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Studies on different parts of the walnut is indictite exist of antioxidant, antimicrobial and aaticer
properties. In this work, the effect of variety éév of temperature, time and solvent concentration
investigated on antioxidant property of Methanotrast of interstitial tissue in walnut kernel dugin
ultrasound process by response surface methodstaggtical design. The results showed that iningas
of temperature and time improved the antioxidaopprty, but in highest level of temperature, time a
solvent antioxidant property decreased due to dlemomponent oxidation and polymerization or
dilution of extract. The best of condition for aete to extract with high antioxidant based on Total
phenol, DPPH and FRAP methods were 28.71 min, 3%22nd 416.57 ml per 25 gr interstitial tissue
powder. Under these parameter yield of extractiotal phenol component, DPPH and FRAP calculated
3.706%, 22.67 (Gallic acid), 0.0108 ¢fcand 1270.05 (mMol F&) .respectively.

Keywords: Antioxidant, Interstitial tissue, Methanol, PhéopWalnut.
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