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Abstract ; For preparing walnut protein isolate with protein purity higher than 90% , walnut protein was
purified by glucoamylase. The effects of enzymolysis temperature, enzymolysis pH, enzymolysis time,
enzyme dosage and solid — liquid ratio on the extraction rate and purity of walnut protein were explored,
and its amino acid composition and functional characteristics were compared with low denatured walnut
protein powder prepared by the walnut kernel after defatting. The results showed that the optimal
purification conditions were obtained as follows: enzymolysis temperature 55 C, enzymolysis pH 5.0,

enzymolysis time 40 min, enzyme dosage 80 U/g

and solid — liquid ratio 1: 8. Under the optimal
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conditions, the protein purity was 94. 37% . The

walnut protein isolate prepared had good amino
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than low denatured walnut protein powder. The study proved that the quality of walnut protein isolate

obtained by glucoamylase purification method is better.

Key words : walnut protein isolate; glucoamylase; purification; protein purity
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