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Cultivars completely lacking phorbol esters provide the basis for EdibleNut, from 

which the innovative nut known as Chuta® can be grown. Delicious snacks and 

other foodstuffs can be produced from Chuta® kernels. Another possibility is the 

extraction of oil that can be used for cooking or as a raw material for cosmetics. 

The remaining press cake or kernel meal can be channeled into production of 

protein powder. 

Salient cultivar features of 

EdibleNut: 

• No phorbol esters 

• Favourable fatty acid composition 

• Favourable amino acid composition 

• Concentrated harvest period 

• Reduced plant size for easy harvest 

• Adapted to diverse environments 

• High yield stability 

* Sources:  

  Chuta: own data; other nuts: USDA National 

Nutrient Data Base 2017 

mailto:webmaster@jatrosolutions.de
http://www.jatrosolutions.com/

