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Main Components and Processing Utilization of Cashew Apple

WANG Jin-hui, LIANG Li-hong, HUANG Wei-jian, ZHANG Zhong-run, HUANG Hai-jie

(Tropical Crops Genetic Resources Institute of CATAS/ Key Laboratory of Tropical Crops Germplasm Resources Utilization»
Ministry of Agriculture, Danzhou. 571737, China)

Abstract: In the paper. the main components and the factors that affect the nutritional components were re-
viewed, the present situation, problems and research progresses of processing utilization of cashew apple in the
world were also elucidated. And the processing utilization of cashew apple were also prospected.

Key words . cashew apple; components; influencing factors; processing utilization
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Pharmacology of Alpha Conotoxins Acting
at Nicotinic Acetylcholine Receptors

WU Yong: ZHU Xiao-peng, AN Ting-ting: ZHANGSUN Dong-ting, LUO Su-lan
(Key Laboratory of Tropical Biological Resources, MOE, College of Ocean

College of Materials & Chemical Engineering, Hainan University, Haikou 570228, China)

Abstract . Conotoxins ( CTXs) are one kind active peptide from venom ducts of predatory snails of the genus Co-
nus, which possess low molecular mass, novel structure and high selectivity for different receptors’ subtypes.
CTXs can be used as candidates for novel drugs or potential drug leads. Based on ligand binding sites, conus
peptides were divided into different classes. @-CTXs are one of important kind CTXs which share the following ar-
rangement of cysteine residues in the primary amino acid sequence; CC — C — C. According to the number of a-
mino acids between cysteine residues, a-CTXs were further divided into different subfamilies. «-CTXs are selec-
tive antagonists of neuromuscular or neuronal nicotinic acetylcholine receptors (nAChRs) » which are very impor-
tant in clinic therapy for neuralgia, Parkinson’s disease, dementia , Alzheimer’s disease and small cell lung
cancer et al. In the paper, the structure, classification and the interaction of @-CTXs and nAChRs were re-
viewed.

Key words . alpha-conotoxins; nicotinic acetylcholine receptors; structure; classification; interaction



