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Abstract
Walnut oil is one of the main woody oils in China. Eating walnut oil has many benefits to human
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body, but because of the high content of unsaturated fatty acids in walnut oil, it is easy to be oxi-
dized and become rancidity, producing odour and harmful substances, which not only can se-
riously affect the quality of products, but also pose a potential threat to the health of consumers.
Increasing the oxidation stability of walnut oil is of great significance to prolong its storage period
and protect the health of consumers. The purpose of this paper is to review the research progress
on oxidation stability improvement of the walnut oil, including optimizing the processing tech-
nology, adding antioxidant substances and improving the packaging and storage conditions of
walnut oil, so as to provide theoretical references for the related processing enterprises of walnut
oil and its products.
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1. 5|15

ZHkQuglans regia) L4 ARk Jebk, EEPRIA LS mAk. R, BB IRRRIN R REERL], EE Tl
B, B EDGAKE BT E R 2], R EREREEE . RMEL, o m T, RE.
TR TV mFEEE 22 ANE, ARES AR Y R R AL[3] . kiR DA R, AT R
1l PR PT T FAE A o Rk R B 2 AR R A AR B B AR S BESEE M
AEFNE TR & & ik 90% LA b, WA TR NG RR & & ik 75.8% [4], BEA TRy Ok LA BN . BEid 1z
[5]. Rt B LR R B AL R & 5 22 MR Ad Thak 6] DRk, REiki ey —Fhhae kot g, 52
BT ENINE RFE 2, EERTY EE R R TH .

TH B S AR B L D AR A R TR B R R R 2 —[7]. IR EALAE S5 R BV, RiE.
JFith . KERFIANLIA R ALk, BSRIGvR T 4E2E K[8] [9], BB A Male, BEAIEE (AR [10]; 1 H g
FALTRIMC IR NARIE R, 51 N AR« K4 A A 55 O L0 1R R A LA B N A Db 2R DT R ke =,
L U N AR R[]

B TR AN AN TR & s, RN L s AR AR S R AR AR, 7 AR R RS R,
MMM R T ANRERE . R, Rk B R R AR I — AN O I, SR T S
REFRWSAR BE I i NI T A, WARVEY . 8B Al S I e 55 . AL Qo] F000 3 i
AR EACIE DTV A Z

TEPEFIL (Active Oxygen Method, AOM),  RIT3a e 25 7t A il n <RI s fig i 44k, 38 3k o 15
SRR, TR S R B A AR . IR SR A RS E MR R T IR AE O AR TP B A AR, —
DUk A7 PR R TR SRAfET o o i SR A v T S8 ol v PR S 00 5 oo g 7 SR Tk e e i R i SR R B e R A
[12]. EL SR AOM {5 5B B3 B TEI A5 JEAF 1 50 AR M JC 1AM A2 18 {2 AOM {H & IR T e A7 G 2 T LA S8 1
FIT ASE A% Ak 1) AOM AELRT T+ CRUE A Bk 1 (4 65 B XU 1R, 8 SR AN B RD R A7 R A5G AR R IS A
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3. SR EENRSER
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