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Fig 1 The effect of storage temperature on the oil
separation of walnut cream
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Fig 2 The effect of storage time on the oil
separation of walnut cream
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Fig 3 The effect of storage temperature on the
peroxide value of walnut cream
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Fig 4 The effect of antioxidant concentration on the

peroxide value of walnut cream
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Fig 5 The effect of storage time on the peroxide

value of walnut cream
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Table 1 Comparison of means of the mutual
effect of storage temperature and time on the
peroxide value of walnut cream at 95% level
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[Ye]ast Temperature  Time Significance
S mean

(°C) (day) letters
SS9 (IS Soles T-Y 4 15 053 DE
. e e . . 4 55 0.92 DE
e P P0)) Wil b pne bk gas IS 2ol 25 15 0.38 E
ol . ) 25 55 0.90 DE
L LSS S ol ol e Jelse 5l e o5 90 411 c
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Table 2 Comparison of means of the mutual

effect of antioxidant concentration and storage
time on the peroxide value of walnut cream at

99% level
Antioxidant . e
. Time Significance
concentration (day) mean letters
(%)
0 15 0 F
0 15 1.18 DE
0 15 9.46 A
0.01 55 0 F
0.01 55 0.65 E
0.01 55 2.34 C
0.02 90 1.58 D
0.02 90 1.15 DE
0.02 90 3.06 B
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Fig 8 The effect of storage time on the total count s 33 0S|l e S Ol b s
of walnut cream
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Table 3 ANOVA of the effects of treatments on sensoryilatiies of walnut cream at 99% level

Ravor odor color Spreadabiity Total acceptance
e ares S ares Sig suaes F Sg ares Sg s'\g?nl;re F Sg
sq“ea“ . sq“ea“ . Viea . qulea . - .
A 2 004 0179 0837 0024 0540 0589 0012 0114 0893 0032 048 0619 0062 0673 0519
B 2 0037 1877 0172 0087 1971 019 0029 0283 07% 0147 2261 0124 0004 0042 0959
C 2 0046 2330 o017 0109 2460 0104 0202 1978 0158 0086 1315 0285 004 1024 0373
AB 4 0017 0858 0501 0028 0628 0647 002 0217 0926 0005 0071 0990 0081 0879 0490
AC 4 0023 1184 0340 0010 0232 0918 0014 0136 0968 0045 068 0609 0054 0583 0674
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Walnut is one of the nuts, full of energy, protaiminerals and other nutrients. It also has pleftyilp

and that is why it can be turned into spreadabtelycts. In this study, we evaluated the storage
conditions of walnut spread (cream). For this, weppred the walnut cream according to the
formulation obtained by authors at preliminary eipents. We added 0-0.02% BHT as antioxidant
to the formulation and packaged them in polyethylgms. Then we stored the jars at 4, 25, or 40°C
for 15, 55, and 90 days. After each storage titme amount of oil separation, peroxide value, agidit
and thiobarbituric acid value of the samples wertenined. The analysis of the results showed that
the oil separation was increased from 0.5% at 4°&bbut 1.08% at 40°C. In addition, it was shown
that after 15 days of storage the oil separatios evdy 0.47% and it was increased to 1.09% after 90
days. The peroxide value of samples was also isetkdrom 2.13 at 4°C to 5.55 at 40°C. The
addition of antioxidant decreased the peroxide ejahowever, this value was in acceptable range in
the samples containing no antioxidant. The resflthis study showed that the best temperature for
storage of walnut cream was 4°C. At this tempeeatwe could store the walnut cream for more than
3 months without any artificial antioxidant.
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