a health hazard. 

Even though walnut oil is considered to be very healthy and a useful supplement to the human diet, 

its inorganic composition is not well documented.  

From the ones presented, there is considerable interest in knowing the mineral profile of the walnut 

oil. The determination of the elements in the edible oils is important and necessary not only for the 

evaluation of the nutritional contribution, but also for determining the degree of contamination with 

toxic metals or by-products resulting from their oxidation. 

Currently, there are limited data on the concentration of microelements in walnut oil, most of them 

are related to their presence in walnut kernels. 

The purpose of this study was to determine the distribution of essential and toxic mineral elements 

from walnut oil marketed in Timisoara (Romania) and to evaluate the mineral contribution of this 

important food in the prevention of cardiovascular diseases. 

 

2.Materials and method 
Experimental 

Samples of walnut oil were taken from three different companies producing walnut oil - Romania, 

Hungary and Germany, (packaged in 100 mL glass bottles), obtained by cold pressing (noted as 

Manufacturers 1- 3), recommended for consumption or for therapeutic purposes. These samples, 

collected during the guarantee period, were the basis for the formation of the samples (10 g) for the 

analysis of the mineral elements concerned. 

The determination of mineral elements was performed by Inductively Coupled Plasma - Mass 

Spectrometer (ICP-MS) method [1,11].   

This method has been used and recommended by Cindrić I. et al. as the method that is suitable for 

determining the low and very low concentrations of the microelements in the walnut oil [1]. 

The solubilization of the oil samples was performed by the calcination method, followed by the 

solubilization of the ash in 0.5N nitric acid. The calcination of the oil samples, previously evaporated 

to dryness on the sand bath, was carried out in the NABERTHERM oven, made in Germany, Model 

LE 6/11/B150. The concentration of Fe, Mn, Zn, Cu, Cr, Ni, Co, Pb and Cd, from the solutions 

obtained after solubilization was performed using the Bruker - Aurora M90 - Quadrupole ICP-MS 

spectrometer. The following reagents were used: 65% super nitric acid - Merck (d = 1.39 g/cm3); 

standard calibration solution (1 g/1000mL) of Merck purity; bidistilled water.  
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 Statistical processing 
All analyses were carried out in triplicate. The mean and SD of each sample was calculated. 

 

3.Results and discussions 
Walnut seeds have a remarkable amount of minerals (Mg and Ca being the major minerals), which 

are beneficial for the health of the body. The quality of walnut oils and other edible oils are directly 

related to the metal content. Particularly important are trace elements such as Fe, Cu, Ca, Mg, Co, Ni 

and Mn, which increase the oxidation rate of the oil, especially Cu and Ni, which affect the quality by 

increasing its oxidative degradation. 

 Other toxic mineral elements such as Cr, Cd and Pb, important for their metabolic role but 

also for their toxicity, may be accidentally present in walnut oil. The content of metals and metalloids 

found in walnut oil is generally lower than in walnuts, indicating that the analyzed elements are mainly 

related to the proteins of the walnut core, and by pressing, they remain in residues.  

The experimental results obtained in determining the essential and toxic elements of the walnut oil 

samples are presented in table 1; each value represents the average of three determinations. 

  

Table 1. The concentration of essential and toxic trace elements in walnut oil 

Specification 
Mineral element, mg/kg walnut oil 

Fe Mn Zn Cu Cr Ni Co Pb Cd 

Manufacturer 1 3.142± 

0.323 

2.018± 

0.317 

1.120± 

0.203 

0.185± 

0.039 

0.106± 

0.034 

0.052± 

0.017 

0.002± 

0.000 

0.031± 

0.031 

0.002± 

0.000 

Manufacturer 2 3.621± 

0.226 

2.502± 

0.279 

1.782± 

0.291 

0.226± 

0.056 

0.088± 

0.018 

0.081± 

0.022. 

