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This study was conducted to investigate physicochemical properties and anti-allergic properties of walnut
oil, pH, acid value and iodine value of walnut ol were respectively 49, 08 and 117, Most of general
composition of walnut oil was crude fat(99.9%). Vitamin A and E were 006 and 10.25mg/100g and the

major fatty acids of walnut oil was linoleic acid(62.8%). Total phenolics and antiallergic effects of walnut
cil were estimated 27mg% and 62.82% at the concentration of 0.5% ethanol walnut oil. These resulis
suggest that the walnut oil can provide one of the valuable resource for the functional foods.
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Table 1. Instruments and operating conditions for fatty
acids analysis by gas chromatography

Column HP-1
Detector FID
Injection temperature 220C

Detect temperature 250'C

Oven temperature 210C
Injection volurme 1ul

Carrier gas Nz 40ml/min
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Control © normal allergen-IgE  response  was
evoked with test material not added.

Treated normal aliergen-IgE response was
evoked with test material added.

Blank : only test material and substrate were
added into ELISA plate,

Spontanecus{contrel) : allergen-IgE response was
not evoked with test material not added.
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Table 2. General compositions of walnut oil (%)

225 g2 Az 207
Table 5. Compesition of fatty acids in walnut il
(%}
Palmitic acid 52
Stearic acid 28
Oleic acid 203
Linoleic acid 628
Linolenic acid 8.9

Arachidonic acid
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Moisture Crud.e Crude Crude Ash Tahle 6. Total phenclic components and allergy irhibition
protein fat fiber effect of walnut ofl
01 - 999 - - Total phenol Inhibition rate{%)
(mg%) Quercetin Walnut oil
Table 3. Physicochemical properties of walnut oil
50 pM 86.70 100% 410
Specific Refractive  Acid lodine 30 uM 7205 50.1% 3503
pH . . 97 | X )
gravity index value value 10 xM 55.31 05% 62,82
49 0.922 1477 08 117 3uM 1465 025% 8.3
Table 4. Vitamin A and E of walnut ail (mg/100g)
Vitamin E
Vitamin A
Total vitamin E & ~Tocapherol B -Tocopherol ¥ -Tocopherol
0,06 10,25 142 132 751
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