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Effect of Walnut Protein on the Quality of Prepared Food
L1 Xiang-yang"?, LI1U Xiao-nan®, YIN Yan-lin?, ZUO Dong-ying',
MA jian-gang', WANG Zhan-yong*, GUO An-min?
(1. Hebei Lvlei Agroforestry Technology Co., Ltd., Shijiazhuang, Hebei 050050, Ching; 2. School of Food
Science and Engineering, Shandong Agricultural University, Taian, Shandong 271018, China)

Abstract: Chinaisrich in walnut meal resources, the protein content of walnut meal is high, but it has not
been fully utilized. Low fat food is in line with people's health consumption concept, but it often has some
problems such as high hardness, low moisture content, poor taste and flavor. Walnut protein was prepared
from walnut meal by appropriate enzymatic hydrolysis technology, and the walnut protein was applied to the
processing of prepared food to explore its influence on the quality of prepared food. The results showed that
the walnut protein prepared by moderate enzymatic hydrolysis technology could significantly improve the
quality and the cooked yield of prepared food. This study can provide technical support and theoretical basis

for making full use of walnut meal resources and developing new low-fat conditioning food.
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Tablel Sensory evaluation standard of pork mince

o H 414y 1 2 3 4 5
IR IR A 2Rk P F RS AR T ik
IS PRIEAR P 3 A LA I S B
Jte TR At B2 A )
fiikEs HROKZ GEFEARY ARUR| P (et SRR ZA7 TN
&P BISYN i MEL IR —f NEL IR NEE Sz 11100

1.2.3 Kb
RIS KR T Origin 8.0, Excel L& SPSS
16.0 FHATIERI . ALBES 50T

2 HR5HMH

21 BHEBMEARERAKE. RiEER G
EE I RCES: b
TR T A Bk 2 A A A R A PR JBE ) R 7K

PEL RIMPE GRS RIS 2, & 2 BRI
PREE 0058 PR P BE AR DROK R | DRI B df AR
HRA BRI RE R o PR RE O A Y ROK
ARG SRR, TN R rRpKEsm
75 O FH T 7 B 288 ] B RS it BN T, R A%0iEE JEE
it figp 1 ROK 2 L HAROKPERE T S 1900 R BCR
ML, ST, A6 3 W P Rk 2 1
IR B AL F5 B PRk A

®2 BZHREARMEI ARRKMER ™ RAHFENZMD

Table2 Effects of walnut protein addition on water holding capacity and product ripening yield of pork mince %
HHBmE 0 1 2 3 4 5 6
PR M 61.03+ 0.11 62.18 + 0.07 64.96 + 0.10 67.67+ 0.12 69.39+ 0.03 71.37+ 0.07 71.83+ 0.16
[ASikes 62.85+ 0.09 64.39+ 0.21 67.32+ 0.15 69.59 + 0.06 72.31+ 0.25 73.67+ 0.13 73.96 £ 0.08
(e 83.67+ 0.13 85.17 + 0.03 87.85+ 0.31 90.36 + 0.19 93.78 £ 0.14 94.97 + 0.19 94.96 + 0.29
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Fig.1 Effect of walnut protein addition on (A) cooked yield,
(B) ail retention and (C) water retention of the mince
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Table3 Effect of walnut protein addition on texture characteristics of pork mince

BHBINE% 0 1 2 3 4 5 6
T B g 421400+ 40 4853.00+98 5509.00+ 176 6290.00+ 175 6839.00+ 109 7067.00+ 196 7 174.00+ 152
HNEI% 0.61+ 0.05 0.69+ 0.02 0.70% 0.01 0.75% 0.03 0.80% 0.02 0.83%0.03 0.81%0.02
ml 52 V1% 0.30+ 0.03 0.32+ 0.02 0.33%0.02 0.35% 0.02 0.36* 0.03 0.37%0.02 0.35%0.01
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Fig.2 Effectsof walnut protein addition on (A) hardness, (B) chewiness,(C) resilienceand (D) elasticity of pork mince
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Table4 Effect of walnut protein addition on mince color
HEARINEI% 0 1 2 3 4 5 6
a* 5.06 = 0.03 5.16 £ 0.05 5.23+ 0.03 5.28+ 0.03 5.33% 0.04 5.44+ 0.07 5.53+ 0.09
b* 16.09 + 0.23 16.39+ 0.15 16.52+ 0.16 16.59 + 0.20 16.63+ 0.18 16.67 + 0.18 16.72+ 0.16
L* 63.09 + 0.37 63.18+ 0.38 63.25+ 0.37 63.34+ 0.36 63.40+ 0.34 63.46 + 0.32 63.54+ 0.33
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Table5 Effect of walnut protein addition on sensory evaluation of pork mince

B HI % 0 1 2 3 4 5 6
B33 2.67+0.35 3.33+ 0.47 356+ 026  3.66+0.35 3.83+0.38 4.44+ 0.26 4.22+0.30
U 15y 2.72+0.33 3.33+ 0.47 356+ 026  3.72+0.33 3.83+0.26 439+ 0.25 411+ 0.22
15y 2.78+ 0.30 3.44+0.26 367+024  378+0.30 3.89+ 0.34 4.56 + 0.26 416+ 0.38
[GREIAS 250+ 0.26 3.33+0.35 339+025 35+026 3.67+0.35 444+ 0.26 416+ 0.38
I PR 2.67+0.35 3.22+0.42 3394025  3.44+0.26 3.89+0.10 456+ 0.26 4.22+0.18
ST 43 13.34+ 159 18.30+197 1757+126 18.10+ 1.50 19.11+ 1.43 2239+ 129  20.87+ 1.28
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