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Optimization of preparing walnut protein — xanthan
composite Pickering emulsion
WAN Wenyu'?, YAN Shengkun®, KONG Lingming' ,DUGULUJIAO',

ABUDUSALAMU Maimaiti'

(1. School of Food Science and Pharmacy, Xinjiang Agricultural University, Urumqi 830052, China;
2. Institute of Agricultural Mechanization, Xinjiang Academy of Agricultural Sciences, Urumqi 830091, China)
Abstract: In order to further promote the transformation of walnut resources advantage to economic
benefit advantage and improve the high — value utilization of protein in walnut meal, a protein —
polysaccharide composite Pickering emulsion was prepared by walnut protein and xanthan. The preparation
process of walnut protein — xanthan composite Pickering emulsion was optimized by single factor experiment
and response surface experiment, and the thermal stability, frozen stability, freeze — thaw stability were
determined. The results showed that the optimal preparing parameters of Pickering emulsion were pH 6.5,
xanthan dosage 0.2 g/100 mL, walnut oil volume fraction 72% . Under these conditions, the creaming
index was lower with (1.49 +0.68)%. The emulsion system had good thermal stability and frozen
stability, but the freeze — thaw stability was low. In conclusion, the preparation of walnut protein — xanthan

composite Pickering emulsion provides a new idea for the exploitation of walnut protein.
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