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Physico—chemical Properties of Walnut 0il Extracted with Solvent and Aqueous Enzymatic Methods
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Abstract: The physical—chemical properties of walnut oil extracted with solvent and aqueous enzymatic methods were
determined and compared in this paper. It showed that the extraction methods affected walnut oil properties to some degree.
Compared with the solvent method, the aqueous enzymatic method yields walnut oil with the following quality attributes:
higher transparency, lighter color, better taste, lower free fatty acidvalue, lower unsaponifiable matter contents and fewer

phosphatides, but pooreroxidative stability. At the same time, results showed that there isnosignificant difference infattyacid

compositions of either the solvent or the enzyme extracted walnut oil.
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aqueous enzymatic method
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Table 2 Main physical properties of walnut oil extracted with
solvent or aqueous enzymatic method
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Table 3 Main chemical properties of solvent or enzyme
extracted walnut oil
S Ay Ay L ey KEL  BiEoH
(mg KOH/g i) (g1/100g) (mg KOH/g i) #yei®) &)
VINAPS 0.27 163.0 188. 1 2.5 0.03
WAL 0.33 162. 6 188.8 2.9 0.23

I 3 T LUR L, PR RO 5060 il g (0 Ay A 2
WA K (p > 0.05) IR )52 M A e 2 (p <
0.01), WRINEFEHU AR, FCRERG 5 2w T KM
I DA N i IR 1R 2 K PR i, SR K B A AR IO A > il
i T B ORI o W T B B B . e TR R SRR, B
A AR 7K 2 B n s AL Al R K AR R W g A, Wi
W RAT AR, AR & A KRR, e it
WA, Ak i S RS e IR AR, SRl 0 R
(0 BT, DRI AP 7 i IR O b, TR KA B R K L 2



AL

2007, Vol. 28, No. 12 145

R4 OKEEESBTEREVEH MBS R BEAABRE AL

Table 4 Fatty acid compositions of walnut oil extracted with solvent or aqueous enzymatic method
S Ak IR TR 1 53 ()
FiAIR FAAIm IR W iR iR (w-6) VKRR (0-3) 1R AL - IR
PINLGAES 5.4 0.1 2.5 19.6 61.9 10.3 0.1 0.2
DARIRES 5.2 0.1 2.6 19.5 61.8 10.5 0.1 0.2

Br, TSR HH K Bkl AT DU S SRR TP . R
3 [T, PR R IR R . K2
R (p < 0. 05) o WANLIEI LB IR . K
EAAE Y TR L, I SRR SR R ) il A U S R
Wiwe . MWl WA R, R A LA M
24 PABRERE T V20 Rk i T 1D R AL S D R i)

2R 4 W LUE H, KB 5 9 500 v 6 A6k 3 i 1)
RNt H B A 22 (p > 0. 05) , PRI 7 iL4EIm
KA 3t i 6 AR 0 TR 4 B RN 5 B SR AR ), SEIG 45 R
& WH P ol 7 9 B BT A% Bk vl R A T R A s R R R A
90% LA I, AT NG BR—— YV BRIER (ALA) FNE 3 R
(LA) & H8AE70% LL 1=, HMUFA/PUFA L3 1:5,
HIEHP Mg AR S, kIR R E & o -3 Al
w =6 MG, R IR SR . B A AR A
SR REFNN R B AR BT, NN A Rk rh Wi R
MIEE N BRI I, W RRER AN A, BN AN
5 8T LB PR (0 AR o TR Ak v T v T RR PR
B R i 4 5 Le s Ok A, SR A AR R R
Lo A% MK G [0 5 I 1 2L 15 1 0 E B T I T e 1 )
Jo A itk
25 JKEEE S E NS U Bk i i A A AR e PRI LA

35

30 F —— WL
a5 | —u— JKHFE

20

T4 AAE (meq/kg)

I (d)

1 PRI 7T A X bt AR S LR E 1 RS
Fig.1 Effects of extraction methods on oxidative stability of

walnut oil
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