0.001± 

0.000 

0.024± 

0.014 

0.002± 

0.000 

Manufacturer 3 2.576± 

0.330 

1.876± 

0.312 

1.548± 

0.208 

0.215± 

0.042 

0.154± 

0.034 

0.063± 

0.018 

0.003± 

0.000 

0.020± 

0.010 

0.001± 

0.000 

Mean value 3.113± 

0.427 

2.132± 

0.268 

1.483± 

0.274 

0.209± 

0.017 

0.116± 

0.028 

0.065± 

0.012 

0.002± 

0.001 

0.025± 

0.005 

0.002 

 

 

As can be seen from the ones presented in table 1, the distribution of the mineral elements in the 

walnut oil samples taken in the experiment shows a marked non-uniformity, depending on the nature 

of the element and the origin of the sample. The concentration of the microelements in the walnut oil is 

conditioned by their concentration in the walnut kernel used to obtain it and varies depending on the 

walnut variety, the conditions of cultivation, harvesting and storage [1].    

The concentration of the analyzed mineral elements varies, having values between 0.001 mg/kg 

(for Co and Cd) and 3.621 mg/kg (for Fe). 

The concentrations of the mineral elements determined experimentally are comparable to those 

obtained by other researchers, when analyzing similar vegetable oils [11, 21]. Some differences can be 

explained by the fact that the mineral profile of walnut oils is determined by a number of factors: nut 

species, cultivation conditions, reaction techniques, packing and storage, etc. [21, 22]. 

The best represented of these microelements are Fe, Mn and Zn. The rest of the essential elements 

were determined in much lower concentrations - Cu, Cr, Ni and even very low concentrations - Co, Pb 

and Cd. The elements with high toxic potential (Co, Pb and Cd) were determined in very low and 

extremely low concentrations.  

The low values of the concentrations of the essential elements do not diminish by any means their 

importance. Their presence, even in low concentrations, play significant cardioprotective roles when 

they are present in adequate pharmacologic concentrations due to their antioxidant, anti-inflammatory 

and immune function modulatory activities [23- 25]. 

Iron, an essential micronutrient for oxygen transport and storage, for muscle and cardiac 

metabolism as well as for protein synthesis and degradation [26], was determined in the highest 

concentrations of the analyzed elements, respectively between 2.576 – 3.621 mg/kg. The average iron 

concentration in the studied walnut oil was 3.113 ± 0.427 mg/kg. Deficiency of this element is 

associated with anemia as well as other cardiovascular conditions (pulmonary arterial hypertension, 
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heart failure) [25, 27]. Iron deficiency can lead to various biochemical and metabolic disorders that 

ultimately lead to aggravation of cardiovascular disease. 

In the study carried out by Cindrić and co-workers, the concentration of iron in the walnut oil 

studied ranged between 5.35-86.4 mg/kg [1]. 

It is well known that mineral iron is a key element for hemoglobin synthesis, as well as for the 

health and functioning of the body. The daily intake required depends on the age and sex of the person, 

for an adult male the need is about 8 mg [28].  

Manganese, another essential microelement involved in the metabolism of carbohydrates, fats and 

proteins [25] has been identified in concentrations ranging from 1.120-1.782 mg/kg. It is present in 

smaller quantities compared to the average Fe concentration, but higher than the Zn concentration. 

The average concentration of this microelement was 2.132±0.268 mg/kg. Manganese is associated 

with some changes in heart rate and blood pressure, [24] as well as with the prevention of 

atherosclerosis in hypertensive patients [25]. 

Data from the literature indicate a concentration of manganese in walnut oil between 0.099-0.012 

mg/kg, with an average of 0.041 mg/kg [1]. Manganese is considered an essential micronutrient for the 

human body, being necessary for the normal functioning of the brain, nervous system and many 

enzymatic systems. 

Various studies indicate that low serum level of Mn is associated with atherosclerosis. A recent 

study by Bagheri et al. [29] reported an inverse association between serum manganese level and 

severity of atherosclerosis. The severity of atherosclerosis increases as the serum Mn level decreases. 

Serum levels of manganese above physiologic limits have been associated with decreased 

myocardial contractility and abnormal electrocardiogram findings [23]. 

Zinc is present in all enzyme systems in the body. Zinc plays a significant role in stabilizing 

biological membranes, in nucleic acid biosynthesis and protein synthesis, in preservation of vascular 

endothelial function, and in protecting macromolecules against reactive oxygen species. Zinc 

deficiency is more common in patients with cardiovascular disease [23]. Low serum concentrations of 

Zn were found in hypertensive with heart disease subjects [25].  

