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Pilot — scale production practice of deep processing of Juglans sigillata
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Abstract ; Juglans sigillata has high nutritional and commercial value, but there is a lack of production
technology for its deep processing. The J. sigillata was processed using the pilot — scale production line of
crushing and dehulling, pressing to prepare oil, and instant protein powder preparation established in our
institute. The pilot — scale production practice showed that the yields of J. sigillata kernel and pressed oil
were above 95% and 85% , respectively, the oil in the defatted meal powder was reduced to less than
1% , and the protein content of the instant protein powder was up to 82% . The by — products in the

production process could be directly applied to the research and development of other related products,

2021 Vol. 46 No. 5

DOI: 10.19902/j. enki. zgyz. 1003 —7969.2021. 05. 027

which greatly improved the comprehensive utilization level of J. sigillata resources.
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