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Abstract ; In order to obtain the optimal material for preparing defatted walnut protein powder,the defatted
walnut protein powder was prepared using walnut kernel and walnut cake as raw materials. The
preparation process of defatted walnut protein powder was optimized by orthogonal experiment, and the
amino acid composition of defatted walnut protein powder was determined. The results showed that the
optimal preparation conditions were obtained as follows; with walnut kernel as a raw material, solid —
liquid ratio 1: 20, ultrasonic power 400 W, ultrasonic time 90 min and extraction times twice. Under the
optimal conditions, the defatting rate was 99.38% and the PDI of defatted walnut protein powder was
14.88% . Compared with the intake amino acid composition recommended by FAO/WHO, the defatted
walnut protein powder could basically meet the needs of adults and partially meet the needs of children

aged 2 - 5. Using walnut kernel as a raw
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HATE : [E5 A AR L4 I H (32001735 ) ; 2 4 defatting rate and PDI can be obtained, and the
TR LI —— = Rl R 7 RS N T defatted walnut protein powder is a vegetable
i (202102 AE090055 ) protein source with high nutritional value.
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