Several studies have documented an inverse relationship between serum Zn levels and 

cardiovascular disease and between serum zinc levels and cardiovascular disease risk markers, 

(including atherosclerosis, insulin levels, hyperuricemia and higher serum hs-CRP). Direct 

associations between serum Zn level and HDL-cholesterol, albumin and red blood cells have also been 

citated [23, 30, 31]. 

The concentration limits of this microelement in the oil samples analyzed are between 1.200 – 

1.782 mg/kg. Other authors report zinc concentrations between 9.7-85 mg/kg. With an average of 38.6 

mg/kg. Although zinc is the microelement that was found along with iron and manganese in the 

highest quantity, the values are significantly lower than those found in other studies [1]. 

Zn is one of the most abundant nutritionally essential elements in the human body. 85% of whole 

Zn is found in muscles and bones, 11% in skin and liver, and the rest in all other tissues [32]. 

As the second most abundant transition metal ion in the human body after iron, Zn is considered to 

be an essential factor in many biological processes, such as brain function and pathology, gene 

transcription, immune function and mammalian reproduction [33]. 

Cooper, an essential microelement whose deficiency is associated with several cardiovascular 

diseases, arteriosclerosis, CAD,  including myocardial infarction, congestive cardiac failure.  

Several mechanisms underlie copper-deficiency induced cardiovascular disease, including 

abnormal functioning of copper-dependent enzymes (cytochrome C oxidase, lysyl oxidase, 

ceruloplasmin, peptidylglycine α-amidating mono-oxygenase and dopamine β-mono-oxygenase), 

glycation, peroxidation, and defective NO activities [23]. Cu also plays an anti-inflammatory, anti-

infectious and antiviral role [34]. 

In the studied walnut oil Cu was determined within the limits of concentrations between 0.185 - 

0.226 mg/kg, and the average concentration of this element was 0.209 ± 0.017 mg/kg. 
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Similar concentrations of Cu in walnut oil were also detected in the study by Cindrič et al., 0.073-

0.529 mg/kg [1]. 

Trivalent chromium is an essential mineral that plays a significant role in lipid and carbohydrate 

metabolism [35]. It constitutes part of the glucose/insulin-complex system, otherwise known as 

glucose tolerance factor, and acts as a critical cofactor in the action of insulin [36]. 

The insulin resistance induced by chromium deficiency is considered to be a risk factor for the 

occurrence of dyslipidemia and hyperglycemia. It is well known that these metabolic disorders are 

associated with the risk of cardiovascular disease occurring in the general population. The trivalent 

Studies by and Newman et al. [37,38] show that a plasma chromium level < 0.06 µg/L is strongly 

associated with CAD risk. 

Insulin resistance also leads to other risk factors for adverse cardiovascular events such as 

hypertension, dyslipidemia, hyperuricemia and obesity [23]. In patients with atherosclerosis, 

myocardial infarction and peripheral vascular disease, high insulin levels were detected [39]. 

The trivalent chromium was determined in small amounts, between 0.088-0.154 mg/kg in the 

analyzed walnut oil. Similar amounts of Cr trivalent 0.002-0.152 mg/kg have also been reported by 

other authors who determined microelements such as Cr in walnut oil [1]. 

Determination of this microelement is important because too high concentrations of Cr can lead to 

complications affecting different organ systems, and long-term exposure can even cause DNA 

mutations [40]. 

Nickel, an essential microelement only in very small quantities [41], has been identified in 

concentrations of: 0.052 - 0.081 mg/kg.  

Other studies have determined walnut oil concentrations of 0.0070-0.069 mg/kg [1].  

Although the biological function of nickel is still unclear in the human body, nickel is found in 

higher concentrations in nucleic acids, especially RNA, and is thought to be involved in the structure 

or function of proteins. It is considered that nickel could play a role, as a cofactor, in activating certain 

enzymes involved in the breakdown or use of glucose [26].  

When nickel absorption is too high, it can become harmful to health, having a hematotoxic, 

immunotoxic, neurotoxic, pulmonary, nephrotoxic, hepatotoxic and carcinogenic effect [42]. 

