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Research progress on components of walnut oil and their
changes during oxidation
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Abstract:In order to provide reference for the study of walnut oil oxidation mechanism and antioxidant,
the fatty acids, triglycerides, main trace concomitants and volatile components in walnut oil and their
changes in walnut oil oxidation process were reviewed. In addition to external factors such as
temperature,, light and packaging, etc., the oxidation of walnut oil is closely related to its own
components, such as fatty acid composition, triglyceride components and endogenous trace concomitants.
Varieties breeding, optimizing processing technology, adding active ingredients and improving packaging

forms, etc. can be used to delay the oxidation of walnut oil.
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