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Research progress on walnut oil processing and antioxidant technology
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Abstract; Walnut oil is rich in nutrients, containing unsaturated fatty acids and a variety of beneficial
trace nutrients for the human body. However, walnut oil has poor stability and is prone to oxidative
rancidity during processing, which greatly affects the quality and safety of walnut oil products and
constrains the development of the walnut oil industry. To improve the quality of walnut oil and extend its
shelf life , the research progress in recent years on the impact of walnut oil processing technologies on its
oxidative stability and the development of antioxidant technologies for walnut oil were reviewed. Walnut
oil processing technologies mainly include pretreatment, extraction and refining. Appropriate processing
technologies are beneficial for enhancing the quality of walnut oil, retaining trace nutrients, and
improving oxidative stability. In terms of antioxidation, methods such as adding antioxidants, preparing
blended oils, and forming microcapsules and oleogels can be used to delay the oxidative rancidity of
walnut oil. There is still a need to explore suitable processing and antioxidant technologies to extend the
shelf life of walnut oil in the future.
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