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Abstract: The aim was to study the effect of pretreatment methods of raw material pressing for oil on the
properties of walnut polypeptide. The walnut kernels were untreated, peeled and roasted respectively,
then pressed to extract oil. The cake after oil extraction was defatted by n — hexane and hydrolyzed by

alkaline protease to produce walnut polypeptide,

W7 E A 12022 — 06 — 27 A& E] B 85 :2023 — 06 — 02 and the functional properties and ACE inhibitory
ESTE . [H5 A REE L4 R BT H (32001735) ; =4 activity of walnut polypeptide were determined.

AR L TR —2E WAl F 7 RS I TR A% The results showed that compared with no
Iji (202102 AE090055 ) treatment and roasting pretreatment, walnut

EZEB A By (1990) , 2, Yo, 1, BF 5 J7 1l S il g polypeptide obtained by peeling of raw material
S (E-mail) gaopan925@ 163. com,, had the highest water holding capacity (50 °C,
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5.11 g/g), oil absorption (50°C,3.25 g/¢), emulsifying ability (pH 9.0, 62.57% ),

emulsifying

stability (pH 9.0, 84.51% ), foaming ability (pH 9.0, 117.49% ) and ACE inhibitory rate( 63.04% ).

In conclusion, the walnut polypeptide prepared from walnut cake after peeling and pressing for oil

production had good functional properties and ACE inhibitory activity.

Key words: walnut; polypeptide; pressing; pretreatment method; functional property; ACE inhibitory

activity
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