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Comprehensive utilization ways of by — products from walnut processing

FENG Zhen, FANG Xiaopu
(Xi’an COFCO Engineering Research & Design Institute Co. , Ltd. , Xi’an 710082, China)
Abstract ; With the rapid development of walnut industry, the recycling of by — products from walnut pro-
cessing becomes possible. The comprehensive utilization ways of by — products from walnut processing
were summarized, including preparation of protein powder, walnut milk, protein concentrate, protein iso-
late, protein peptide and soy sauce from walnut cake and meal, preparation of activated carbon and
extraction of brown pigment from walnut shell, preparation of stain and plant pesticide from walnut green

husk, and preparation of tea bags from walnut diaphragm, etc. It could provide references for the devel-

opment of walnut industry.
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