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Ultrasonic Extraction of Walnut (Juglans regia L. ) Kernel and Analysis of the Oxidation Resistance of the Extracts

LI Xiao-xiao, ZHANG Wen-bin“ , YANG Rui-jin  ( College of Food,Jiangnan University, Wuxi, Jiangsu 214122)

Abstract [ Objective | To extract polyphenols from Juglans regia L. with realtivley high activity, and to enhance the utilization value of J. regia.
[ Method | Ultrasonic extraction was applied directly to process J. regia kernel by adding 70% ethanol containing 0. 05 mol/L hydrochloric acid.
The total phenol content was measured by Folin-Ciocalteu method. The antioxidant activity was evaluated using free radicals scavenging capacity
and iron ion reducing ability. [ Result] As for the four times ultrasonic extraction (65 °C, 10 min) of J. regia extracting solution, polyphenols
content was (12.03 £0. 16) mg/g walnut kernel; The remained polyphenols in the kernel was 0.38 mg/g walnut kernel, which was lower than
that in walnut kernel treated with conventional alkali soaking method. Compared with t-butyl hydroqumone (TBHQ) and vitamin C, walnut poly-
phenol extract showed superior antioxidant capacity in terms of scavenging free radicals and reducing iron ion. [ Conclusion ] Direct ultrasonic ex-

traction of walnut kernel not only removed polyphenols with high efficiency but also provided potential antioxidant additive for food industry.
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Note ;1. Raw material of walnut; 2. Walnut kernels without baking after four times of acidic ethanol ultrasonic extraction; 3. Walnut kernels with baking

after four times of acidic ethanol ultrasonic extraction; 4. Walnut kernels with baking after alkali peeling treatment.
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Fig.3 DPPH radical scavenging ability of walnut polyphenols,
TBHQ, V. and V; at different concentrations
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Fig.6 Antioxidant activity of 60 pg/ mL walnut polyphenols,
TBHQ and V; measured by f-carotene bleaching assay
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