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Using Walnut Green Husk Extract to Increase Storage Life of
Fresh Walnut Kernels

Asad Habibie', Navid Yazdani'", Kourosh Vahdati', Mahmoud Koushesh Saba?
! Department of Horticulture, College of Aburaihan, University of Tehran, Pakdasht, Iran
2 Department of Horticultural Science, University of Kurdistan, Sanandaj, Iran
*Corresponding Author: n.yazdani@ut.ac.ir

Abstract

Fresh walnuts due to their unsaturated fatty acids and phenolic compounds are susceptible to
peroxidation and browning. In this study, the effect of walnut green husk extract applied to fresh
walnut kernels was studied in order to prevent fatty acid oxidation and maintain quality during
postharvest storage at 4°C. For this reason, peroxide value and panel test was determined. The
results was showed that the peroxide values in walnut green husk extract treated nuts were lower
than untreated controls. Also, usage of this extract could preserve qualitative traits of fresh walnuts
including appropriate texture, good flavor, bright colors of pellicle and kernel at the end of the
storage period. Therefore, it can be argued that application of walnut green husk extract as a
powerful natural antioxidant is a suitable method to maintain the desired traits of fresh walnuts
kernels.
Keywords: Oxidation, Peroxide, Panel test, Tenderness.
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