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Effect of astaxanthin oil on oxidative stability and shelf life of walnut oil
XING Hailiang', YU Xuya', GENG Shuxiang’, NING Delu’,
MA Ting”, HAN Benyong'

(1. Faculty of Life Science and Technology, Kunming University of Science and Technology,
Kunming 650500, China; 2. Yunnan Academy of Forestry and Grassland, Kunming 650204, China)
Abstract ; With the peroxide value and acid value as indexes, the dosage of astaxanthin oil added to wal-
nut oil was optimized by the method of Schaal oven experiment. Meanwhile, the effect of astaxanthin oil
on saponification value, iodine value, contents of vitamin E and polyphenols, and fatty acid compositon
of walnut oil were investigated, and the shelf life of walnut oil was predicted according to Arrhenius em-
pirical formula. The results showed that when 2% astaxanthin oil was added to walnut oil, the contents of
polyphenols and vitamin E was 1.5 and 3. 17 times as high as the control, respectively, which could sig-
nificantly enhance the antioxidant effect of walnut oil and inhibit rancidity. When 2% astaxanthin oil was
added to walnut oil, the shelf life of walnut oil at 20 C increased by more than 16 d compared with the
control. When 0.02% TBHQ and 2% astaxanthin oil were added to walnut oil, the shelf life at 20 “C was
480 d, which was 48 d longer than that of the walnut oil added with 0.02% TBHQ alone. The antioxi-
dant activity of walnut oil was effectively increased and the shelf life of walnut oil was prolonged by adding

appropriate proportion of astaxanthin oil.
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