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Tablel Composition of Walnut, “Shinano-

Gurumi”

Composition %
Moisture 4.4
0il 66.7
Protein (N X5.3) 13.2
Carbohydrate 2.8
(as reducing sugar)

Ash 1.6
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Fig.l Solubility of walnut protein isolates,
as a function of pH.

®—a:Ethanol precipitated protein (EPP)
0O—O0: Acetone precipitated protein (AcPP)
A— A% Acid precipitated protein (APP)
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Fig.2 Effect of pH on Emulsifying Capacity.

u:ionic strength
©—o . Ethanol precipitated protein, 36.74 mg.N%
O—O0! Acetone precipitated protein, 38.72 mg.N%
4—Aa: Acid precipitated protein, 49.5 mg.N%
o—i#: Milk casein, 38.21 mg.N%

u=0 u=0,01

Emulsifying Capacity (ml. of oil/mg.N)

Fig.4 Effect of pH on Emulsifying Capacity.
u:ionic strength
®—a: Ethanol precipitated protein, 122.45 mg.N%
O—0: Acetone precipitated protein, 129.06 mg.N%
4—al Acid precipitated protein, 165.00 mg.N%
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Fig.3 Effect of pH on Emulsifying Capacity.

u tionic strength
®—0: Ethanol precipitated protein, 61.23 mg.N%
0—0: Acetone precipitated protein, 64.53 mg.N%
A—A: Acid precipitated protein, 82,50 mg.N%
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Fig.5 Effect of NaCl concentration on
Emulsifying Capacity.

©—2 EPP, 61.23 mg.N%, pH 7.01
O—0 :AcPP, 64.53 mg.N%, pH 6.99
A—a APP, 8255 mg.N%, pH 6.71
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Fig.6 Effect of Nitrogen Concentration
on Emulsifying Capacity;

EPP(o—e pH 7.23; O--OpH 7.14),
AcPP(0—o0 pH 7.10; o—opH 7.03),

APP (4+—a pH 7.14; 4--apH 6.93).

Barred line=ionic strength 0, dotted line=ionic
strength 0.01.
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