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Primary Tastes

• Glutamic Acid (Glu) - 3990

• Aspartic Acid (Asp) – 1610

• Lysine (Lys) - 511
Walnuts

• Glutamic Acid (Glu) – 48.12

• Aspartic Acid (Asp) – 32.1

• Lysine (Lys) - 0
Almonds

• Glutamic Acid (Glu) – 1.532

• Aspartic Acid (Asp) – 0.5173

• Lysine (Lys) - 0
Pecans

Comparison of
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Content in Nuts 
(mg/100g kernels)
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