Cobalt is an essential microelement, a major component of vitamin B12, but also a cofactor of 

enzymes involved in DNA biosynthesis and amino acid metabolism [43]. In the analyzed samples, the 

cobalt was determined in extremely low concentrations: 0.001- 0.003 mg/kg, so the walnut oil 

analyzed does not show interest in terms of the contribution of Co. The values obtained are similar to 

those obtained by other authors, who reported Co values between 0.0009- 0.0029 mg/kg [1]. 

Knowing the concentration of this element is important because exposing the body to 

concentrations above normal limits can cause subacute cardiomyopathy with impaired cardiac systolic 

function that requires differential diagnosis with other forms of dilative cardiomyopathy. The onset of 

cobalt-induced cardiomyopathy seems to require the coexistence of one or more cofactors, in particular 

a low-protein diet, thiamine deficiency, hypothyroidism and alcoholism [44]. 

Lead (Pb) and cadmium (Cd), elements with pronounced toxic properties for the human body, 

cause both acute and chronic poisoning, adverse effects on the kidney, liver, heart, vascular and 

immune systems [24, 25]. The european legislation limits the concentrations of lead and cadmium in 

vegetable oils to maximum values of 0.1 mg/kg for Pb, respectively 0.05 mg/kg Cd [45]. Their 

concentrations have very low and extremely low values, between 0.020-0.031 mg/kg Pb, respectively 

0.001-0.002 mg/kg Cd, well below the limit allowed by European legislation. 

Another study found Pb values of 0.077-0.335 mg/kg, respectively Cd up to 0.0032 mg/kg [1]. 

Regarding the distribution of the mineral elements analyzed in the walnut oil samples, the average 

values of their concentrations show the following decreasing trend: Fe > Mn > Zn >> Cu > Cr > Ni >> 

Pb @ Co > Cd. 

The average concentrations of the essential elements (table 1) allowed to evaluate the mineral 

intake for a daily consumption of 30 grams of oil (the equivalent of 50 g walnut kernel). 
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When evaluating the mineral intake of walnut oil, a daily consumption of 30 g of walnut oil was 

taken into account, considering that the contents of Fe, Mn, Zn, Cu, Cr, Ni, Co, Pb and Cd present in 

the 30 g of oil is below the permissible tolerance limits (table 4) [45]. 

This aspect was also agreed by Cindrić et al. who, when determining mineral and toxic elements of 

walnut and walnut oil, reported that he "did not observe any harmful impact of these elements by 

consuming up to 100 g of walnuts per day" [1]. Under the conditions of the present experiment, 30 g of 

walnut oil contain, on average: 0.093 mg Fe, 0.064 mg Mn, 0.045 mg Zn, 0.006 mg Cu, 0.003 mg Cr, 

insignificant amounts of Ni and Co and extremely small amounts of Pb and Cd. 

Taking into account the daily requirement of mineral elements, recommended by the Food and 

Nutrition Board, Institute of Medicine, National Academies, for persons between the ages of 19-50 

years [46] (Table 2) consumption 30 grams of oil/day (in the form of salads, sauces, etc.), covers a 

small part of the necessities of Fe, Mn, Zn, Cu and Cr. (Table 3). 

 

Table 2. Reference values of the necessary Fe, Mn, Zn, Cu and Cr 

in the daily-recommended diet 

Specification 
Recommended necessary intake (mg/day) 

Fe Mn Zn Cu Cr 

Men aged, 19-50 8 2.3 11 0.900 0.035 

Women aged, 19-50 18 1.8 8 0.900 0.025 

 

Table 3.  Mineral intake corresponding to a consumption of 30g walnut oil/day 

People range 
Mineral supply (%) 

Fe Mn Zn Cu Cr 

Men aged, 19-50 1.17 2.78 0.40 0.70 9.94 

Women aged, 19-50 0.52 3.55 0.56 0.70 13.92 

 

The data presented in table 3 shows that a daily consumption of 30 g of walnut oil (in the form of 

sauce, salad, etc.) covers only a small part of the daily requirement of Fe, Mn, Zn, Cu and to a greater 

extent from Cr. It can be seen that a daily consumption of 30 g of oil provides between 9.94 - 13.92% 

of the Cr requirement for men and women. 

Under these conditions, the analyzed walnut oil cannot be considered as the only additional source 

of microelements, although it contains appreciable amounts of Fe, Mn, Zn and less Cu and Cr. These 

values may be somewhat explained by the reduced amount of oil consumed, as compared to other 

foods consumed in larger quantities. 

