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Study on the Property and Milk Processing of Small Walnut Protein
during Aqueous QOil Extraction

MA Yun-hui, QIU Ai-yong, GU Ying
(School of Food Science and Technology, Jiangnan University, Wuxi 214122, China)

Abstract; After the aqueous extraction of oil from small walnut, the slurry which was separated from the
top oil layer contain a great deal of protein. To make use of the protein, the properties and milk
processing of small walnut protein during aqueous oil extraction were studied in this article. The optimum
conditions were: pH 8.5 temperature 70 °C, solid-to-water ratio 1 ¢ 8(g * mL), extraction time 3 'h,
times of reextractions 3, the mass concentration of sodium pyrophosphate 0.5 g/L,and the extraction
yield of protein was 63.78%. The yield can be improved to 72.16% by grinding secondly. The
concoction made small walnut protein milk have good stability,and its sense and physicochemical index
could reach the national standards of walnut milk,
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Tab.1 Main composition of small walnut kernel

A RESH/ %
H R 66. 08
HEA 13.05

K4 4.64

K& 1.50

He 14.73
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Tab.2 Results of various protein contents in small walnut

protein
A ERYE/ % FRSH/ Y
BEA 46.25 100
HEH 7.22 15.61
»ERQ 3.07 6.64
MEEA 3.36 7.26
B£EA 26. 38 57.04
AEEA 6.22 13. 45

.« WEEEN /(100 g REEDEHR) .
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Tab,1 Essential amino acids contents in small walnut
mg/hg
#HE RE RRE ¥R HE H4 EL
® M R AR B B ™M
/MEBE 324.8 636.3 372.3 493.8 328.6 439.6 153.3
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Fig.1 Effect of pH on the small walnut solubility
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Fig.2 Effect of extraction pH on the yield and concen-

tration of protein
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Fig. 3 Effect of extraction time on the yield and concen-

tration of protein
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Fig. 4 Effect of times of reextractions on the yield and
concentration of protein
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Fig. 5 Effect of solid-to-water ratio on the yield and
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Fig. 6 Effect of extraction temperature on the yield and

concentration of protein
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Tab. 4 Results of the stability of small walnut protein milk £S5 MNEREBEAANBBEERESWK
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