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Effects of different heat treatment on oxidordeuctase activity of walnut kernel

AR RAE

7
WU Qiu-hao' JIA Li-rong’
TR

HUANG Rong-rong'
(. PRS2y SR a5, 1) s

LIU Xue-bin®
610065;2. Uil A& f A BRA R, Uil JE

Rz K&

CHEN An-te! ZHANG Xi'
WEw E P

WANG Ping*
620038)

(1. College of Light Industry, Textile and Food Engineering , Sichuan University , Chengdu, Sichuan 610065, China ;
2. Shigeru Sichuan Food co., Ltd., Meishan, Sichuan 620038, China)

TEE H AT AR IZ n s Ao R 3 A 4L 22 3 A M A= g Al
Bl & 7 vh , A= A R R R R R 3R 09 ROE L
4 ShFo 3 R 3 A% A= B AT A AL 2R R AR Bk A= R R A B
(LOX) it &AL 4y B (POD) o id A M A B (CAT) F M T 4L,
2R AR oK GR 2 S e BOR 3 Y AL BE 3 Al 45 AT 2 TR K
# A= LOXPOD Fo CAT %&bk, 3 % # 48 22 A & H 5 5
Ak 385 W & 22 3 min, & 4 4h 90 ‘C 4 22 30 min F= # K
90 C 432 90 min, 3 P f o K 8 2R KT .

KB A= R B F R A

Abstract; Effects of microwave, far-infrared heating and hot-air treat-
ment on enzyme activity of walnut kernels were investigated. After
undergoing different strength of microwave, far-infrared ray and hot-
air, the activity of lipoxygenase activity (LOX), peroxidase (POD)
and hydrogenperoxidase (CAT) in walnut kernels were determined.
The results showed that microwave, far-infrared heating and hot-air
treatment could inhibit the activity of LOX, POD and CAT effective-
ly. The conditions of three heat processing were optimized as
follows. i.e. treated at 385 W microwave for 3 min. 90 °C far-
infrared heating for 30 min, or 90 ‘C hot-air treatment for 90 min,
respectively.
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Figure 2 Effect of far infrared treatment on enzyme activity

of walnut kernel
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Figure 3 Effect of heat treatment on enzyme activity

of walnut kernel
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