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ABSTRACT: Objective To explore the effects of 2 kinds of natural preservatives on the quality of air conditioned
packaged green walnut during storage. Methods The effects of 2 kinds of natural preservatives, Ficus carica leaf
extract and phytic acid treatment on weight loss rate, peel color, @, chlorophyll, malondialdehyde content, soluble
protein content and acid value of walnut were investigated by using Xinfeng green walnut as experimental material and
stored at 4°C for 60 days. Results The preservation effect of Ficus carica leaf extract was better than phytic acid. They

were stored for 60 days. The weight loss rate of walnut treated with Ficus carica leaf extract was 8.51%, which
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decreased by 72.22% compared with control group (CK). There was no obvious change in the color of the peel of green
walnut, with &” of —1.21 and chlorophyll content of 30.55 mg/100 g, which was 265.87% higher than CK. The

browning degree of walnut seed coat was 0.328, which was only 22.62% of CK. The content of malondialdehyde in

walnut kernel decreased by 69.69% compared with CK. The soluble protein content of walnut kernel was 11.38 mg/g,

which was 122.27% higher than CK. The acid value of walnut kernel was 3.52 mg/g. Conclusion Ficus carica leaf

extract improves the fresh-keeping effect of walnut, maintains the quality of walnut kernel, and provides a theoretical

basis for further development of natural preservative.
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Fig.l Effects of preservative on weight loss rates of green walnut
during refrigeration at 4°C {n=3)
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refrigeration at 4°C (n=5)
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Fig.3  Effects of preservative on chlorophyll content of green
walnut peel during refrigeration at 4°C (n=3)
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Fig.7 Effects of preservative on soluble protein content of walnut
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