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Effects of Drying Method and Storage Time on Nutritional Quality and Antioxidant Activity of Walnut Male Flowers

ZHANG Wene, WANG Changlei, SHI Binbin, PAN Xuejun>l<
(Guizhou Engineering Research Center for Fruit Crops, Guizhou University, Guiyang 550025, China)

Abstract: The effects of drying methods and storage time on the contents of nutritional components, mineral elements,
amino acids and bioactive compounds and antioxidant activity in walnut male flowers (Juglans sigillata ‘Qianhe-7") were
investigated. The results indicated that oven drying led to higher contents of fat, soluble sugars, starch, titratable acid, total
phenols, total flavonoids and 15 amino acids in dried walnut male flowers than shade air drying, while retaining higher
antioxidant activity although there was no significant difference between two drying methods in the contents of ash, mineral
elements, crude fibers, and amino acids such as Gly and Leu. Our results also showed there were no obvious changes with
storage time in terms of the contents of all nutritional compounds and antioxidant activity except some amino acids such as
Phe, Try, Cys, Lys and Arg in both dried samples.
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