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Research Progress on Nutritional Characteristics and Preparation
Methods of Walnut QOil
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Abstract: Walnut oil is a valuable woody grain oil with high nutritional content and excellent health function activity, but it
is susceptible to issues such as oxidative deterioration. The chemical composition and manner of production of walnut oil
have a considerable influence on its oxidative stability. The types, content, and functional effects of fatty acids, phenolic
compounds, phytosterols, squalene, and other components in walnut oil are discussed in this article. It also investigates
walnut oil's anti-inflammatory, antioxidant, antitumor, immunoregulatory, neuroprotective, and other biological activities. It
examines the benefits and drawbacks of conventional extraction methods and technical advancements, as well as the
influence of walnut oil chemical composition and preparation methods on oxidative stability. In addition, possibilities for
walnut oil research directions, such as functional activity, efficient preparation technology, and suitability for processing
specific types are created in order to provide a reference for the development and utilization of walnut oil products.
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Table 1 Chemical compositions and functional properties of walnut oil
i o rhefE
FrAE R 3.05%~8.25% YUREE. DUIC . B, T A0S R AR . LARARE I 200 R P 200 M 5 A A )
TR 1.00%~3.53% FEALRC 5 1 5l 1 DR )
S bl 12.56%~26.03%  HALIIE, eI AL | NN LA 2008 1A & 2, WA AR PRy L e, 400360 g 2 24, e SR Mg )
I TR 5121%-68.97% WA 3 0 L 5, U370 0 P75, WA ILA A, WAL,
" L1000 FEHEGRARGER, B 1E A AR 0L 37 8 A I A e AR
s 5 . AR UL Ty e A R, AT ML YR 1, i IS B, A A 3o,
R 6.83%-15.01% S S KA AL 1 55, 5 1L R . B 11 P R 0
AP EBE 540.00~1594.07 mg/kg
SEMEEE  16.32~142.35 mg/kg
RG] .
Mg 0252096 mgh S S VT, 1T U967 SR O BB ALK VRS, (206 BRI S0 e

S 453.71~1340.76 mg/kg
AS-FHEH B 16.45~138.98 mg/kg

HEDHEEE  0~28.24 mgkg
ik X 2.89~5.21 mg/kg BRI, AR ARG 8 S S IgRE (1 SRR, 410 skt ol Fr 98 i 2
SVEFM 211.10~850.80 mg/kg
a-'EHM  10.04~136.73 mg/kg
LB pEFH 0~8.20 mg/kg TR FAYFREIE . PARMIZ RS GRIE D AR AL I PR 5
7 EEHB 138.98~603.70 mg/kg
SAEEM  3.20~106.70 mg/kg
B 1590 mg/kg  BHIEEHAEBED", BB R SRR . FTRZRIGERA . I LA =AM (R X0 | & U L O B A I B PR RE IR
B 32.70 mg/kg VAL Sk . DNATRI, Y Buasts . g . e, ET . S RS AT AL B A
UR7)i 07 45.50 mg/kg TR AN ARG, A BT E K (55 5 S ATP A
il 0.008~0.017 mg/kg  AUABMGTA . 1% Az BURNEFERS (5530 B 14 T DAR AL, i OO LA R, ZERE 8, MRS iE R D AED
B 0.17~0.34 mg/kg Hik E AR, A AUILLT R H AR 22 5 S0
- FHE PR 0.52~7.30 mgkg TOUR 2 | ol LA MR, PO PR, B LIAR Y S e T g™
L= 0.19~12.9 mg/kg TR H3E, Bk B SRR FRIR T, HELE 5, PRIN S LR AR 3 AT 1Y s 20
MR 3.54 pg/kg —Fl A F S BRI R, PR AN PO PR ARG M e 2 S A 0
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