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ABSTRACT: Objective To investigate the effect of moderate enzymatic hydrolysis process on the quality of

walnut milk. Methods Walnut milk was treated with flavor protease and alkaline protease (the ratio was 2:1) under
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different enzymatic hydrolysis times: Blank control (no enzyme), 0 min (enzyme added and immediately inactivated),

30 min, 60 min and 120 min. The nutritional components, physical stability, aroma components and sensory quality

of walnut milk were systematically analyzed. Results

The nutritional components of walnut milk treated under

different enzymatic hydrolysis times were different. With the increase of enzymatic hydrolysis time, the content of

oligopeptides and free amino acids in the samples increased, reaching the highest levels at 120 min. The stability

kinetic index of walnut milk after enzymatic hydrolysis for 30 min was the lowest and the stability was better.

Enzymatic hydrolysis improved the aroma characteristics of walnut milk, increasing both the diversity and abundance

of volatile compounds. Sensory evaluation showed that enzymatic hydrolysis enhanced the aroma intensity of walnut

milk and the mouthfeel became smoother and more delicate, with the 30 min hydrolysate receiving the best overall

acceptability. Conclusion Enzymatic hydrolysis for 30 min is the optimal time that provides the best overall

balance for walnut milk. At this time, the nutritional composition, stability, flavor and sensory quality of walnut milk

are improved.
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Table 1 Sensory evaluation index of enzymatic hydrolysis
walnut milk
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FR AT A3 AR . BELR . FEEH . TERRAERR DK, Bk a3
MR AR . 225, HER. WA . W, fk
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AT DUBHT ) et AR AL i XU, B Iy it 2

R2 TEEBFEZHRIL BB

Table 2 Basic index of different enzymatic hydrolysis walnut milk

FEdh Bl % /% WKG31% pH
Y1 6.800+£0.035" 1.960+0.005° 0.230+0.004 7.120+0.007°
Y2 6.860+0.151% 1.990+0.011° 0.240+0.002° 7.340+0.007°
Y3 6.690+0.172° 1.990+0.001° 0.230+0.008° 7.310£0.007°
Y4 6.810+0.143" 1.990+0.002° 0.250+0.005" 7.310+0.000°
Y5 6.930+0.154* 1.970+0.005" 0.250+0.004° 7.270+0.007°

TE: [l B R TEAN R R I ) 6] — 48 FR7E P<0.05 /KT A BFL 425
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Free amino acid features of walnut milk with different hydrolysis times
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