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Abstract
as test materials, packed with PE40 modified bag and stored at (0+0.5) °C for 60 days. Using de-greening and non-greening, normal temper-

In order to find out the fresh-keeping effect of fresh walnuts stored at low temperature by different methods, fresh walnuts were used

ature and low temperature (refrigeration temperature 4 °C) , ordinary plastic bag sealed and semi-closed conditions, the preservation effect of
different storage methods was explored. The results showed that after storage of fresh walnuts at low temperature, the storage method of de-
greening + cold storage (4 °C) + food storage bag (transparent) + semi-enclosed (free cover of the bag) was better than other treatments,
and the kernel browning index was lower. The seed coat had the best separation degree, and the seed coat color, aroma and flavor were good,

and the storage time was 7 days.
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Table 1 The grading of each sensory quality of walnut kernels

e Az i€, MRz oy B % (R E S HFA AU

Grade Seed coat color Seed coat resolution Color of walnut kernel Aroma Flavor

1 4% Grade 1 Ee i, GV PN Efa) WHRIE T Tl

2 %% Grade 2 HEH AL/ R, A7 5% B IR REN HE Ja iR AN R

3 %% Grade 3 K50 XE LA, A K ik v i, R GRS , EETRIR
4 % Grade 4 e tn, pigichih (BESREE e, TR

5 %% Grade 5 TR eYioRet TER A R R AR

100

80

60

40

REGEEIRIL
Color change index

3

20

I

0775 S S

1 ) 3
432 Treatment
TE A IR A ARG R 308 22 53 .35 (P<0. 05)
Note : Different small letters among different treatments indicated sig-
nificant differences( P<0. 05)
E1 AEEFEARREEREREHNI
Fig.1 Effects of different storage methods on the color change

index of peel
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Fig.2 Effects of different storage methods on the color brown-
ing index of peel
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Fig.3 Effects of different storage methods on the sensory quality of fresh walnuts

Fig.4 Fresh-keeping effect of walnut green skin by different storage methods
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Fig.5 The preservation effect of decorticated walnut nut by different storage methods
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Fig. 6 Fresh-keeping effect of fresh walnut seed coat by different storage methods
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Fig.7 Fresh-keeping effect of fresh walnut seed kernels by different storage methods
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