Because the concentrations of the essential microelements in the 30 g of walnut oil (Table 4) are 

well below the tolerance limits allowed by the Food and Nutrition Board, National Academies of 

Sciences, Engineering, and Medicine [47], the amount of oil can be supplemented by obtaining thus, 

an increase in mineral intake.  

 

Table 4. The content of essential microelements in 30 g of walnut oil compared with  

the tolerable limits allowed (men and women between the ages of 19 and 50) 

Specification 
Esential microelements 

Fe Mn Zn Cu Cr Ni Co 

The tolerated amount, mg/day 45 11 40 10 
Not 

determined 
1 - 

Microelements content (mg) 

in 30g oil 
0.093 0.064 0.045 0.006 0.003 0.002 0.000 

 

Further oil consumption needs to be done with great care as an excess of oil brings with it 

compounds and compounds that can be harmful over certain concentration limits. 

  Dietary changes remain the cornerstone for the prevention and treatment of cardiovascular 
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disease. Patients with cardiovascular disease generally present a cumulative of both unmodifiable and 

modifiable cardiovascular risk factors, and currently the metabolic syndrome is frequently associated 

with hyperuricemia. In the treatment of hyperuricemia, a diet rich in vegetables and fresh fruits is 

recommended [48, 49]. There is convincing evidence that a cardio-protective diet that includes nuts is 

an important lifestyle practice for managing the risk of cardiovascular disease [50]. Walnut 

consumption 1-4 times/week was associated with a 30% decrease in the risk of cardiovascular disease 

[15]. 

Nut consumption (42.5-85 g/day) has been shown to lower serum levels of both total cholesterol 

and LDL-cholesterol, lower blood pressure, improve endothelial function, decrease both oxidative 

stress and inflammation markers [51] 

The European guideline for the prevention of cardiovascular disease recommends a daily intake of 

30 g of unsalted nuts, an indication resulting from a meta-analysis of cohort studies that showed a 

reduction in the risk of cardiovascular disease by 30% [52, 53]. 

Data from the literature have shown that frequent walnut consumption is associated with improved 

risk factors for cardiovascular disease [54, 55] and with a lower risk of developing cardiovascular 

disease [56, 57]. Clinical studies have reported beneficial effects of walnut consumption on blood 

lipids [48], inflammatory parameters, insulin resistance [57, 58] and blood pressure [59]. Walnuts are a 

good source of unsaturated fatty acids and are rich in fiber, minerals (potassium, calcium and 

magnesium), vitamins (folate and E), phytosterols and polyphenols [58]. 

Frequent consumption of walnuts and/or walnut oil (which is usually how walnut products are 

consumed) can improve cardiovascular risk through mechanisms that extend beyond the established 

action of reducing cholesterol [60]. 

From the ones presented, there is considerable interest in knowing the mineral profile of the walnut 

oil. The determination of the elements in the edible oils is important and necessary not only for the 

evaluation of the nutritional contribution, but also for determining the degree of contamination with 

toxic metals or by-products resulting from their oxidation. 

 

4.Conclusions 
Comparison of the metal content of oils and nuts leads to useful information for nutritional science. 

The experimental results obtained in the analysis of the essential mineral microelements show that 

the walnut oil samples analyzed contain noticeable amounts of Fe, Mn and Cu, low contents of Cu, Cr 

and Ni and insignificant of Co. Toxic elements: Pb and Cd were identified in very small quantities, 

below the allowed toxicity limit.  

The data obtained when evaluating the mineral intake show that a daily consumption of 30 grams 

of walnut oil covers only a small part (0.52% - 3.55%) of the daily requirement of Fe, Mn, Zn, Cu, 

respectively 9.94 - 13.92% of the daily requirement of Cr for men and women. 

Under the conditions of the present experiment, the walnut oil analyzed cannot be considered as an 

additional single source of mineral microelements, but it can be recommended, as well as the food 

consumption as a dietary mineralizing food. 

Modifying the diet remains essential for the prevention and treatment of cardiovascular disease, 

with evidence that a cardioprotective diet that includes nuts is an important lifestyle practice for 

managing the risk of cardiovascular disease.  
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