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Abstract
Walnut kernel (Juglans regia L) contains about 60-50% oil with oleic, linoleic and linolenic fatty
acids. The most common oxidation indicator in nuts is peroxide value. The effect of coating and different

packing methods on peroxide value of walnut kernel during 120 days of storage at 4°C was investigated.

The treatments were: C (control sample, uncoated), K (sample coated with 1% chitosan without essential
0il), Ksgo and Koo, treated with chitosan 1% containing 500 and 1000 pl /I Thyme essential oil and M, PP
and A were respectively mass packing, packing in polypropylene bags and active packaging by using
ascorbic acid and sodium bicarbonate and iron powder. The results showed that the Koo Ksoo treatments
with the active packaging had the lowest peroxide value. Therefore, in order to prevent the kernel oxidation,
the Ksgo treatment with active packaging, is recommended.

Keywords: Active packaging, Chitosan, Thyme essential oil, Walnut.



